
Anton & Michel 
Restaurant 

Carmel-by-the-Sea 
 

* * * * * 
M e n u 

 
Dungeness Crab Ravioli 

sundried tomatoes   meyer lemon cream sauce 
or 

Shrimp Spring Roll 
asian cole slaw   acacia honey   sweet chili sauce 

 

* * * * 
Lobster Bisque 

or 
Belgian Endive & Watercress Salad 

goat cheese  toasted almonds   sherry vinaigrette 
 

* * * * 
Seared Maple Leaf Duck Breast 

soy-ginger glaze   bing cherry sauce   herb cous-cous 
or 

American Kobe Beef Short Ribs 
guinness-hoisin braised   four-cheese polenta  tobacco onions 

or 

Rack of Lamb Provençale with Garlic Confit 
dijon mustard  lavender honey   breadcrumb crust   citrus-port sauce 

or 

Char-Broiled California Sturgeon 
maître d’hôtel butter  toasted almonds  roasted tomato risotto 

 

* * * * 
Dessert Selection 

Coffee / Tea 
 

* * * * * 
$59.00 

(+18% Gratuity + 7.25% Tax) 
 

* * * * * 


