
 

 

Starters 
Artisan Cheese Platter        18 

Chef David’s Daily Selection of Three Cheeses, Classic Accompaniments 

Caprese Salad        14 

Marinated Heirloom Tomatoes, Mozzarella di Buffala,  Basil Pesto 

Crispy Lump Crab Cake        18 

Spring Vegetable Slaw, Sweet Chili Aioli 

 Flatbread of the Day        15 

Chef David’s Daily Selection 

Lemon-Garlic Hummus        14 

House Made Grilled Flatbread, Ratatouille, Olives, Roasted Garlic 

Seasonal Soup         12 

Chef David’s Daily Selection 

Salads/Sandwiches/Signatures 
Organic Mixed Greens        13 

Shaved Pears, Blue Cheese, Candied Pecans, Red Wine Vinaigrette 

Roasted Golden Beet Salad       16 

Goat Cheese, Wild Baby Arugula, Watercress, Citrus Vinaigrette 

Arugula & Fig Salad        15 

Marinated Cherry Tomatoes, Pickled English Cucumber, Feta Cheese 

 Seared Ahi Tuna Niçoise*        22 

Organic Greens, Olives, Haricots Vert, Fingerling Potatoes, Lemon Vinaigrette 

Roasted Chicken Caesar Salad       16 

Hearts of Gem from Seacat Gardens, Herb Focaccia Croutons 

Parmigiano Reggiano, Cherry Heirloom Tomatoes, Caesar Dressing 

 Tuscan Beef Tenderloin Salad*       22 

Organic Greens, Grilled Red Onion, Fresh Mozzarella di Buffala,  

Tomato Confit, Olives, Croutons, Basil Vinaigrette 

Roasted Turkey Panini        16 

Avocado, Smoked Swiss Cheese, Pickled Onion, Watercress  

Chile Aioli, Marble Rye 

  Chicken Salad Croissant        16 

Grapes, Toasted Almonds, Heirloom Tomatoes, Lettuce from Seacat Gardens 

L’Auberge Burger*         18 

Angus Beef Burger, Caramelized Onions, Choice of Artisan Cheese 

House Baked Kaiser Roll 

 Grilled Portobello Mushroom Sandwich      16 

Mozzarella, Roasted Red Peppers, Arugula, Basil Pesto, Griddled Focaccia Bread 

Slow Roasted Prime Rib Sandwich*     18 

Grilled Anaheim Chiles, Caramelized Onions, Prairie Breeze Cheese, Herb Focaccia  

Spinach & Leek Chicken Crepes       22 

Cherry Tomato & Cucumber Salad, Gruyere Cheese Fondue 

 

sides 
L’Auberge Fries Truffle-Scented       7 

Fruit Salad Mint Scented        7 

Pasta Salad Grilled Vegetables, Basil Pesto       7 

Potato Salad Whole Grain Mustard, Bacon       7 

Green Salad Cucumber, Tomatoes, Onions, Red Wine Vinaigrette    7 

 
    

Twenty Percent Gratuity will be Added to Parties of Six or More 

For the comfort of all our guests please refrain from cell phone use  

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish 

And Eggs May Increase Your Risk of Food Borne Illness 
    

 

 



 

 

 

 
wine by the glass 

 Glass  Bottle 

   6oz  750ml 

sparkling wines  

Sparkling, Gruet, Blanc de Noir, New Mexico  13  46 

Champagne, Tattinger, Cuvée Prestige, Brut 20 80 

white wines 

White Blend, Arizona Stronghold, 'Tazi', Cochise County Arizona 14 56 

Riesling,Grans-Fassion, Riesling Estate, Germany 11 44 

Pinot Blanc, Elk Cove, Willamette Valley 11 44 

Pinot Grigio, Pighin, Grave del Friuli, Italy 14 49 

Sauvignon Blanc, Frog’s Leap, Rutherford, Napa Valley 14 49 

Chardonnay, Molnar, Poseidon's Vineyard, Carneros 17 60 

Chardonnay, Pouilly Fuisse, Laboure-Roi, France 15 53 

rosé wines 

Rosé, Arizona Stronghold, 'Dayden', Arizona 13 48 

red wines 

Pinot Noir, ZD Wines, Carneros 17 68 

Rhone Blend, Beckmen Vineyards, Cuvee Le Bec, SYV 16 64 

Malbec, Benegas, 'Libertad Vineyards', Mendoza, Argentina 14 56 

Merlot, Snoqualmie, Columbia Valley, Washington 12 48 

Cabernet Sauvignon, Slingshot, Napa 15 60 

Zinfandel, Orin Swift 'Saldo', Napa 20 80 

Petite Sirah, Freitas Vineyard, Arizona 16 64 

 


