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Sunday
Breakfast 
  Special   

C H A M PA G N E 

O R  M I M O S A  

 $4|glass

 Monthly SpecialS  $29.95

lunch & Dinner

includes  a  glass  of  our  featured  wine  of  the  month

NOV 20 – NOV 30 • PAELLA

Casserole with mussels, sea bass, shrimp, and riCe

DEC 20 – DEC 31 • COQ AU VIN

ChiCken Casserole, Cooked in red wine, with pearl onion, mushrooms & potato 

JAN 20 – JAN 31 • CASSOULET WITH DUCK

Confit duCk Casserole, served with toulouse sausage, baCon & white bean gratiné

FEB 20 – FEB 28 • BEEF BOURGUIGNON 

beef stew with a burgundy wine, served with mushroom, potato, 

pearl onions & Carrots

MAR 20 – MAR 31 • CASSOULET WITH LAMB

lamb Casserole, served with toulouse sausage & white bean gratiné

APR 20 – APR 30 • OSSO BUCCO

braised lamb shanks, served with pasta & Carrots in a lemon zest garliC sauCe

nightly Special 
MONDAY TO THURSDAY  •  2 COURSE MEAL

YOUR CHOICE FROM THE DAILY ENTRÉES MENU   

+ A GLASS OF HOUSE WINE or SALAD or SOUP  

$24.95

Every  Day  Lunch 
Entrées  $20.95 

FILET OF SOLE

Sauteed with lemon & wine sauce, served with French Fries or Salad

FRENCH PATE & CHEESE PLATTER

Authentic French Pate & Cheese served withToasted French Baguette slices

MOULES MARINIERE • MUSSELS

Steamed mussels with cream, shallot & white wine sauce, served with French fries

STEAK POMMES FRITES

Grilled Black Angus Striploin (hormone-free) served with French Fries or Salad 


