
Please Select an Appetizer 

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, with two goat & one gruyère cheese toasts GF

Available

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

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
Cod or Salmon with sauce choice of cream & Dijon grainy mustard, OR en papillotte - tomato, white

wine, parsley, OR butter & lemon, served with vegetable, spinach, & basmati rice

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

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

 WEEKLY SPECIALS 
Porc Catalane

Tender pork medallions in a sauce of tomato, onions, garlic, Hearts of Palm, red &
yellow peppers, served w. potato & vegetables $31.99

Add to Menu + $5.99

St. Jacques et Crevettes Gratinée
Scallops & shrimp in a tomato béchamel with melted gruyère & breadcrumbs $31.99

Add to Menu $5.99

Truite aux Amandes- Trout w. Butter & Almonds
Tender white filet in butter, w. toasted sliced almonds, served w. basmati rice & vegetable

$34.99
Add to  Menu + $5.99

Dover Sole
Baked whole, filleted & deboned, served w. lemon, butter, & caper sauce, basmati rice, &

vegetable $55.99 

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


