Two COURSE " CREpES $16.95

WELCOME TO M‘ﬂ”” SPECIALS $29.95

’ a,gﬁmwﬂm,&ahw Wine: of, the, mantf,
TH E I:IQEHC H COQH EIQ CAFE MEAI_ SDEC'A'_ SERVED WITH FRESH VEGETABLES AND GRATIN POTATOES

All our meals are cooked to order with fresh ingredients. MONDAY TO THURSDAY SPINACH & MUSHROOM

It takes a little more time to prepare our meals YOUR CHOICE FROM THE DAILY ENTREES MENU CREAMED SPINACH & MusHROOM TOPPED WITH MORNAY SAUCE
in the authentic and cultural ways of France. Merci. *+ A GLASS OF HOUSE WINE OR SALAD OR SOUP CHICKEN & MUSHROOM

ChickeN & CReaMED MusHRooM TOPPED WITH MORNAY SAucE

RATATOUILLE
MEebLEY oF VEGETABLES TOPPED WITH TOMATO PROVENGALE SAUCE
SEAFOOD CREPE

/ SOUPES .
FRENCH ONION GRATINEE OR SOUPE DU JOUR CUP /BOWL....$5.95| $7.95 D A"_V EHTQEES $2295
ADPPETIZERS $9.95 evot e o ... MONDAY TOSUNDAY HAMBURGERS

CREAMED ScALLOPS & SHRIMP TOPPED WITH MORNAY SAUCE

CAESAR SALAD OR GREEN HOUSE SALAD . . . . $7.95 CALF'S LIVER SErRvED wiTH FRENCH FRIES OR GREEN SALAD OR, FOR 75¢ EXTRA, SWEET PoTATO FRIES | ‘ R
RomaiNe LETTucE, CROUTONS AND PARMESAN CHEESE WITH CAESAR DRESSING SAUTEED WITH CRISPY BAcoN, ONioNs IN WINE SAUCE, SERVED r B .. WI H E DE AI_
ESCARGOTS WITH LINGUINI PASTA OR VEGETABLES AND GRATIN POTATOES FRENCH CORNER BURGER..... $14.95 i

SNAILS SERVED WiTH BUTTER GARLIC SAUCE & BLUE CHEESE POULET FRAMBOISE Premium Beer Pary, LETTucE, TomaTo, GRILLED ONION, MAYONNAISE & CHEESE i) ' PLEASE SELECT YOUR OWN BOTILE (5)

(ASK FOR EXTRA GARLIC) CHICKEN BREAST SAUTEED IN WARM RASPBERRY SAUCE BRIE BACON BURGER 15.95 > FROM THE WINE CABINET ¢ BUY 1 OR MORE
DHOEREERE @ & T S . pouteTrPiEcaE . T v B PrcnnReParrv Rictn [ Erric Toakkn Crale 5. IF YOU BUY 4 BOTTLES, GET 1FREE*
SERVED WiTH GARLIC & PROVENGALE TowmaTo Sauce CHICKEN BREAST SAUTE;%UéAEQEcPEﬁg«TeVHlTE WINE AND CAPERS Prommiberga, B s MEIUSRASEEE IR B e *except Champagnes & Sparkling Wines
(ASK FOR EXTRA GARLL) & VEGGIE NATIVE SPECIAL ... . $15.95 OR CHOOSE ANY WINE BELOW
FRENCH CORNER PLATTER MUSSELS & POMMES FRITES (ow.y servep wit FRencH FREEs) Premium VEcGiE BurGerR Wit SuN DRiED TomaTo, GRILLED ONioN, MusHRoOM, : e
ImPORTED CHEESE AND PATE WiTH FRENCH ToaSTED BREAD MOULESRMA"";'I:')EE:; FARELSRS;:\S:;EV:T;:EELTT’ Gartic,Whire Wine 8)‘ Crean GOAT CHEESE, SPINACH, & CRANBERRY-RASPBERRY RELISH -
NO SIDE WITH THIS CHOICE
SMOKED SALMON, Ec6, s"ﬁffé?!‘éﬂff RSl GoAT GHELSE LossTer RavioLl, BASIL, SERVED WITH PROVENGALE SAUCE QED WIH E WHWE WHNE
MUSSELS FILET OF SOLE HOUSE WINE ~ $6.956. $21.956r HOUSE WINE  $6.95/6. $21.95/r
FresH MusseLs wiTH SHALLOT, GARLIC, WHITE WINE & CREAM SoLE sAuTEED IN BuTTeER, WHITE WINE witH MEUNIERE SAUCE DOMAINE CLAUDE VAL - LANGUEDOC DOMAINE CLAUDE VAL - LANGUEDOC
BLEND OF SYRAHMERLOT-CARIGNAN-GRENACHE ~ BLEND OF VERMINTINO-CHENIN-SAUVIGNON-GRENACHE
SEARED SALMON SAND DABS Well made. Dark. rich. Floral peachy nose, attractive lively dry white.
oN ToasTED FRENCH BREAD, CILANTRO, SHALLOTS, CAPERS & GARLIC YOGURT SAUCE Sanp Dass DIPPEDLWITH Ege, SAUTSEED witH WHiTe Wine & Good with any meal. Best with salads or poultry.
G e DESSERTS OTHERWINES f155. S250tir  OTHERWINES $a55 52500
ALADES $16.95 ot e o I LT LN
CREVETTES A LA PROVENCALE Try our delightful individual Pastry Collection Dark, fruity, rich. Best with red meat Crisp with green apple aroma,
CAESAR SALAD OR GREEN HOUSE SALAD.... $7.95 SHRIMPS SAUTEED WiTH WHITE WINE, GARLIC AND ToMATO 100% I h de with | MALBEC Best with seafood or poultry.
RomAINE LETTUCE, CROUTONS AND PARMESAN CHEESE WiTH CAESAR DRESSING SERVED WITH VEGETABLES & GRATIN POTATOES OR LINGUINI PASTA 0 natural, homemade with low SUg‘": content LEVAL - LANGUEDOC VIOGNIER
SALADE MONTRACHET STEAK POMME FRITES ; 'f r om $2.00 f or French M acar ?llS, $2: 00 Petits Fours to ’ Dark, fruity. Best with red meat, duck, pepper steak. COTES DE THAU \ .
Rep Lear LeTTuCE, BELGIAN ENDIVES, DICED APPLE, WALNUT PRemiuM BLACK ANGUS STRIPLOIN (HORMONE FREE) WiTH FRENCH FRIES individual pastries $7.50 for Eclair, Berries Tart, Creme Brulée, MERLOT Floral bouquet, thick, touch of violet & apricot.
& Goat CHeese WiTH RasPBERRY DRESSING & CHICKEN BREAST OR VEGETABLES & GRATIN POTATOES Best with seafood, mussels & cheese.

Lemon Meringue, Chocolate, Caramel, Hazelnut DOMAINE PAUL MAS - LANGUEDOC
CHICKEN CITRUS SALAD SALADE DE POULET AUX AGRUMES sue, ’ ? 4 MUSCADET

ope . Well made, fruity. Best with red meat.

Rep Lear LeTTuce, ORANGE, GRAPEFRUIT, GRAPES & GRILLED and Many additional Fruit & Chocolate Mousses... PINOT NOIR grl;Acll’tlrELg #%grr:nlasteBr%IiJLRGOGNE - LOIRE VALLEY
CHIcKeN BReasT witH GINGER-LIME DRESSING - BURGUNDY-JOSEPH DROUIN Best with seafood, mussels.
THE 3 MOUSQUETAIRES DUCK MAGRET SALAD —— R ™ & plum:3Eestiith poultry. PINOT GRIGIO
RoasTeD Duck sLIces SERVED WiTH GoAT CHEESE, WALNUT, PINOT NOIR LAGARIA - ITALY
/ 1 L ]
BeLcian Enpives & REeD LEAF LETTuce with CELERY-HONEY DRESSING LE VAL- LANGUEDOC Citrus, pear & mineral. Best with salads.
CHICKEN CAESAR SALAD SALADE CAESAR AU POULET EEK— HD HTPEE

Bright ruby color, fruity aromas of raspberry, red SAUVIGNON BLANC

ith light tanin. B ith sal Itry.
RomaNe LETTucE, PARMESAN CHEESE, CROUTONS L vithiglitganing Bes thv = KT pORIE

DOMAINE PAUL MAS - LANGUEDOC

&G C B (i C D SYRAH - GRENACHE Gooseberry & citrus, zesty exub ith a fresh finish.
;:tlil:)’sl-lu-clz‘}(,EENR ;EAST wiTH CLassic CAESAR DRESSING ON |_Y ON FR|D AY, S ATU RD AY & SUND AY COTES DU RHONE~ | ngtsv%it%r% : nc]:o ’nr::u:::g,esﬁelerance with a fresh finis
e ALAD SALADE DE FOIE DE VEAU SERVED WITH GRATIN PoTATOES & VEGETABLES Long finish. Spicy & black fruit with velvety tannin oL AB] |§
ALF’s LIVER, Goar CHeesE, Tomato, LETTUCE, MusHrRoom wiTH FRIED EGG ON ToP Best with red meat. DOMAINE JOSEH DROUHIN
M SAléADE(;AU GgRGOP(l:ZOLA g WALVVUT SYRAH Dry, frlljity tWittll very f{resth zzroma of citrus,
IXED BABY GREEN, GRILLED CHICKEN BReAST, WALNUT LE VAL - LANGUEDOC mineral notes long after taste
& GoreoNzoLA CHEeSE wiTH HomemADE BaLsamic DRESSING GRATIN COQUILLES ST. JACQUES. ... $28-95 Concentrate of blackberry & pepper.
SALADE NIGOISE ScALLOPS SERVED WITH BECHAMEL SAucE Best with lamb. DOSE WIHE
Rep Lear LeTTuck, Tuna, Ece, OLives, GREeN Bean, AncHovy, Potato & Tomaro CARRE D’ AGNEAU. . .. . $28.95 gHHOANTEEleRlL':EgFI;g:;\TNAEP IEE cRISTA  CINSAULT GRENACHE
NIGOISE WITH SEARED AHI TUNA Rack oF Lame witH Reouction WiNe Sauce & Provence Heres Violet, forestfuf, rch and poverfu Semi sweet, Best with poultry
GRILLED OR POACHED SALMON SALAD SALADE DE SAUMON FILET MIGNON DE BOEUF AU ROQUEFORT . ... . $28.95 y e nchalai E
CucumBer, LEMON, BaBY GREENS, CHIVES, CILANTRO & YOGURT DRESSING GRILLED NATURAL AGED BEEF (HoRMONE FReE) W/CABERNET SAUVIGNON REDUCTION SAUCE, »
TOPPED WITH MELTED FRENCH RoqueroRT BLUE CHEESE ; C HAM DAG H B E E p

« JACQUART BRUTDRY ... . $25/375mL $60.00/750ML 120z..... $7.50

v W ; STEAK AU POIVRE (PEPPER STEAK). . . . $28.95 COFFEE | TEA | ESPRESSO | CAPPUCCINO | LATTE A ERENCH PREMIER DRY CHANPAGNE A AVROCHE FRENCH
p PRemium BLACK ANGUS STRIPLOIN (HORMONE FREE) SAUTEED IN CREAMY . $19.95 | BOTTLE :
KIDS MEHU $895 % y. PepperR SAuce wiTH FReENCH FRIES OR VEGETABLES & GRATIN POTATOES [MOCHA | GENUINE HOT COCOA n E%l‘-c‘;f dpip[uip'/\'ehii's'r’l'\ﬁKUN% WINE 5&&2‘}{: NO:)R
FOR CHILDREN UP TO 12 YEARS OLD .
VEAL MARSALA. ... $28.95 ANY SODA | PERRIER | FRUIT JUICE | APPLE CIDER |HE E
GRILLED CHEESE SANDWICH with French Fries OR Fresh Fruit . « MILLER LITE or
NOODLES ossiinsutemichscutnten [T VEAL ScaLLopIu SAUTEED W Musiioon Ik Wik Suce, CHAMPAGNE | KIR ROYAL | MIMOSA | BEER SPARKLING W §895/Srn  +STPAULNA, GERMANY

SERVED WITH LINGUINI PASTA OR VEGETABLES & GRATIN POTATOES PAUL CLEMENT - FRENCH BLANC DE BLANC BRUT. .
y IDER
« KIR ROYAL or MIMOSA or FRENCH APPLE C 5,05 | Guis

oR AMERICAN CHAMPAGNE . ... v oeeeee e

BABY BURGER with Cheese, Lettuce, Tomato, French Fries NON ALCOHOLIC




