
Three Course Twilight Menu for $36.99
One Appetizer Choice Of 

Soupe à l'Oignon Gratinée
Classic onion soup with melted gruyère and homemade croutons, GF Available

Salade de Fromages sur Toasts
Mixed greens, tomato, shallots, homemade vinagrette, w. two goat & one gruyère cheese

toasts  GF Available

Assiette de Moules Fraîches
Fresh mussels, w. sauce of choice, see page 3

Escargots de Bourgogne
Six escargots in garlic butter

One Entrée Choice Of 
Bœuf Bourguignon

Beef, mushroom, onion in red wine, potato, vegetable

Suprême de Volaille au Choix
Chicken breast w. sauce choice of cream & mushroom OR provençale (tomato, garlic, black

olive, herbs), potato, vegetable

Poisson au Choix
Cod or Salmon w. sauce choice of cream & Dijon grainy mustard, OR en papillotte (tomato,

white wine, parsley), OR butter & lemon, vegetable, spinach, rice

Marmite de Moules
Pot of fresh mussels in sauce of choice, see page 3, served with potato

Canard Rôti -- $5.99 Supplement
Roasted duck with orange sauce, potato, vegetable

One Dessert Choice Of
Profiteroles, Crêpe (Sugar & Butter, Chocolate Sauce, or Suzette), Pèche Melba GF, or

Crème Brûlée GF

Grand Marnier Soufflé GF -- $8 Supplement 

**** WEEKLY SPECIALS **** 
Veal Josephine

Tender Veal medallions in cream with mushrooms, served with pasta & vegetable $39.99
Add to Menu + $8.99

Veal Sweetbreads Appetizer or Entree
Veal sweetbreads in cream & mushrooms

Appetizer $16.50 Entree $34.50
Add to Menu Appetizer +$5.99 Add to Menu Entree +$8.99

Colonel
Lemon Sorbet with a twist $10.99

Add to Menu + $4.99

Raspberry Rose Delight
Raspberry Rose Sorbet w. Chef's chocolate sauce & a twist $9.99

Add to Menu + $4.99

No carry out or Split Menus, $2.50 Vegetable Change, Corkage Fee $25/BTL
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness if you have

medical conditions.


