
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAIN COURSES 
  

SEAFOOD 

Grilled Salmon**,         34 

on a bed of Spinach, Nicoise Sauce (tomato, shallot, olive, EVOO) 

   

Cajun Mahi-Mahi,          36 

Grapefruit-Lime Sauce & Couscous with Almonds & Raisins   

 

BOUILLABAISSE 36 

PAN SEARED COD FISH, WITH POTATO CROQUETTE & GRILLED ASPARAGUS 35 

 

Roasted Tiger Shrimp, with Jasmine Rice *** & Pastis Sauce  48 

  

MEAT & POULTRY 

Boeuf Bourguignon,         32 

Tagliatelle Pasta, Beef in a Red Wine Sauce w/ Braised Pearl  

Onions, Diced Carrots, Diced Mushrooms**   

  

Steak Tartare* with Salad & Fries 32 

Classic Steak au Poivre **         39 

with Fries “Black Angus Sirloin certified”      

     

FILET MIGNON, BEARNAISE **, with Fries 40 

PAN ROASTED RACK OF LAMB **, with SAFFRON RISOTTO 38 

DUCK CONFIT, with SLICED POTATOES & CARAMELIZED ONIONS 26 

CASSOULET            34 

PORK & GARLIC SAUSAGE, DUCK CONFIT & WHITE BEAN IN CASSEROLE  

ORGANIC ROASTED CHICKEN         34 

with MASHED POTATOES & NATURAL GARLIC JUICE  

 

Chicken Curry, with Rice 32 

CHICKEN PAILLARD, with salad & fries 28 

Cheeseburger, with Fries **  18 

 


