
 NO SPLIT PLATES, $3.50 VEGETABLE CHANGE, $38 CORKAGE FEE

MENU DU CHEF
$46.99 BEFORE 6PM   OR    $54.99 AFTER 6PM

Select an Appetizer

Soupe à l'Oignon Gratinée - French Onion Soup GF Available

Salade de Fromages sur Toasts - Salad w. Melted Cheese Toasts - GF
Available

Escargots de Bourgogne - Snails

Assiette de Moules Fraîches - Fresh Mussels w. Sauce of Choice
(WHEN AVAILABLE)

Select an Entrée

Bœuf Bourguignon - Beef Stew

Suprême de Volaille au Choix - Chicken w. Sauce of Choice
choice of cream mushroom OR provencale (tomato, garlic, black olives,
parsley)

Marmite de Moules Fraîches - Fresh Mussels Pot w. Sauce of Choice
(WHEN AVAILABLE)
see page 3 for sauce choices

Saumon au Choix - Salmon w. Sauce of Choice
choice of butter & lemon, cream mustard, OR papillotte (tomato, white
wine, lemon, & parsley)

Canard Rôti - Roasted Duck
plus $7.50 supplement

Select a Dessert

Profiteroles, Crêpe (Sugar & Butter, Chocolate Sauce, or Suzette), Pèche
Melba, or Crème Brûlée

Grand Marnier Soufflé GF
plus $6.50 supplement

MENU GASTRONOMIQUE     $80

SELECT ANY APPETIZER OF CHOICE, IN ADDITION TO BELOW

Cuisses de Grenouilles - Frog Legs 

Foie Gras Fait Maison 
GF Available

Saumon Fumé Fait Maison 
GF Available

Steak Tartar 

SELECT ANY ENTREE BELOW, INCLUDING SPECIALS
Filet Mignon w. Sauce of Choice 
sauce choice of cream & peppercorn OR gorgonzola

Carré d'Agneau - Lamb Chops 

Steak Tartar 

Poisson aux Choix -Choice of Any Fish 

St. Jacques - Sea Scallops w. Sauce of Choice 
sauce choice of champagne saffron cream OR provencale (tomato, garlic,
black oilves, parsley)

SELECT ANY DESSERT OF CHOICE


