
Welcome to  
the French Corner Café

All our meals are cooked to order with fresh ingredients.
It takes a little more time to prepare our meals 

in the authentic and cultural ways of France.  Merci.

  Soupes
FRENCH ONION GRATINÉE OR SOUPE DU JOUR  CUP / BOWL . . . $5.95 | $7.95

 Appetizers $9.95 except as marked
CAESAR SALAD OR GREEN HOUSE SALAD . . . . $7.95

Romaine Lettuce, Croutons and Parmesan Cheese with Caesar Dressing

ESCARGOTS
Snails Served with Butter Garlic Sauce & Blue Cheese   

(ask for extra garlic)
FROG LEGS

Served with Garlic & Provençale Tomato Sauce   
(ask for extra garlic)

FRENCH CORNER PLATTER
Imported Cheese and Pâté with French Toasted Bread

LOX PLATTER
Smoked Salmon, Egg, Shallot, Capers & Creamy Goat Cheese

MUSSELS
Fresh Mussels with Shallot, Garlic, White Wine & Cream 

SEARED SALMON 
on Toasted French Bread, Cilantro, Shallots, Capers  & Garlic Yogurt Sauce

Salades $16.95 except as marked
CAESAR SALAD OR GREEN HOUSE SALAD . . . . $7.95

Romaine Lettuce, Croutons and Parmesan Cheese with Caesar Dressing

SALADE MONTRACHET
Red Leaf Lettuce, Belgian Endives, diced Apple, Walnut 

& Goat Cheese with Raspberry Dressing & Chicken Breast

CHICKEN CITRUS SALAD salade de poulet aux agrumes  
Red Leaf Lettuce, Orange, Grapefruit, Grapes & Grilled 

Chicken Breast with Ginger-Lime Dressing

THE 3 MOUSQUETAIRES duck magret salad
Roasted Duck slices served with Goat Cheese, Walnut,  

Belgian Endives & Red Leaf Lettuce with Celery-Honey Dressing

CHICKEN CAESAR SALAD salade caesar au poulet
Romaine Lettuce, Parmesan Cheese, Croutons 

& Grilled Chicken Breast with Classic Caesar Dressing

CALF’S LIVER SALAD salade de foie de veau
Calf’s Liver, Goat Cheese, Tomato, Lettuce, Mushroom with fried Egg on top

SALADE AU GORGONZOLA & WALNUT
Mixed Baby Green, Grilled Chicken Breast, Walnut  

& Gorgonzola Cheese with Homemade Balsamic Dressing

SALADE NIÇOISE
Red Leaf Lettuce, Tuna, Egg, Olives, Green Bean, Anchovy, Potato & Tomato

     NIÇOISE WITH SEARED AHI TUNA
GRILLED OR POACHED SALMON SALAD salade de saumon
Cucumber, Lemon, Baby Greens, Chives, Cilantro & Yogurt Dressing

Kids Menu  $8.95
for children up to 12 years old   
GRILLED CHEESE SANDWICH with French Fries OR Fresh Fruit
NOODLES tossed in Butter and Cheese with Ham
BABY BURGER with Cheese, Lettuce, Tomato, French Fries

Daily Entrées  $22.95
 MONDAY TO SUNDAY

Served with Fresh Vegetables & Gratin Potatoes

CALF'S LIVER
Sauteed with crispy Bacon, Onions in Wine Sauce, served

with Linguini Pasta or Vegetables and Gratin Potatoes

POULET FRAMBOISE
Chicken Breast sautéed in warm Raspberry Sauce

POULET PICCATA
Chicken Breast sautéed in Garlic, Lemon, White Wine and Capers

MUSSELS & POMMES FRITES  (only served with French Fries)
Moules Marinieres fresh steamed with Shallot, Garlic,White Wine & Cream

RAVIOLIS A LA PROVENÇALE  (no side with this choice)
Lobster Ravioli, Basil, served with Provençale sauce

FILET OF SOLE
Sole sautéed in Butter, White Wine with Meunière Sauce

SAND DABS
Sand Dabs dipped with Egg, sautéed with White Wine &  

Lemon Butter Sauce

SAUMON SAUCE BEURRE BLANC
Poached Salmon in Beurre Blanc Sauce

CREVETTES À LA PROVENÇALE
Shrimps sautéed with White Wine, Garlic and Tomato

served with Vegetables & gratin Potatoes or Linguini Pasta

STEAK POMME FRITES
Premium Black Angus Striploin (hormone free) with French Fries  

or Vegetables & gratin Potatoes

Week-End Entrées 
ONLY ON FRIDAY, SATURDAY & SUNDAY

Served with Gratin Potatoes & Vegetables

GRATIN COQUILLES ST. JACQUES . . . . $28.95
Scallops served with Bechamel Sauce

CARRÉ D’ AGNEAU . . . . $28.95
Rack of Lamb with Reduction Wine Sauce & Provence Herbs

FILET MIGNON DE BOEUF AU ROQUEFORT . . . . $28.95
Grilled natural aged Beef (hormone free) w/Cabernet Sauvignon Reduction Sauce, 

topped with melted French Roquefort Blue Cheese

STEAK AU POIVRE (PEPPER STEAK) . . . . $28.95
Premium Black Angus Striploin (hormone free) sautéed in creamy  

Pepper Sauce with French Fries or Vegetables & Gratin Potatoes

VEAL MARSALA . . . . $28.95
Veal Scallopini sautéed with Mushroom in Wine Sauce,  

served with Linguini Pasta or Vegetables & Gratin Potatoes

Two Course 
Meal Special 
MONDAY TO THURSDAY  

YOUR CHOICE FROM THE DAILY ENTRÉES MENU   
+ A GLASS OF HOUSE WINE OR SALAD OR SOUP  

$24.95

Crèpes $16.95
Served with Fresh Vegetables and Gratin Potatoes

SPINACH & MUSHROOM 
Creamed Spinach & Mushroom topped with Mornay Sauce

CHICKEN & MUSHROOM 
Chicken & Creamed Mushroom topped with Mornay Sauce

RATATOUILLE
Medley of Vegetables topped with Tomato Provençale Sauce

SEAFOOD CREPE  
Creamed Scallops & Shrimp topped with Mornay Sauce

Hamburgers
Served with French Fries or Green Salad or, for 75¢ extra, Sweet Potato Fries 

FRENCH CORNER BURGER . . . . . $14.95
Premium Beef Patty, Lettuce, Tomato, Grilled Onion, Mayonnaise & Cheese

BRIE BACON BURGER . . . . . $15.95
Premium Beef Patty, Bacon, Lettuce, Tomato, Grilled Onion, Mayo & Brie Cheese

VEGGIE NATIVE SPECIAL . . . . . $15.95
Premium Veggie Burger with Sun Dried Tomato, Grilled Onion, Mushroom,  

Goat Cheese, Spinach, & Cranberry-Raspberry Relish 

Beverages
COFFEE | TEA |  ESPRESSO | CAPPUCCINO | LATTE 

|MOCHA | GENUINE HOT COCOA 
ANY SODA | PERRIER |  FRUIT JUICE |  APPLE CIDER 

CHAMPAGNE | KIR ROYAL | MIMOSA | BEER

Try our delightful individual Pastry Collection  
100% natural, homemade with low sugar content  

from $2.00 for French Macarons, $2.00 Petits Fours to 
individual pastries $7.50 for Éclair, Berries Tart, Creme Brulée,  

Lemon Meringue, Chocolate, Caramel, Hazelnut,  
and Many additional Fruit & Chocolate Mousses...

Desserts

 Monthly Specials  $29.95includes  a  glass  of  our  featured  wine  of  the  month
NOV 20 – NOV 30 • PAELLACasserole with mussels, sea bass, shrimp, chorizo & riceDEC 20 – DEC 31 • COQ AU VINChicken casserole, cooked in red wine, with pearl onion, mushrooms & potato JAN 20 – JAN 31 • CASSOULET WITH DUCKConfit Duck casserole, served with Toulouse sausage, bacon & white bean gratinéFEB 20 – FEB 28 • BEEF BOURGUIGNON Beef stew in burgundy wine, served with mushroom, potato, pearl onions & carrotsMAR 20 – MAR 31 • CASSOULET WITH LAMBLamb casserole, served with Toulouse sausage & white bean gratinéAPR 20 – APR 30 • OSSO BUCCOBraised lamb shanks, served w/pasta & carrots in a lemon zest garlic sauce

RED WINE 
HOUSE WINE       $6.95/gl   $21.95/bt
DOMAINE CLAUDE  VAL – LANGUEDOC
BLEND OF SYRAH-MERLOT-CARIGNAN-GRENACHE
Well made. Dark, rich. 
Good with any meal.

WHITE WINE 
HOUSE WINE        $6.95/gl   $21.95/bt
DOMAINE CLAUDE  VAL  –  LANGUEDOC
BLEND OF VERMINTINO-CHENIN-SAUVIGNON-GRENACHE
Floral peachy nose, attractive lively dry white. 
Best with salads or poultry.

 BEER 
12 oz . . . . .$7.50  
• GAVROCHE FRENCH 
  RED ALE  or

• HEINEKEN  or

• MILLER LITE or 
• ST PAUL N.A. GERMANY
  NON ALCOHOLIC

CHAMPAGNE
• JACQUART BRUT DRY  . . . .$25/375ml $60.00/750ml

    AUTHENTIC FRENCH PREMIER DRY CHAMPAGNE

 • WYCLIFF . . . . . . . . . . . . . . .              $19.95 / bottle

    AMERICAN CHAMPAGNE SPARKLING WINE

SPARKL ING WINE
• PAUL CLEMENT - french blanc de blanc brut .  .  . $8.95 / Split

• KIR ROYAL or  MIMOSA or FRENCH APPLE CIDER  

  or AMERICAN CHAMPAGNE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8.95 / Glass

ROSE WINE 
CINSAULT GRENACHE
Semi sweet.  Best with poultry.

Take home or 

drink here 

with your meal 

WINE DEAL
PLEASE SELECT YOUR OWN BOTTLE (S)  

FROM THE WINE CABINET • BUY 1 OR MORE
~ IF YOU BUY 4 BOTTLES, GET 1 FREE* ~

*except Champagnes & Sparkling Wines

OR CHOOSE ANY WINE BELOW

OTHER WINES   $8.95/gl   $25.00/bt

CABERNET SAUVIGNON 
DOMAINE PAUL MAS  - LANGUEDOC
Dark, fruity, rich. Best with red meat 
MALBEC
LE VAL – LANGUEDOC
Dark, fruity. Best with red meat, duck, pepper steak.
MERLOT 
DOMAINE PAUL MAS – LANGUEDOC
Well made, fruity. Best with red meat.
PINOT NOIR 
BURGUNDY-JOSEPH DROUIN
Red cherry & plum.  Best with poultry. 
PINOT NOIR  
LE VAL– LANGUEDOC  
Bright ruby color, fruity aromas of raspberry, red  
currant with light tanin. Best with salads or poultry.
SYRAH - GRENACHE
COTES DU RHONE - 
Long finish. Spicy & black fruit with velvety tannin
Best with red meat.
SYRAH 
LE VAL – LANGUEDOC 
Concentrate of blackberry & pepper. 
Best with lamb.
CHATEAUNEUF-DU-PAPE
RHONE FRANCE, DOMAINE DE CRISTIA
Violeta, forest fruits, rich and powerful
85% Grenache, 15% Syrah

OTHER WINES   $8.95/gl   $25.00/bt

CHARDONNAY
DOMAINE PAUL MAS  –  LANGUEDOC
Crisp with green apple aroma. 
Best with seafood or poultry.
VIOGNIER 
COTES DE THAU
Floral bouquet, thick, touch of violet & apricot. 
Best with seafood, mussels & cheese.
MUSCADET 
GRAPES MELON DE BOURGOGNE - LOIRE VALLEY
Dry, Citrus fruit, granite terroir.
Best with seafood, mussels.
PINOT GRIGIO 
LAGARIA  –  ITALY
Citrus, pear & mineral. Best with salads.
SAUVIGNON BLANC 
DOMAINE PAUL MAS  –  LANGUEDOC
Gooseberry & citrus, zesty exuberance with a fresh finish. 
Best with shrimp, mussels, sole.
CHABLIS
DOMAINE JOSEH DROUHIN
Dry,  fruity with very  fresh aroma of  citrus,
mineral notes long after taste


