
Nicholas Robert Fine Foods
Contemporary Cuisine with an American Soul

Breakfast, Lunch Dinner, Catering, Fine Foods to Go
Menu Suggestions

Spring 2009
Salads

Spinach, Manchego, Blood Oranges, Vanilla Vinaigrette
Salad of Roasted Asparagus, Pancetta Crisp, Baby Arugula & Lemon Vinaigrette

Organic Greens with Apples Pears Dried Cherries Almonds & Balsamic Vinaigrette
Classic Spinach Salad with Apple Wood Smoked Bacon, Hard Boiled Egg and Warm Shallot Vinaigrette

Classic Caesar Salad with Parmesan Crisp and Herb Croutons

Build Your Own Quiche
Asparagus, Spinach, Morels, Patti Pan Squash, Leeks, Fava Beans, Baby Arugula

Bacon, Pancetta, Prosciutto, Fresh Ham, Chorizo
Smoked Trout, Salmon, Shrimp, Crab, Lobster

Goat Cheese, Parmesan, Gruyere, Manchego, Cheddar, Swiss 

For the Kids
Chicken Nuggets

Fried Chicken
Crust Less PB & J’s

Kids’ & Adults’ too Mac & Cheese

Muffins & Scones
Meyer Lemon & Poppy Seed Scones

Pine Nut & Cardamom Scones
Apricot & Almond Scones
Double Blueberry Muffins

Plantain & Coconut Muffins
Banana Chocolate Chip Muffins

Raisin Bran Muffins

For Brunch
Bacon Wrapped Eggs & Polenta

Chicken Salad with Mint & Preserved Lemon
Spring Pea & Pancetta Frittata

16 Hour Fresh Rosemary Ham Roast
Slow Roasted Lamb Shoulder with Minted Meyer Lemon Marmalade

Pepper Crusted Tenderloin of All Natural Beef with Horseradish Cream Sauce
Poached Organic Salmon with Blood Orange Fennel Salsa
Scallop & Salmon Terrine with Green & White Asparagus

Rosemary Skewered Shrimp
Tuna Niçoise Style

Veal Tonnato

Vegetables & Sides
Radish, Orange, and Mint Tossed with Orange Flower Vinaigrette

Spring Succotash
Globe Artichokes & Pearl Onions
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Nicholas Robert Fine Foods
Contemporary Cuisine with an American Soul

Breakfast, Lunch Dinner, Catering, Fine Foods to Go

Vegetables & Sides
Patti Pan Squash with Herb Butter

Pancetta Wrapped Asparagus Bundles
Roasted Asparagus with Fresh Favas & Morels

Green Beans with Almonds & Shallot Vinaigrette
Spicy & Sweet Green Beans & Radishes

Braised Leeks & Fenel with Walnut Vinaigrette
Pineapple & Mango Quinoa with Curry Yogurt

Apricot & Almond Cous Cous
Wild Rice Salad

Rosemary Roasted Fingerling Potatoes

Tea Sandwiches
Goat Cheese & Watercress

on cinnamon raisin brioche

House Cured Salmon
with wasabi on whole wheat

Chive Cream Cheese & Cucumber
with rose petals

Prosciutto & Melon on Rye
with melted manchego

Buttermilk Poached Chicken
with truffle oil

Best Egg Salad You’ll Ever Have
Soffer’s Farm eggs, fresh mayonnaise, fine herbs, choice of bread, lettuce, tomato

Moroccan Chicken Salad
Black olives, lemon confit, cumin aioli

Smoked Salmon & Chive Cream Cheese
On pumpernickel

Paprika Dusted Carrot & Goat Cheese
With green olive tapenade

House Roasted Turkey
Pesto mayonnaise, lettuce, tomato

Pear Salad on Whole Grain
With yuzu, gorgonzola spread and walnuts

French Breakfast Radish & Butter
Salted country loaf

Roast Beef & Arugula
With peppered butter

Artichoke Hearts
with Barigoule Mayonaisse
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