
 

 

Lunch Menu 

 

Charcuterie and Fromage      12 

Traditional accompaniments. Cornichons. Rustic Bread 

 

Country Paté      8 

Cornichons. Olives. Baguette. French mustard 

 

Irish Salmon Niçoise      10 

Heirloom potatoes. Braised leeks. Olives. Tomatoes 

 

Spring Asparagus Salad      5 

Arugula. Crispy Brioche. Bacon. Truffled Egg. Almonds 

 

Onion Soup      5 

Six onion beef bouillon. Braised oxtails. Gruyere 

 

Croque Madame      10 

Black Forest Ham. Gruyere. Sauce Mornay. Brioche 

 

Duck Confit Quiche     10 

Spinach. Roasted tomato. Fines herbs. Greens 

 

Grilled Ribeye Tartine     12 

Roasted onion. Sweet peppers. Gruyere. Wild mushrooms 

 

Roasted Chicken Salad      9 

Aioli. Pistachios. Tomatoes. Croissant 

 

Grilled Sausage Cassoulet   12 

White beans. Grilled Chicken. Mushrooms. French bread 

 

CT Prime Burger      12 

Black Truffle Aioli. Sweet Onion. White Cheddar. Bacon 

 
Desserts 

 

Strawberry Almond Torte     7 

Hibiscus flower jam. Basil. Crème fraiche sorbet 

 

Red Velvet Cake     8 

Milk chocolate glace. White chocolate toffee. 

Champagne buttercream 

 

Crème brûlée      5 

Espresso. Green cardamom 

 

Mango Soufflé      8 

Passion fruit glace. Pineapple. Macadamia nuts 


