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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions.

STARTERS
	 Buratta Caprese	 18.00	

With Basil and Heirloom Tomatoes

	 Pan Seared “Cézanne” Crab Cake	 15.00	 	
Chipotle Remoulade, Mizuna Greens & Lemon Vinaigrette

	 Shrimp Cocktail	 12.00	 	
Chilled Shrimp, Cocktail Sauce

	 Tuna Three Ways	 16.00	 	
Spicy Tuna Roll, Tuna Ceviche, Sesame Seared Tuna Loin, Wakame Salad 

Soups 

	 Le Merigot Tortilla Soup	 8.50	 	
Grilled Chicken, Avocado, Cheddar Cheese, Tortilla Strips and Fresh Cilantro

	 She Crab Soup	 12.00	 	
Aged Sherry, Grilled Bread 

	 Soup Du Jour	 9.00	

GREENS 

	 Boucherondin De Chevre	 16.00	 	
Goat Cheese, Baked En Croute, with Frisée & Arugula Salad , Walnut Vinaigrette

	 Hearts of Romaine	 12.00	
Parmesan, Caesar Dressing 	

Chicken Breast   16.00          King Salmon   17.00           Rock Shrimp   18.00
	 Salad Niçoise	 16.00	 	

Grilled Tuna, Fingerling Potatoes, Egg, Tomatoes, Haricot Verts, Olive Tapenade and Anchovies

	 Organic Farmer’s Market Salad	 15.00	 	
Poached Egg  & Brioche Croutons, Vinaigrette, Grilled Asparagus and Truffle Oil 

sandwiches 

All Sandwiches and Burgers Are Served with French Fries or Kettle Chips 

Le Merigot Burger	
Choice of Cheese: Swiss, Cheddar, Mozzarella, Jack or Blue	

Angus Beef   15.00          Turkey   14.00
	 Tuscan Turkey Sandwich on a Rustic Roll	 15.50	 	

House Roasted Turkey Breast, Tomatoes, Swiss Cheese, Apple Wood Smoked Bacon, Dijon Mayonnaise 

	 Croque Monsieur	 13.00	 	
Parisian Ham and Gruyere on Crusty French Bread, Green Salad 

	 Croque Madame	 15.00	 	
Parisian Ham and Gruyere on Crusty French Bread with a Fried Egg and Green Salad 

entrées
	 Steak Frites	 18.00	 	

Pan Roasted Hanger Steak, Maître d’ Hotel Butter and French Fries

	 Free Range Chicken Breast	 26.00	 	
Fingerling Potatoes, Haricot Verts, Rich Chicken Pan Sauce

	 Sautéed Pacific Halibut “Niçoise”	 31.00	 	
Fillet with Lemon Vinaigrette, Tomato and Olive Relish, Fingerling Potatoes 

pasta 
	 Spaghetti Roma	 16.00	 	

Organic Tomatoes, Farmer’s Market Basil, Grana Padano

	 Fettuccine Primavera	 16.00	
Roasted Chicken Breast and Organic Vegetables
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