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Bric-en-Croite 4 /%
brie cheese topped with chef’s choice, wrapped in
puff pastry and baked. 6.5.

Lortilli 4o 22 /w
traditional Sp4nish egg and potato dish topped with
chef’s choice. 7.5.

v with | Fromepe (& Wl Aaskroons
soft scrambled_eggs finished with freshly made
fromage and topped with wild mushroom “caviar.”

Served with French bread. 5.5.

CdJJM%f

traditional French casserole of pork sausage, white
beans and mirepoix, finished with chardonnay and
dry vermouth. Served with French bread. 7.5.

f%/éjﬁwr

k your waitperson about today’s offering. 3.5.

Sea M/Bufuwcéﬁméjw

we offer e seafood bisque or a seafood
chowder each day. 5.5.

rev 2012.01

0 "PeaIq Youal] UM PIAISS "PI[[LIS pue SoAeI|
odeis ur paddeim squay yim eja) dosys ueresng

IO 2 PN D

‘9 "ojuawid
8 889 payloq pJey Yiim paysiulq ‘SUISSaIpP [IO dAI[O
pue JesaulA aUlm pal e Ul pajeuLiew sueaguaa;%

WS‘ WrIe] W) WiV

"G’G "SNOD SNOD [[2BIS] JOAO PAAIDS "SIdY
US21J PUB S90JEWO)} PIISEOI JO DNES € Ul PIYOOD

pue saye[j Jodda DOIJeS Ym agdSt%/
RIS 7N Q) 7R R

S9
"yoeulds Jo paq e uo ojsad Jaddad pal pgrseoi qll/\(\

‘Wﬂﬂﬂ%/ %7@%%[ /3 e / /

‘9 "yoeulds
JO PaQ B UO PaAISS "UOWS[ pue DIJes ‘uogelie}
‘DWAYY JO SIUly Yyum pej ;;%JDHZ paames pPa[IYD

77”‘”2

Bar Mena
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575.534.9168 ¢ http://silver-eats.com



