
SERVED 11AM-3PM MON-FRI FALL LUNCH 

HORS D’ŒUVRES  

STEAK FRITES 
Red wine marinated sirloin steak & 
our shoestring fries with garlic aioli 18 

CHOUX DE BRUXELLES   
Crispy Brussels sprouts tossed in 
mustard seed apple cider vinaigrette, 
topped with crispy bacon lardons, and 
shaved parmesan 14 

SOCCA 
Gluten free, grain free flatbread 
served with house made herb 
fromage blanc and olive tapenade 16 

PAIN ET BEURRE    
Warm baguette served with imported 
French butter 6 

POMMES FRITES     
House made shoestring fries, served 
with house made fry sauce or catsup 9 

JAMBON ROULEX DE CHEVRE  
Herbed goat cheese with thinly sliced 
prosciutto 12 

TRUFFLE POMMES FRITES     
House made shoestring fries, topped 
with truffle oil and shaved parmesan, 
served with house made fry sauce 12 
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SERVED 11AM-3PM MON-FRI FALL LUNCH 

EN SANDWICH 
SERVED WITH FRIES, SALAD, OR SOUP 

CROQUE MONSIEUR  
Gruyère and Swiss cheeses, shaved French 
ham, herb bechamel, on sliced como 16 

BACON MON CŒUR 
‘Bacon My Heart’ Caramelized onion, red 
wine chutney, thick cut bacon with 
gorgonzola and cheddar 18 

CROQUE PROVENÇAL 
Gruyère and Swiss cheeses, heirloom 
tomato seasoned with herbs de Provence, 
grilled in butter (vegetarian) 14 

PAIN BAGNAT 
Wild caught tuna, kalamata olive 
tapenade, tomato, red onion, pistou, and 
hard-boiled egg, with extra virgin olive oil 
on baguette 17 

JAMBON BEURRE 
Shaved ham and French butter on 
baguette 14          Add Brie cheese 2  

SOUPES ET SALADES 
SOUPE DU JOUR 
Ask your server about our soup today! 10 

SALADE D’AUTUMNE 
Baby Spinach, warm bacon lardons, 
seared shitake mushrooms, roasted, red 
onion, and toasted walnuts with maple 
Dijon vinaigrette 21 

SALADE MAISON   
Artisan greens, garden seasonals, topped 
with shaved parmesan and toasted 
pepitas, and red wine shallot vinaigrette 16 

 
 
 
 

 

EN PETIT PAIN 
SERVED WITH FRIES, SALAD, OR SOUP 

POITRINE DE PORC 
Pork Belly dry rubbed and sous vide for 24hr in 
a bourbon and maple reduction on a bun with 
heirloom tomato, cucumber, and whole grain 
mustard mayonnaise 20 

OVATION BURGER 
Grass fed organic beef, thick slices of brie 
cheese, caramelized onions, Ovation’s 
signature burger sauce 18 

‘THE AMERICAN’ BURGER 
Grass fed organic beef, extra thick center cut 
bacon, melted cheddar, heirloom tomato, 
Ovation burger sauce 19 

PORTOBELLO BURGER 
Portobello cap marinated and seared with 
fried provolone cheese, heirloom tomato and 
our famous pesto spread 18 

PLATS PRINCIPAUX 
PÂTES DE TOMATES  
Fettucini with house made ratatouille with 
tomatoes, zuchhini, squash, & eggplant 18 

PÂTES DE PISTOU  
Linguini with house made French pistou, 
topped with shaved parmesan & cracked 
pepper 18 

RISOTTO D’AUTOMNE  
Butternut squash, toasted walnuts, leeks, 
mushrooms, topped with fried sage and shaved 
parmesan 22 
 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase risk of foodborne illness. 

  


