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Hors d’oeuvres - Les Starters Copenhagen Corner
LUSCIOUS LOBSTER BISQUE. . .. ......o...... 9  |SMOKED SALMON A Fr’]“siic-' g 16
Laced with Cognac - The way we define “velvet”! nions, Lapers, Lreme rraiché, foast Foints
ONION SOUP Grand-Mere “Ceest Si Bon!”. ... ... g | SCANDINAVIAN PLATTER Our Favorite!. ... 18
Gratinée...Hearty, with Gruyere Cheese T outh-watering Viediey of smoked >aimon, smoke
rout, Danish Herring
DAILY DELICIOUS SOUP du Jour .............. 8 MARINA’I‘ED DANISH HERRING ........... 17
MAME’S MUSICAL MUSHROOM MEDLEY .... 12 Specially imported from Ice-Cold Danish Waters
Notes of Madeira, Garlic and Herbs - Our Mother’s favorite! OUR SIGNATURE APPETIZER!
ESCARGOTS “Grand Prix” .. ............... 10
Sizzling, Garlic & Parsley Butter
CRABEENCHEMISE . ..................... 15 Les Salades
gi\é%gci;éupc% Succulent Crabmeat in a Luscious Lobster . THE LOGIS CLASSIC. .......... ... . ... ..... 9
Blend of Butter Lettuce, Mesclun, Hearts of Palm
CIEMI:’I(? Cz?SGH\{OBCOPeghaIgenli TRRRES RRRSSEE 12 drizzled with Fresh Herb-Shallot Vinaigrette
it i t
akea wl arfic buter, ars e\i" ecreppers , acon SALADE SANS SOUCI . ................... 11
MUSSELS NEW ZEALAND “Green Shell” . . . . .. 11 Celery Root, Green Olive Tapenade, Crunchy
Simmering in White Wine, Fresh Herbs Radishes, Baby Greens, Endive
BAKED OYSTERS “Victor Borge”. . ........... 17 BLUSHING BEET SALAD. . ................ 11
Caressed with Champagne Sauce and Caviar Colorful Duo - Red & Golden Beets, Goat Cheese, Field
OYSTERS ON THE HALF SHELL. . . .......... 15 Greens, Orange Slices, Slivered Almonds
Cold and Delicious!! “ETTU, CAESAR?” . . . ... ... . ... .. ... ..... 10
COUNTRY PATE Ooh! La! La! . .............. 11 Just the way Julius liked it!
Cornichons, Olives, Celery Root, Moutarde, Toast Points JOHNNY APPLESEED .................... 10
JUMBO SHRIMP COCKTAIL . . .............. 16 Bibf’ Lettuce tots)lseéj with Gfranny Smith Apples, Crunchy
with our very own Tangy Cocktail Sauce Walnuts, Crumbled Roquefort
SMOKED TROUT SALIAD ................. 12
- /
CRAB MARTINI - A Royalty Item!. . . Sy 18 Tossed with Spring Onions, Arugula, Oranges &
Jumbo Lump Crabmeat, Avocado, Mango, Field Greens, . G fruit. Citris Vinai "N NORDIC”
Tequila Vinaigrette rapefruit, Citris Vinaigrette...”Nouveau
Main Plate Salads
VIKING STEAK SALAD . . ... . e e e e e 22
Hot-off-the-Grill, New York Strip Slices, Mixed Salad Greens, Red Onions, Tomatoes,
Cucumbers, Danish Blue Cheese, Champagne Dressing
ALPINE “Fitness” CHICKEN BREAST .......... ... ... . . ... 21
Boneless, Grilled, Marinated with Fresh Lime served “Swiss Style” with Refreshing Salads
COLD SALMON PLATTER “The Little Mermaid” with “Sauce Verte” . . . . .. ... 22
The Main Event - Specialty Entrees
JUMBO SHRIMP TIVOLL . . . .. ... e 29
Brushed with Olive Qil, White Wine, Fresh Meyer Lemon, Herbes de Provence
Plats Du Jour on Saffron Rice
SALMON FILET . . ... e e e e e e 22
TUESDAY Citrus-seared with White Wine and Teardrop Tomatoes
Fish and Chips “Copenhagen Style” SEA SCALLOPS “Royal Copenhagen”. ... .......... ... ... ........ 26
22 Lightly sautéed with Garlic, Parsley and Vermouth
CAROLINA RAINBOW TROUT Boneless and Almondine. . . .......... 24
WEDNESDAY N . .
R DOVER SOLE MEUNIERE The Queen of Fish! A Classic!............. 39
uby Red Idaho Trout .
24 DUCK “Orange You Delicious?!!” . ........... .. ... ... ... .. ... ... 29
Perfumed with Grand Marnier and Orange Zest, roasted crispy
THURSDAY AUSTRALIAN LAMB CHOPS. . . .. e 36
Half Roast “Spa” Chicken Tarragon Grilled with Fresh Tarragon Sauce..... “SENSATIONAL!”
23 VEAL “ST. MORITZ” “Hitofthe Alps!”. ... ... ... ... ... ... .. ... ... 28
Tender Parmesan-Crusted Medallions
FRIDAY CALF’S LIVER LYONNAISE “..the Bestin Town!” . ... .............. 21
Prime Rib of Beef Sautéed with Sweet Onions and Applewood-Smoked Bacon
28 BONELESS SHORT RIBSOF BEEF . . ... ......................... 24
Fork-Tender, marinated in Burgundy Wine
SATURDAY NEW YORK STEAK AU POIVRE “Where’s the Boeuf?”. . ... ........... 29
Chef’s Choice Grilled with Armagnac and Five Peppercorn Sauce
o - TOURNEDOS ROSSINI “...pure luxury on aplate” ................. 36
F;’drl;“:“f; "{J?lll’}or more, an 18% gratuity will be Filet Mignon sautéed with Madeira, topped with Foie Gras
daded to the b1 Or your convenience.
’ LE PORTOBELLO BURGER. . ... ...ttt 16
Consuming raw or undercooked meats, poultry, Perfectly Plump Portobello on a Toasted Bun, Grilled Red Onions, Cheese,
seafood or shell eggs may increase your risk for food Roasted Red Pepper Coulis
porne liness, especially i you have certain medical  \rp CETARIAN EXTRAVAGANZA . . . o oo oo oo 24

“u

Seasonal Vegetables and Grains “..a culinary rainbow!”




