
Plein Air 
An Outdoor Garden Café 

 
Small Plates 

 

Grilled Asparagus, Fried Egg. Arugula in Lemon Vinaigrette 
 

Chilled Napoleon of Roasted Summer Vegetables 
Briarcroft goat cheese, olive tapenade 

 

Pissaladiere 
(French “ pizza”) with caramelized onions ,black olives 

 

Soups 
Chilled Minted Pea with Crème Fraiche and Brioche Croutons, cup   , bowl 

Judy’s Butternut Squash with Crab, cup   , bowl 
 

Salads 
Frisee and Radicchio Salad with Golden and Red Beets, Briarcroft Chevre, 

pomegranate vinaigrette 
 

Grilled Chicken with Minted Barley Salad, Baby Spinach and Feta 
seasonal fruit, Lemon vinaigrette 

 

Arugula with Crispy Fried Calamari 
olives, capers, lemon vinaigrette 

 

Classic Caesar 
with brioche croutons 

 

Sandwiches 
Grilled Long Stem Artichoke and Roasted Red Pepper Pannini 

 With Tallegio Cheese and Pesto 
 

Roast Beef , Boursin Cheese and Caramelized Onion Pannini 
 

Sliders and Pommes Frites 
 



Seared Tuna Club on Whole Grain Bread 
with arugula and artichoke Tapenade 

 

½ Sandwich of the Day and Cup of Soup 
 

Large Plates 
Crab Cake with Grilled Asparagus and  

Seared Scallops over  
Paneed Chicken with Arugula and 
London Broil with Pommes Frite 

Seared Rare Tuna with Warm Potato Salad and Harico vert 
 

Desserts 
Warm Chocolate Mousse Cake with Pistachio Ice Cream 

Fresh Strawberry Tart with Crème Anglaise 
Panna Cotta with Black Raspberries, Strawberries and Blueberries 

Beverages 
Grapefruit Blood Orange Spritzers 

Pomegranate Lemon Spritzers 
Specialty Iced Tea 

Aranciata 
Harry Cipriani’s Peach Bellini 


