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SALEM
Southern Northern
French & Italian
Cuisine

8 Front Street, Salem, Massachusetts ¢ 745-0324

Across from the Police Station — Major Credit Cards Accepted
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ﬂfyou wish . . .

.. ask fo’c our Extendsd Wine List

Our épsaéa[’ Wine List

Cazafs of the House KMl 33 oz.
4@54 White 4@055 a'fa[f 16 oz.

Glass

French
White
Macon Blanc
Muscadet
Red
Chateau Cadillac
Beaujolais

Italian
White
Soave Bolla %2 4.00
“hascati Fontana Candida
Red
Valpolicella Bolla Y2 4.00
Chianti Gabbiano

American
White
c/;au{ormay c/l/liza.uou
Parducei French Colombard
Red
Sutter Home Linfandel
Marechal Foch New Hampshire

o,

6.95
3.50
1.15

9.95
9.95

9-95
9.95

9.95
9.95

9.95
9.95

9.95
9.95

9-95
9.95



Northern Italian

Appetizers

Onsalata di Fwutti di Mare
Chilled 5&(1/006[ with <-S}hzcia[ Cgef Sauce

LaThota ' Pavarotti’’
Olfa[/- cS'm.ogu{ Thout and c‘S'/zzcia[ O’)‘outz cﬁac[iig Sauce

Dettuccine del Hiono
(Llniqua d‘/omsmac{s c/Voocl[.sa wit/; 5aucs of t/ls %ay

Southern French

Appetizers

Eacazgot en Fewillete
gou.z cS;za.é[i on Jl/(uag'wom Caps wzappsc[ in
liggt .(/Duff .(/Daif’ty with Eacazgot Butter

La C’ups auwx Fwuits de Men
Sgs[[ﬂag fi[[éng in a thin Cu:,bs

<Sou./1 aux Oc'gnoni gzatirzsz
Homemade Onion cSou,p, Crouton & Swiss Cheese

cgou.p du gowz.
5044# <S;hsc£a[ o[ the fbay - Homemade

4.50

3.50

3.50

4.00

4.50

2.2H

1.95



Southern France

Entrees

Salmon en .(/Dapé[[’ote
hesh Filet of cga[mon., baked and senved in
Parchment .‘/Papez with Fresh (Vzgetal;[ai éniiclg

Coqui[[z St gacqusi
Bay cS'ca[[o/u witﬁ the famoui SE. jacqusa Cream Sauce
— Pruide o[ the South

gzil’[scf cglwo'cc{ﬂig au Vin Blanc
with a Sauce made of Shallots - %zy Vewvmouth Cream

Cuisse de gwnoué[[’s Meuniene
9/;09 ‘L,aga sauteed in .‘Buttez, [smon, White Wine

Crevettes Marianne

_fazgs 5ﬂz£mp4 sauteed in Buttu, gat[’ic, (Wimz,
senwved on a Bed of fpuff .(/Daatzy toppe:c{

with Nantua Sauce

Canre %'aqgnsau Pensille

Rack of [amg, 9112[[54 to order and [ég/it[y f[auowc{
with a hint of gaz[ic gu.ice: and .(Pau[’sy,

with a touch of Mustard

Sirloin Steak au Poive
Q[amzc[ n Sauce made of B'Lanc{y,
czuiﬂzc{ .(/szpswo'm anc[ C’-u»:am

Sinloin Steak Maite D’ Hotel
goppsc{ with Swiss Butter and seven [égﬁt épicsa

Veal Classic Provencale
Thin tender Veal laced with sliced O"/a.fn, toppec{ with
a gooc{ Swiss gzuysu and served hot, in a Sauce

of Cream, esh C/;oppsc{ TTomatoes and "Demi g[’ace with

a touch of gaz[ic

hench and Otalian Main Courses are served with ench Bread and Buttu,

10.95

9.-95

10.95

10.95

11.95

15.50

11.95

10.95

11.95

C/l/(ixsd \cg‘a[aJ-Biitingo, (ngztaﬁ[zs o/ the %ag, Potatoes o/ the %ay on cf?icz SPL[af

Comp[imgnti of the House: Oee Cream or Sherbet



Desserts
Chocolate Mousse
Torte Tantine
Jeg Cream
Orange au Grand Marnier
Hsk for our Daily Specials

and
fbai[y Wine ._/Specia[a

Dolci
Desserts
Cassata Siciliara
Bubaalbons bl

Dolee del g {owno

1.95

2.50

1.25

.95

.95

3.00

2.50



Selected Cordials

Hunting Port 2.50
Grand Fine Cognac 4.50
Cordials & Brandy
Hnisctte HAmaretto

Galliano B-B
Grand Marnier Benedictine
Tia Maria Cointreau
Kahlua Strega
Creme de Menthe [rish Mist
Creme de Cocoa Metaxa 5 Star
2.50
Counvoisien V.S, Mantell V.S.P.
dfannsusy cﬁsmy Mantin
Bras. Hvme V.S V.S,
2.50
Beverages
Bistro Special Blend Coffee 55
Sanka Coffe 55
Pot of Tea .55
Trish Coffee 2.50
Spanish Coffee 2.95
Milk » 55 Tonie .75
Pennien Waten .95
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Nl sonails: the
Ristro Le Béatingo

(/l/(y wish (s to recrcate the ambicnce
and the f[auo'c ][ou,rzc{ in the 9£nt55[ (nns
of gww/z.s fo'c my patrons here in
&4ms’zica.

Ot is my 50/25 that you will take
/2[50,54,1,15 in the cu,[ind’cy c[a[ig/;t, ca'uz][u[—
[y /ruzjza’c.sc{ [;y our Master C/z’af; and
that you will t/;ozouglz[y enfoy c{irzérzg at
my table.

“Thank you foz your patronage

q///owc 0"/04& /T’\ M@
gsan Paul ; ‘ ;
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