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SOUPS

Sweet Potato - 8
Spicy Sour Cream & Chili Oil

French Onion - 12
Gatlic Croustade, Provolone & Gruyere

Chicken Pot Pie - 10
Puff Pastry, Mire Poix, Thyme & Chicken Broth

SALADS

Bibb Lettuce & Endive — 14

Red Onion, Cherry Tomatoes, Roquefort Cheese,
Spicy Cashews, Red Wine Vinaigrette,

Granny Smith Apples, Fresh Herbs

Grilled Chicken - 15

Chopped Romaine, Red Onion, Hard Boiled Egg,
Spicy Eggplant, Haricots Verts & Dijon Mustard
Vinagrette

Candy Cane Beet Tartare — 11
Shallots, Chives, Lancaster County Goat Cheese,
Red Wine Vinaigrette, Aged Balsamic & Micro Greens

Salmon Carpaccio — 11
Sauce Gribiche, Sour Cream, Parsley, Black Pepper,
Red Onion & Chives

SIDES

Pommes Frites — 7

Spicy Aioli

Truffle Parmesan Frites — 9
Potato Puree — 8

Garlic Spinach — 7

Butternut Squash Puree — 7
Bacon Braised Brussel Sprouts - 9

LUNCH PLATES

Roasted Monkfish - 14
Grilled Asparagus, Lemon & Greek Olive Oil

Pan Seared Day Boat Sea Scallops - 12

Potato-Mushroom Risotto, Red Wine
Rasin Gastrique

Wild Striped Bass - 12
Black Trumpet Mushroom Ragout, Mire Poix,
Leeks, Gatlic & Olive Oil

King Salmon - 12
Potatoes, Leeks, Haricots Verts, Fresh Herbs
& Wilted Spinach

Cornmeal Crusted Fried Oyster — 10
Rockefeller Sauce, Crispy Bacon
& Wilted Spinach

Macaroni and Cheese - 14

Fontina Cream, Chervil Bread Crumbs, Organic
Goat Cheese

Egg Omelette — 14
Country Ham, White Cheddar, Spinach
& Pommes Frites

Petite Rouge Burger -8
Caramelized Onions, Gruyere Cheese,
Pommes Frites

EXECUTIVE CHEF
Matthew Zagorski

SANDWICHES
Chicken — 13

Provolone Cheese, Grilled Red Onion, Tomato,
Bibb Lettuce, Onion Ciabatta & Pommes Frites

Croque Monsieur - 13
Brioche, Country Ham, White Cheddar, Anise
Batter & Pommes Frites

Yellow Fin Tuna Burger — 13

Brioche, Sweet and Sour Cabbage, Rice Wine
Mayonnaise, Cilantro, Tomato & Potato
Gaufrettes

Brisket — 11

Challah Roll, Bibb Lettuce, Tomato, White
Cheddar, Worcestershire Mayonnaise, Natual Jus,
Pommes Frites

ROUGE CLASSICS

Tuna Tartare — 17
Ponzu & Wonton Chips

Cheese Plate — 10
Three Cheeses, Fresh Fruit
& Walnut Raisin Bread

Roasted Chicken - 23
Potato Puree & Garlic Spinach

Shrimp & Lobster Spring Rolls — 13

Mango Sauce

Rouge Burger — 16
Caramelized Onions & Gruyere

Hanger Steak Frites — 15
Veal Jus & Maitre D’ Butter



