
$7 Split Entrée Charge, $2.50 Vegetable Change, Corkage Fee $25/BTL

Steak Tartar
Hand cut filet mignon with

traditional homemade sauce, potato,
vegetable $33.25

Filet de Bœuf au Choix
8 oz. filet mignon, w. sauce choice of 

green peppercorn OR rocquefort
sauce, or no sauce, potato, vegetable

$35.25
Carré d' Agneau

Lamb chops, potato, vegetable $31.75
Souris d' Agneau/Osso Bucco

Lamb shank, potato, vegetable $33.25
Suprême de Volaille au Choix

Chicken breast, w. sauce choice of
cream & mushroom OR provençale
(tomato, garlic, black olive, herbs),

potato, vegetable $26.25
Canard Rôti

Roasted duck, orange sauce, potato,
vegetable $33.25

Cuisses de Grenouille
Six frogs legs sautéed in butter w.

garlic & parsley, spinach, vegetable,
rice $30.25 GF available
Assiette Végétarienne

Chef's choice of vegetables, w. rice
$23.25

Poisson au Choix
Choice of Salmon OR Cod, sauce

choice of butter & lemon, OR cream
& Dijon mustard, OR en papillotte

(tomato, white wine, lemon, parsley),
w. spinach, vegetable, rice $24.25

Red Snapper aux Agrumes
Red snapper, citrus sauce (white
wine, orange, grapefruit, lemon),
spinach, vegetable, rice $30.50

Crevettes Provençale
Shrimp provençale sautéed in butter,
garlic, tomatoes, & parsley, vegetable,

rice $28.25
St. Jacques Au Choix

Large Atlantic scallops w. sauce
choice of saffron cream w. green

peppercorns OR provençale (tomato,
garlic, black olive, herbs), w.. spinach,

vegetable, rice $33.25

s o u p e   &   s a l a d e s
Soupe à l'Oignon Gratinée

Classic onion soup, gruyère, croutons
$9.25 GF available
Salade Maison

Organic greens, tomato, shallot,
homemade vinaigrette $5.50

Salade de Fromages sur Toasts
Organic greens, tomato, shallot,

gruyère & goat cheese toasts
$11.75 GF available

p l a t s   d e   r é s i s t a n c e 
Bœuf Bourguignon

Beef, mushroom, onion in red wine,
potato, vegetable $28.25

All menu items are Gluten Free,
unless marked GF available 

h o r s   d ' o e u v r e s
Escargots de Bourgogne

Six escargots in garlic butter $11
Assiette de Moules Fraîches

Fresh mussels prepared in sauce of
choice, see page 3 $10.75
Cuisses de Grenouille

Four frogs legs sautéed in butter w.
garlic & parsley $15.25 GF available

Crevettes Provençale
Shrimp provençale sautéed in butter,

garlic, tomatoes, & parsley $14.25
Assiette de Saumon Fumé Fait

Maison
Homemade smoked salmon, toasts

$15.25 GF available
Foie Gras Fait Maison Sur Toasts
Homemade Foie Gras, caramellised
onions, toasts $19.25 GF available

Foie Gras Sauté
Sautéed Foie Gras, balsamic

reduction sauce $17.50
Duo de Foie Gras

Homemade Foie Gras & Sautéed Foie
Gras, caramellised onions, toasts

$32.75 GF Available
Steak Tartar

Hand cut filet mignon with
traditiional sauce $17.50



$31.99 Menu
One Appetizer Choice Of 

Soupe à l'Oignon Gratinée
Classic onion soup with gruyère and

croutons GF Available
  OR

Salade de Fromages sur Toasts
Mixed greens, tomato, shallots w.
three cheese toasts GF Available

OR
Assiette de Moules Fraîches

Fresh mussels, w. sauce of choice, see
page 3

OR
Escargots de Bourgogne
Six escargots in garlic butter

One Entrée Choice Of 
Marmite de Moules

Pot of fresh mussels in sauce of
choice, see page 3, sautéed potato w.

roasted garlic
      OR

Saumon au Choix
Salmon w. sauce choice of cream &
Dijon grainy mustard, en papillotte

(tomato, white wine, parsley), or
butter & lemon, vegetable, spinach,

rice
        OR

Suprême de Volaille au Choix
Chicken breast w. sauce choice of
cream & mushroom or provençale
(tomato, garlic, black olive, herbs),

potato, vegetable
        OR

Canard Rôti -- $3.99 Surcharge
Roasted duck with orange sauce,

potato, vegetable

One Dessert Choice Of
Profiterole, Crêpe Nutella or

Sugar & Butter, Pèche Melba GF,
Crème Brûlée GF

Soufflé Supplement
Grand Marnier Soufflé GF $7

$21.99 Menu
One Appetizer Choice Of 

Salade de la Maison
Mixed greens, tomato, shallots in

homemade vinagrette
OR

Soupe à l'Oignon Gratinée
Classic onion soup, gruyère, croutons

GF Available

One Entrée Choice Of 
Bœuf Bourguignon

Beef, mushroom, onion simmered in
red wine, potato, vegetable

OR
Cabillaud au Choix

Cod w. sauce choice of cream &
Dijon grainy mustard, en papillotte

(white wine, tomatoes, lemon
parsley), or butter & lemon, w.

spinach, vegetable, rice

Chef's Dessert 

All menu items are Gluten Free,
unless marked GF Available 

Consuming raw or undercooked
meats, poultry, seafood,

shellfish, or eggs may increase
your risk of food borne illness if

you have medical conditions. 

NO CARRY OUT or SPLIT TWILIGHT MENUS, $2.50 Vegetable Change,



d é l i c e s
Glace à la Vanille

Vanilla ice cream GF $4.75
 w. chocolate sauce $5.25

Chef's Dessert $8.75

Crème Brûlée
Vanilla custard topped w. caramelized

sugar GF $9.25

Crêpes au Choix
Choice of Nutella or Sugar & Butter

ONE $6.25 TWO $8.75

Crêpes Suzette
Flambéed w. Grand Marnier

ONE $8.25 TWO $11.25

Pèche Melba
Chopped peaches w. vanilla ice

cream, whipped cream, almonds GF
$9.25

Profiteroles
Three puff pastries filled w. vanilla

ice cream, chocolate sauce, whipped
cream, & almonds $10.25

Grand Marnier Soufflé
 GF $14

PLEASE ORDER YOUR SOUFFLÉ  AT
THE BEGINNING OF YOUR MEAL! 

Port
Maynard's 10 year old Tawny Porto

$10 half glass

Sauternes dessert wine
Château Petit Vedrines, 2006

$10 half glass

Espresso
Nespresso brand regular or decaf 

$3.50

Cappuccino
Nespresso brand regular or decaf 

$4.50

Coffee
Nespresso brand regular or decaf 

$3.50

Hot Tea
black or herbal $3

m a r m i t e   d e   m o u l e s
Entrée Pot of P.E.I. Mussels

Prince Edward Island mussels, w.
sauce of choice, w. sautéed potato

$27.25

Marinière
White wine, shallot, olive oil, parsley

(classic base)

Au Citron
Classic base w. lemon

Provençale
Classic base w. tomato, garlic, black

olive, herbs

Chef
Classic base w. spicy chorizo, bacon,

& tomato

Normande
Classic base w. cream

Léon
Classic base w. mushroom & cream

Bleu
Classic base w. cream & blue cheese

Dijonnaise
Classic base w. country mustard &

cream

Indienne
Classic base w. curry & cream

ALL MUSSEL SAUCES ARE
GLUTEN FREE 

 FRESH BAKED GOODS 

baguette to go ANYTIME! $4.75

PLEASE ORDER FOLLOWING
ITEMS ONE DAY IN ADVANCE! 

croissant    $4.25 

whole quiche of choice  $36.75 

whole Tarte Tatin   $38.75

$7 Split Entrée Charge, $2.50 Vegetable Change, Corkage Fee $25/BTL


