
THREE COURSE MENU
$39.99 BEFORE 6PM & $45.99 AFTER 6PM

Please Select an Appetizer 

Soupe à l'Oignon Gratinée
1Classic onion soup with melted gruyère and homemade croutons, GF Available

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

cheese toasts GF Available

Escargots de Bourgogne
Six escargots in garlic butter

Please Select an Entrée 

Bœuf Bourguignon
Beef stew with carrot, mushroom, onion in red wine, served with potato & vegetables

Suprême de Volaille au Choix
Chicken breast tenders with sauce choice of cream & mushroom OR provençale -

tomato, garlic, black olive, herbs, served with potato & vegetables

Poisson au Choix
Salmon w. sauce choice of cream & mustard, OR en papillotte - tomato, white wine,

parsley, OR butter & lemon, served with vegetable, spinach, & basmati rice
Cod  w. sauce choice of  cream & mustard, butter & lemon, OR Provençal - tomato

garlic, black olives, & parsley, served w. vegetable, spinach, & basmati rice

Canard Rôti + $7.99 Supplement
Roasted duck with orange sauce, served with potato & vegetables

Please Select a Dessert
Profiteroles, Crêpe (Sugar & Butter, Chocolate Sauce, or Suzette), Pèche Melba, or

Crème Brûlée

Grand Marnier Soufflé + $8.99 Supplement
Grand Marnier Soufflé (GF) served with vanilla ice cream


