Babelles

Dinner

Soup of the Day
Organic Field Greens

Vietnamese Spring Rolls
spicy shrimp, papaya, minted organic greens in a rice wrap, piquant dipping sauce

tomato, basil, fresh mozzarella
grilled free-range chicken, wild mushrooms, sundried tomato, fresh mozzarella
broccoli, sundried fomatoes, fresh mozzarella
free-range turkey sausage, tomato, broccoli rabe, fresh mozzarella
arugula, turkey bacon, roasted cherry ftomatoes, gorgonzola

Pan Roasted Halibut
sautéed baby bok choy, english peas, baby carrots, fresh herbs

Montauk Striped Bass
quinoaq, cherry tomatoes, fava beans, baby arugula salad with olives and fresh herbs

Pan Seared Scallops
mango avocado tartar, organic brown rice, endive, miso vinaigrette

Grilled Salmon
haricot vert, sweet corn, baby arugula, roasted pecans

Pan Roasted Free-Range Chicken
sautéed spinach, english peas, baby carrots, roasted leeks, au jus

Sesame Crusted Tofu or Grilled Tempeh
grilled asparagus, roasted miso glazed japanese eggplant,
organic brownrice, sweet soy vinaigrette

Babette’s Salad
pan crisped tofu, crisp potatoes, shiitake mushrooms, cherry tomatoes, olives, beetfs,
asparagus, shaved parmesan, garlic sesame dressing

Chicken Mole Enchilada
tomatoes, red onion, smoked jalapeno, cheddar, mole negra, served with organic black beans,
organic brown rice, salsa, avocado, sour cream

Savory Chicken Pot Pie
free-range chicken with carrots, potatoes, english peas topped with
light puff pastry. served with salad garni

Creole Casbah
garlic mashed potatoes with layers of sassy bayou style kale, succotash, roasted garlic pecans,
bbq tofu, salsa, sour cream & baked on cabot’s cheddar or soy cheddar (regular or vegan)

Buccatini Primavera
shrimp, cherry tomato, bell pepper, broccolirabe, olives, feta cheese, basil

Grilled Asparagus/Baby Bok Choy/Sautéed Spinach
Roasted Miso-Glazed Japanese Eggplant /Broccoli Rabe/Sweet Potato Fries



