
 
 

 
 

 

 
 

Les Plats 
 
 

Entrecote de Boeuf au Poivre    24.00 
Peppered Roast Sirloin, Pommes Gratin, Haricot Vert, Sauce Bordelaise 

♥♥♥ 
Carré d’Agneau Grille   26.00 

Grilled Rack of Lamb, Crisp Spinach Polenta, Braised Fennel & Olive Sauce 
♥♥♥ 

Magret de Canard Grille   22.50 
Grilled Duck Breast, Wild Rice & Yam “Cannoli”, Star Anise Sauce 

♥♥♥ 
Poulet Marocain    17.50 

Moroccan Spiced Roasted & Braised Organic Chicken  
♥♥♥ 

Osso Buco   22.00 
Braised Veal Shank & Risotto Milanese 

♥♥♥ 
Bouillabaisse   24.50 

Saffron, Tomato and Fennel Broth with Lobster, Cod, Mussels and Shrimp 
♥♥♥ 

Homard Grille   24.50 
Grilled Lobster & Warm Asparagus Salad 

♥♥♥ 
Coulibiac de Saumon   21.00 

Salmon & Duxelle in Phyllo, Meyer Lemon Sauce 
♥♥♥ 

Catalan Cod & Clams  19.75 

  
  
  
  

Plateau Royal 38.00 
Split Whole Lobster  

8 Jumbo Shrimp & 8 Local Oysters, Mussels & Ceviche 
Curry aioli, Mignonette, Cocktail Sauces 

  

Bisque de Panais    6.00 
Parsnip Soup & Fried Capers 

♥♥♥ 
Salade de Chevre    8.50 

Warm Herbed Goat Cheese, Spinach & Almonds 
♥♥♥ 

Salade Canaille    9.50 
Asparagus, Fennel, Orange, Beets, Radicchio,  

French Beans, Shaved Parmigiano 
Creamy Walnut Vinaigrette 

 

VALENTINE’S 2012 

 

Littleneck Chowder    6.75 
♥♥♥ 

Huitres Chaud “Alsacienne”    9.75 
Roasted Moonstone Oysters, House cured Bacon, Leeks, 

Horseradish and Crème Fraiche 
♥♥♥ 

Coriander Grilled Shrimp & Avocado Salad    8.50 
♥♥♥ 

Salade de Betterave    7.25 
Beet, Endive, Walnut & Roquefort Salad 

 
Moules au Feu  7.75 

Dry Roasted Mussels with Garlic & Parsley butter 

♥♥♥ 

Charcuterie  12.50 

Pour Commencer 

Join Le Central for Valentine’s Weekend!  Special Valentine’s menu offered from Friday, February 10 to Tuesday, February 14.   

Reservations appreciated. 

401.396.9965 


