Anton & Michel

R e T

LUNCH MENU

SMALL PLATES

Classic French Onion Soup 15
Soup of the Day «

9 bowl 12
Hearts of Romaine - white anchovy, grana padano cheese, croutons, cacsar dressing 16
or Roasted Red & Golden Beets-

ied walnuts, feta, champagne vinaigrette 18
Gr Burrata & Prosciutto - wild arugula, tossted pistachios, balsamic glaze 22
Gr Chilled Iceberg Wedge - gorgonzola, peppered bacon bits, creamy artichoke dressing 16
Housemade Duck Liver PAté - cornichons, pickled mustard sceds, wild berry confit, toasted baguette 22
Steamed Littleneck Clams - shallots, white wine, g
Hamachi Crudo - yuzu kosho, wh

led Focaceia 24
e soy, avocado purce, toasted sesame 24
Dungeness Crab Cake - mustard remoulade, citrus fennel salad, fresh herbs 25

GREAT SALADS & SANDWICHES

Sandiches served with e, mised gree slad o sweet ptato fries
Gluen Fre bread available upon regist

G Duck Confit - frisée salad, green beans, poached egg, whole-g:

in mustard vinsigrette 26
v Shrimp Salad - citrus, baby greens, avocado, toasted pepitas, creamy tarragon dres
Gr Seared Ahi Tuna Nigoise -scsame crusted,

ing 27

i pickled relish salad, balsamic vinaigrette 25
Seared Sea Scallops - spinach & radicchio, candied walnuts, honey-dijon dressing, goat cheese toast 30

Grilled Chicken Caesar 24 Blackened Salmon Cacsar 25

Gr Grilled Beef Brochette Cobb - two skewers of filet mignon, tomato, svocado, gorgonzols,
crambled bacon, hard-boiled cgg, creamy artichoke dressing 26

Chuck Brisket Burger - tossted brioche, sged cheddar, giardinicra aioli, pickles 22

Grilled Lamb Burger

pretzel bun, trufle honey, Laara chenel gost cheese, carmelized onions, srugal 23
h Dip - sticed ribeye,
Roasted Vegetable Sandwich -

ire cheese, crispy onions, horseradish aioll, beef aujus 29

4 cagplant & rucchini, toasted focacela, basil pesto, feta cheese 19
Grilled Chicken Sandwich - croissant, bacon, avocado, mayonnaise, tomato 20

Sourdough BLTA - arugala, heirloom tomato, avocado 19

ed Shrimp Club - white tiger prawns, bacon, avocado, fresh herbs 22

PRIME PLATES
or Black Angus Flat Iron Steak - beef jus, gorgonzola, house potato chips 36
Panko-Crusted Sand Dabs - smoked paprika remoulade , lemon-scented jasmine rice 27

or Free-Range Chicken Breast - garlic confit, baby carrots, yukon gold mash 26
1 Wild Mushroom Risotto

basil pesto , black truflle, parmesan 32
Lamb Pappardelle - slow braised lamb, wild »

shrooms,
creme fraiche, toasted breaderumbs 32





