
soupe & salade
Soupe à l'Oignon Gratinée - Onion Soup
with Melted Swiss Cheese
Classic onion soup, melted gruyère,
homemade croutons

$10.75 GF available

Salade Maison - House Salad
Organic greens, tomato, shallot,
homemade vinaigrette $6.75

Salade de Fromages sur Toasts -Salad
with Melted Cheeses
Organic greens, tomato, shallot,
homemade vinaigrette, with one
gruyère & two goat cheese toasts

$13.75 GF available

hors d'œuvres
Cuisses de Grenouille - Frog legs
Frogs legs sautéed crispy in butter
with garlic & parsley

$16.75 GF available

Crevettes Provençale - Shrimp
Wild caught shrimp sautéed in butter,
garlic, tomatoes, black olives &
parsley $16.50

Foie Gras Fait Maison Sur Toasts
Chef's own homemade Foie Gras, with
caramelized onions, & toasts

$21.75 GF available

les gourmandises -
delicacies
Cuisses de Grenouille - Frog legs
Frogs legs sautéed crispy in butter
with garlic & parsley, served with
spinach, vegetables & basmati rice

$32.50 GF available

Carré d'Agneau - Lamb Chops
New Zealand lamb chops, served w.
potato, vegetables, & mint jelly

$35.75

Souris d' Agneau - Lamb Osso Bucco
Lamb shank in rich, flavorful brown
sauce, served with potato &
vegetables $35.75

les viandes - meats
Bœuf Bourguignon - Beef Stew
Slow cooked beef stew with
mushroom, carrot & onion in red
wine,  served with potato &
vegetables $29.75

les volailles - poultry
Suprême de Volaille au Choix - Chicken
Breast with sauce of Choice
Chicken breast tenders with Sauce
Choice of Cream & mushroom OR
Provençale - tomato, garlic, black
olive, herbs served with potato &
vegetables $27.75

Canard Rôti - Roasted Duck
Roasted half duck with Grand
mariner Orange sauce, served with
potato & vegetables $35.75

les poissons - fish
Saumon - Salmon
Salmon en papillotte - butter, tomato,
white wine, lemon, parsley, all
served w. vegetable, spinach, &
basmati rice

$27.99

Red Snapper
Red snapper en papillote - butter,
tomato, white wine, lemon, parsley,
served with spinach, vegetable, &
basmati rice $32.75

Crustacés et
Mollusques
 Shellfish & Mollusks
Crevettes Provençale - Wild Shrimps
Wild caught shrimp sautéed in butter,
garlic, tomatoes, black olives &
parsley, served with vegetables &
basmati rice $30.50


