ADDISON CAFE

starters
Pare Malom
Housa Paté with traditional garishes . ..........cc.000. $6.95

Rogest l"'E-l.nlrp-l Hewr (i Grsene
Escargot and wild mushroems served in potted
shell puff pastry with a Garlic wine burgundy sauce ....... $7.95

Mopsieen de Smemon, Fumd
Smoked Scottish salmon in a crispy potato Napoleon
with chives, sour cream, capers and cucumber .. ......... $a95

Confit de Canard gux Champignom
Warm boneless duck leg confit over a medley of mushrooms
servad with a roasted shallot pomegranate vinaigrette .. ... £7.95

Mumgue dle Langesstine et Seunmon suy Epices Rouges

Tender sweet langoustiaos and saimon with mango chutnay

in a lightly spiced tandoori reduction . . ................. $8.25
Cequillen Saim Jacgue ma Curvy

Dill curry pan seared Maina Sea scallop over lentils with
spiceocange glaze and citTUS SAUCE . .. .....cicvuuaras 57.95

soupes
La Seupe de Jour
Soupoftheday ... e e e ve . -54.00

L Seupse mnax Ovigmona Groinde
Baked five onlon soup with thyme . . ... ovvvuivncnvnnns $4.85

Lan Bisgue de Crevente Soframée
Creamy saffronshrimp bisque . .. ... ... ... ... £6.00

salades

La Salads Maiwewm

Mixed seasonal greens with hearts of palm, artichokes,

calary, tomatoes in our house lemon mustard dressing ..... $5.895
La Salade d"Epirard Mimera

Spinach leaves tossed in balsamic vinaigrette with Gruyara
cheasa, sundried tornatoes and chopped hard-boiled eggs .$5.85
La Salude de Tommio un Oigaon et Cratin

Young field onions with sliced tomatoes, Bermuda onions,

olive oil and crumbled goat cheese .. ........cc00e0ees $5.95
La Salode Comsar

Crisp romaine leaves tossed with croutons,

Caesar dressing and parmesancheese .. .............. £55.50

Crogumat de Chewre Chaud mir Verdure
Pan seared pepper crusted goat cheese with mixed baby
greens and walnut tarmagon vinalgrette .. .. ... ... ..... £5.95



Your choice of soup of the day or house salad - add $2.00

Chevesx d"Angé a la Micolss
Sauteed jumbo shrimp on angel hair pasta with fresh
and sun dried tomatoes, nicoise olveand basil . . ....... 59.75

Penne ou Poulet a la Créme
Penne pasta with natural chicken, forest mushrooms,

“Ligpeind™ aux Frads de Mer

Linguini with shrimp, scallop, calamari, crab finger

and roasted spicy tomato sauce ....... R —— - L
Roviadi de Veou ou Fromage

Baked ravioli filled with house smoked veal and
parmesan cheese in a creamy tomato sauce ...........39.95

Filet de Trnte mex Amamusdes
Sautead filet of rainbow trout with roasted almond
wmm lllll E R T I -l-r-r--l-l-l-l-ll!-l-l-"l"l"-ﬂlm'M

Cogueles mun FramBodiza
Grilled breast of chicken with rice and raspberry sauce . . . $58.95

Filet de Sole Adissen
Sauteed filet of sole with citrus sauce and
mm-ﬁl‘l‘ﬁf “““ A S e EsEEEEE R RE R W mm

Sonemon a Lletwde de Légumes ma Clitrom
Poached salmon with vegetable in an infused olive

mmwMIilﬁflf!f‘f‘f‘?'!'! """"""" HME
Escalopw de Vemu Fovestiens

Picata of veal sauteed in a brandy mushroom
T N T R S o $11.50

Towrnedos de Boeufl au Bowme Rouge d'ochalotic
Pan seared toumnedos of beef on mushroom compote
with sweet pepper shallot butter . ...... PR L I

La Selection du Chef
Ask your waiter for tfoday’s special ........c.... Market Price



entrees
Sautéed lemon sole filet with shrimp, sea scallops,
citrus sauce and parsley pesto .........00cnrraraaas $17.85

Le Mipnon d"Agneas a L Toriee Séche
Tenderloin of prime lamb cooked pink served over
herbed couscous with sun dried tomato sauce ........ $18.95

Tranche de Sourmen Grille osr Lenpitles
Grilled salmon filet served over a bed of lantils with
balsamic olive cil and citrus beurre blanc .. .....cvvr - £17.95

Reovisdi de Viema vt Fromuoge aux Fruit de Mer
Baked ravioli filled with housa smoked veal and cheasa
with langoustinos in truffle creamy sauce . . ... ... ... ... £16.50

Le Lowp de Mer @ L'eneth
Dill pan crusied sea bass ovar paff rica and shrimp anise sauce $18.50

Trulte mur Crobe et Bewrre de Ciboulotte
Sautead filet of rainbow trout with crabmeat
BN CTIE DI & . cocmc i o s m h s e s e e e $17.50

Postrine de Poralet

aver pilaff rice, vegetable and two sauces .. ............ $13.95

Le Teurnsda de Baeuf Addison
Sautéed tournados of beef with a madiey of
mushrooms and Bordelaise SaUCe . .. .. ... v i v nnnens $19.95

Ly Chewenx d"Anges max Crevciten

Angel hair pasta with shrimp, fresh and

sun dried tomatoes, nicoise oliveand basil ............. $17.25
Cadlles Roties en Rogout d'Erwcargois

Roasted boneless bob quails with

escargot N burgUNdY BAUCE . ... ..ccueeeueiennsanans $17.95

L Conard & L'Oroige of s Fagues

Half reasted duckling with orange bigarade sauce
andpreserved figs ........c.covvvvvnnnnanorrrcnrenns £18.50
Le Filer de Veami a la Ssver ded Sowi Haoli

Roasted veal tenderioin with
wild m GODNBEBRICE . o oeevstbonnssgss snas i $21.50

Le Puwé de Boeef au Polwre
Pepper crusted filat steak with brandy peppercom sauce . . .$20.85

LEscabipe de Ve du Café
Thinly sliced veal coated with Parmesan cheesa
served with fresh and sundried tomatosauce ........... $18.95

Fillet de Forc a Laigre Doex

D de Lapin a la Mowtards
Marinated pan roasted rabbit loin with fresh herbs,
mushrooms and mustard wine sauce . . ... .. e A 51775



sweets
Cream Bruléc
A rich custard with crisp sugarglaze ............ $5.95

Mowsse an Checelan Nair ou Blane

Dark chocolate mousse or whita chocolate mousse
T ol g T T R P L S S Y 2505

Fraiie sux Grond Marmier
Marinated strawberry in sugar and raspbearry
grand mamier BQuor . .. ... iii i nnianians £5.95

L# Grateow de Chooolos aws Fraises
Decadent chocolate cake with strawberry
andraspbenrycoulis . ... ... .. ... . e anns £5.85

La Crepe Nevsnande
House baked thin pancake filled with a warm apple

compote and brandy caramel sauce .. ... ......... $5.05
Tarte Glacio au Cagfé

CRDEROCIO0 DI s 5500w v s 00 100 5 0 6000 0 4w 8 6 i 8 $5.85
Corae Jubilee

Flambé preserved cherries with cointreau sauce and
vanRlabea cromm ........cccceiieisanannsasai £505
(udems mi Fromage of Frul Frai

Traditional cheese cake with fresh fruit . . ... ....... $5.75

Profitenelle o bz créme de Mamen ot vosa gu Chovsliz
Homemade cream pufls, filled with chestnut cream
and topped with rum chocolale sauce ............ 5595

5290 Belt Line Road, Suite 108
Dallas, Texas 75240
Tel: 972-991-8824




