
  

Café Eau 
 

Appetizers 
 
 

Buffalo Chicken Tenders 
creole seasoned and fried with your choice of  

blue cheese or ranch dressing 
10 

House Made Toasted Ravioli   
sauce pomodoro, beef, Italian sausage, basil pesto and 

parmesan cheese 
12 

Smoked Pork 
roasted corn, guacamole, apricot salsa, flour tortillas 

14 

House Made Crab Rangoon 
crab, green onion and cream cheese  
served with sweet and sour sauce 

11 

Calamari 
fried with a chipotle lime remoulade 

11 

 

Pretzel Bread     
jalapeno cheese sauce and honey mustard sauce 

9 

Hummus Plate 
kalamata olives, feta, and roasted red peppers with grilled pita 

12    

Appetizer Platter 
crab rangoon, buffalo tenders, toasted ravioli  

 and pretzel bites 
20 

Spinach Artichoke Dip 
three cheeses, bread crumbs and grilled baguette 

12 

Soup du jour   
Cup / 4    Bowl / 6

 
 

Salads 
 

Cranberry Spinach 
dried cranberries, granny smith apples, spinach, goat cheese 
 and spiced walnuts with a cranberry champagne vinaigrette 

9 

Classic Caesar 
house made garlic asiago croutons 

7      

Add Chicken $3 – Add Beef $5 – Add Shrimp $6 

Tossed Cobb  
bacon, roasted turkey, hard boiled egg, avocado, tomato,  

gorgonzola cheese and red wine vinaigrette  
13 

 
Sweet & Sour Grilled Salmon 

napa cabbage, bok choy, candied cashews, carrot threads, 
cilantro, and chiffonade romaine with sesame chili vinaigrette 

15

  
    



  

    

 
Brick Oven Hand Tossed Pies 

Catalonian Smoked Chicken 
sauce romesco, tomatillos, grilled onion and ibérico cheese 

 13 

 
The Hill 

Italian sausage, capicola, salami, pepperoncini  
and provel cheese with an oregano tomato sauce 

14 

 

Margherita 
oregano tomato sauce, sliced red onion, tomato,  

mozzarella and chiffonade of fresh basil 
13  

    

Duck Confit 
red onion, sliced apples, sauce bordelaise,  

fontina and gorgonzola cheese 
12

The Greek 
 basil pesto, kalamata olives, sliced tomato and artichoke hearts with feta and parmesan cheese 

13 

 
 

Sandwiches & More 
sandwiches are served with slaw and seasoned french fries 

 
Grilled Cheese  

pepperjack, brimstone, and tomato garlic cheddar cheese  
with thick cut applewood smoked bacon, 

 pickle and fire roasted tomato-dipping sauce    
11 

Chase Park Plaza Sirloin Burger 
boursin cheese, hickory smoked bacon,  

griddled onions and house made steak sauce 
12    

Grilled Chicken Croissant 
bacon, roasted red pepper, smoked cheddar,  

honey mustard on a toasted croissant  
11 

Vegetable Rueben 
gruyere cheese, sauerkraut, avocado, cucumbers, red onion, 

tomato, sprouts and house made 1000 island sauce on a griddled 
marble rye 

11  

Meatball Sub  
sauce pomodoro, red onion, provel and mozzarella cheese,  

served on a crusty baguette with a side salad 

12    

 
 

 
Ancho Turkey Wrap 

roasted turkey, jalapeno bacon, Chihuahua cheese, pablano ranch, 
lettuce and tomato in a whole grain wrap 

11 

Crab Cake 
jumbo lump crab, pancetta and fire roasted tomato remoulade  

served on a brioche bun 
12    

Tuscan Mac’n’ Cheese    

Italian sausage, green pepper and amatriciana sauce 
12 

Seared Trout 
yukon gold potato hash, wild mushrooms, asparagus,  

caper brown butter sauce  
19 

Pollo Guisado  
baked bone-in chicken with adobo, green olives,  

tomatoes,  white wine, red beans and rice 
19 

Steak & Frittes  
marinated hanger steak with house made steak sauce 

21 


