
GRAND MANSION GAZPACHO 20
Fresh blended local tomato, cucumber, sweet pepper, red onion and garlic served with
crostini

CHEF DOMINIQUE FRENCH ONION SOUP 20
Veal stock and caramelized red onion topped with a crouton and covered with melted
Beaufort cheese

SOUPS

JULIAN CROQUE MONSIEUR 30
Grilled savory brioche with French ham, malted Beaufort cheese and fresh truffle

CRAB PITA 30
Warm pita stuffed with jumbo crab meat, lettuce, tomato, cucumber, red onion and citrus
herbal yogurt mayo

LAMB CHOP GENGHIS KHAN 30
Grilled lamb chop served with string bean, mushroom, tomato, and grilled baby romaine
hearts

CARIBBEAN FISH AND CHIPS 30
Mahi mahi filet coated with spicy batter served with French fries and Creole mayonnaise

LOADED TROPICAL Q BURGER 30
8 oz. black Angus beef served with lettuce, tomato, mango chutney and pan seared foie gras
topped with Guérande salt.

MARGHERITA PIZZA 22
Hand tossed crust topped with tomato sauce, buffalo mozzarella and basil

LOBSTER PIZZA 28
Hand tossed crust topped with tomato sauce, buffalo mozzarella, basil, lobster and pesto

CHARCUTERIE BOARD 30
Assorted fine French cheese and charcuterie

GARDEN TERRACE 22
Assorted baby greens with seasonal vegetable and local tomato topped with Roquefort
cheese, pine nuts and raspberry vinaigrette

Q CHICKEN CAESAR 28
Baby Romaine hearts, croutons, shaved parnesan with pan seared curried chicken breast,
guacamole and classic Caesar dressing

LOBSTER MANGO 30
Crispy local lobster cake served with mango, avocado, tomato, cucumber tartare and
pomegranate dressing

NIÇOISE 30
Pan seared local tuna served with string bean, tricolor sweet pepper, hard boiled egg,
Kalamata olive and anchovy

SALADS

SNACKS & SANDWICHES


