
Café Fleuri Dinner

*These items are prepared raw, undercooked, or cooked to order. Consuming raw or undercooked meals may increase your risk of food-borne illness, especially if you

have certain medical conditions.  Before placing your order, please inform your server if a person in your party has a food allergy.

For parties of 6 or more a 15% gratuity will be added, For parties of 10 or more a 15% gratuity and 3% administration fee will be added to all bills.

Executive Chef:  Mark Sapienza      Executive Pastry Chef:  Jed Hackney

Starters

Summer Vegetable Gazpacho

Virgin Olive Oil and Garlic Croutons

$9

New England Clam Chowder

Smoked Bacon and Thyme

$9

Mixed Greens and Shaved Vegetable Salad    

Honey Balsamic, Dijon Mustard, Buttermilk and Herb Ranch or

Great Hill Blue Cheese Dressings 

$11

Caesar Salad

Romaine Hearts, Calamata Olives and Parmesan Grana

Spanish Anchovies and Croutons

$12

House Made Mozzarella and Tomato Salad

Basil, Taggiasca Olive Oil and Medditeranean Sea Salt

$13

Corn Flour Fried Point Judith Calamari

Pepperoncini, Parsley and Lemon Aïoli 

$10

Spicy Shrimp Piri-Piri

Portuguese Corn Bread 

$14

Chilled Shrimp Cocktail

Spicy Tomato Chili Sauce, Horseradish and Lemon

$16

Entrees

Lemon and Fennel Grilled Chicken Breast

Sweet Pepper, Potato and Taggiasca Olive Ragout

$24

Pan Seared Atlantic Salmon*

House Smoked Salmon and Potato Pierogi

Eva’s Garden Organic Pea Tips

$24

Char-Grilled Sea Bass*

Shaved Artichoke, Heirloom Tomatoes and Taggiasca Olives

$26

Maine Lobster Ravioli

Lobster and Exotic Mushroom Ragout

Chive and Chablis Butter

$32

Filet Mignon of Beef*

Shallot, Herb and Pinot Noir Butter

Fingerling Potatoes and Garden Beans

$40

Warm New England Cheese Pie

Aplles, Crimson Grapes, Walnuts and Endive

$18

New England Lobster Salad Roll

House Made Potato Chips and Dill Pickle

$22

Northeast Family Farms Beef Burger*

Choice of Massachusetts Blue, New Hampshire Swiss or Vermont

Cheddar with Grilled Mushroom or Bacon

Café Fries, Buttermilk Fried Onion Rings and House Made Pickles

$20

Selection of Ice Creams and Sorbets
Almond Sesame Tuile

Warm Powdered Sugar Dusted Beignets
Raspberry Compote and Vanilla Anglaise

The Langham, Boston 
Chocolate Croissant Bread Pudding
New England Blackberry Ice Cream

Philadelphia Style Cheesecake
Strawberry Compote, Mint

Chocolate Cookie Crust

Tahitian Vanilla Crème Brûlée
Macerated Seasonal Berries

Chocolate Banana Cream “Pie”
Roasted Banana Ice Cream, Rum Caramel

Caramelized Bananas

Desserts

$9

Cafe Fleuri Wine Selection

08/30/10

Champagne and Sparkling Wine

Champagne, Laurent- Perrier, France, NV

Glass $20 Bottle $100

Prosecco, Friuli, Nino Franco, Italy, NV

Glass $13 Bottle $65

White Wine

Chardonnay, Stellenbosch, Jardin, South Africa

Glass $13 Bottle $65

Pinot Grigio, Veneto, Stellina di Notte, Italy

Glass $10 Bottle $50

Riesling, Columbia Valley, Columbia Winery, Washington

Glass $10 Bottle $50

Sancerre, Loire, Domaine de Rome, France

Glass $16 Bottle $80

Sauvignon Blanc, Rapel Valley, Casa Lapostolle, Chile

Glass $10 Bottle $50

Red Wines

Blend, Napa Valley, Newton Claret, Califonia

Glass $18 Bottle $80

Cabernet Sauvignon, Stellenbosch, Stark- Conde, 

South Africa

Glass $13 Bottle $75

Chianti Superiore, Ruffino, Italy

Glass $12 Bottle $60

Malbec, Los Maitenes, Meastro de Campo, Argentina

Glass$10 Bottle $50

Merlot, Sonoma, Lyeth, California

Glass $12 Bottle $60

Pinot Noir, Marlborough, Oyster Bay, New Zealand

Glass $13 Bottle $65

Shiraz, Barossa, Nine Stones, Australia

Glass $11 Bottle $55


