
Le 
Clos

Le Clos 
20 South 2nd Street

Fernandina Beach, FL 32034

Monday - Saturday 5:30pm to 9:30pm

Phone 904-261-8100

www.LeClos.com
reservation@LeClos.com

Teas & Coffees

Desserts
8

Tea ... 2.00
Orange Peco Iced

Coffee ...2.50
Regular & Decaf

Tazo Teas ... 2.50
Green, Green Ginger,
Calm, Passion, Awake,

Earl Gray

Espresso
Espresso ... 3.00

Cappuccino ... 4.50
Pressed ... 3.00

gâteau au chocolat with créme anglaise


créme brûlée 


vanilla ice cream with caramel sauce

a gratuity of 20% will be added to parties of six or more

Water ... 4.50
S. Pellegrino Sparkling  1L

Panna Still 1L



Appetizers 


Caesar Salad 
8 

Soupe  (seasonal)
8

Pâté  
pork & chicken liver pâté served with 

cornichons and crusty baguette
7

Calamari

Crispy with piquant Sauce

10

Salade le Clos 
baby leaf spinach, beetroot,  

carrot ribbons, sun-dried cranberries  
& balsamic vinaigrette  

with warm crusted goat cheese
12

Escargot (1/2 Douzen)  
snails in garlic butter, parsley,  

served with crusty baguette
14

Entrées 


Poulet Poulet  
crispy, fried organic chicken breast with 

pommes frites
or

sautéed organic chicken breast with capers, 
lemon zest & rosemary over linguini

18

From Our Garden 
plum tomatoes, shallots, garlic, squash 
ribbons & mushrooms sautéed with our 

garden herbs with linguini
15 

Salmon

roasted atlantic salmon with capers, tomato 
concasse & citrus beurre blanc.  served with 
julienne vegetables & chive whipped potatoes

24

Pork Tenderloin

seared, then roasted, with mushrooms & 
julienne vegetables

22

Mountain Rainbow Trout

iron skillet, oven roasted with tomatoes & 
capers. served with julienne vegetables 

& chive whipped potatoes
23

Shrimp 
sautéed local shrimp

with baby leaf spinach & chevre 
or

crispy with frites
23

LE CLOS SPECIAL


garden salad
chef’s entrée selection

dessert
29

Daily Special

(market price) 

Tuna

seared ahi tuna with ginger-soy reduction, 
chive whipped potatoes & julienne vegatables

24

Scallops 
seared sea scallops, fresh herbs & spinach 

with linguini
25

Duck

seared duck breast with mushrooms, 
garden vegetables & chive whipped potatoes

28

Lamb Shank

domestic lamb shank braised in a savory broth. 
served with mushrooms & chive whipped 

potatoes
28

Bistro Steak Au Poivre

pan seared certified angus beef 
with roasted shallots, mushrooms  

& pommes frites
25

We do not use trans fats in the preparation of our food.

*Consuming raw or undercooked foods can increase the risk 
of illness to vulnerable customers.


