
MENU  DU  CHEF   $62
Select an Appetizer

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

Escargots de Bourgogne - Snails in garlic & parsley butter

Salade Caesar

Salade Maison - House Salad

Salade de Fromages sur Toasts -Salad with Melted Cheese
Organic greens, tomato, shallot, homemade vinaigrette, with gruyère
cheese toasts

salade au saumon fumé - salad with smoked salmon

Select an Entrée

Bœuf Bourguignon - Beef Stew

Saumon au Choix - Salmon with choice of sauce - Papillotte,
cream mustard, or butter & lemon

Sûprème de volaille - Chicken breast tenders with choice of
sauce - cream mushroom OR provençal

Canard Rôti - Roasted Duck
plus $8 supplement

Select a Dessert

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

Grand Marnier Soufflé GF
plus $8 supplement

HAPPY HOUR MENU   $39.99   5PM TO 6PM

SELECT AN APPETIZER

salade maison
house salad with homemade vinaigrette

soupe du jour
soup of the day

SELECT AN ENTRÉE

filet de truite aux amandes
trout with almonds, served with rice and spinach

coq au vin
chicken cooked in red wine, served with pasta

SELECT A DESSERT

Cheesecake

meringues façon profiteroles
Chef's meringue cookies served with ice cream & chocolate sauce

select a glass of house red or house white wine!


