WELCOME TO
THE FRENCH CORNER CAFE

All our meals are cooked to order with fresh ingredients.
Please understand that we are not a fast food restaurant.
It takes a little more time to prepare our meals
in the authentic and cultural ways of France. Merci.

y

SOUPES

FRENCH ONION GRATINEE OR SOUPE DU JOUR
CUP/BOWL ", o . "N $5.95$7.25

ADDETIZERS $10.00 ot i

CAESAR SALAD OR GREEN HOUSE SALAD . . .. $6.95

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 & PROVENGALE TomATO SAUCE
(ASK FOR EXTRA GARLIC)

FRENCH CORNER PLATTER
IMPORTED CHEESE AND PATE WiTH FRENCH TOASTED BREAD

LOX PLATTER

Smokeb SaLmoN, Ecc, SHALLOT, CAPERS & FRENCH CREAM CHEESE
MUSSELS

FresH MusseLs wiTH SHALLOT, GARLIC, WHITE WINE & CReAM

SEAFOOD COCKTAIL

LossTeR & SHRIMP, SAUTEED WITH BELL PEPPER, TOMATO IN OLIVE OIL & SHERRY VINEGAR

SALADES $15.95

CAESAR SALAD OR GREEN HOUSE SALAD. .. . $6.95

RowmaINE 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
Rep Lear LeTTuce, ORANGE, GRAPEFRUIT, GRAPES & GRILLED
CHickeN BReasT WiTH GINGER-LIME DRESSING

THE 3 MOUSQUETAIRES Duck MAGRET SALAD
RoasTep Duck sLices SERVED WITH GOAT CHEESE, WALNUT,
BeLcian ENpiVES & ReD Lear Lertuce witH CELERY=-HONEY DRESSING

CHICKEN CAESAR SALAD SALADE CAESAR AU POULET
RowmaINE LETTUCE, PARMESAN CHEESE, CROUTONS
& GRILLED CHICKEN BREAST WiTH CLASSIC CAESAR DRESSING

CALF’S LIVER SALAD sALADE DE FOIE

CaLF’s Liver, Goat CHeese, Tomaro, LETTuCE, MusHRooM WiTH FRIED EGG ON TOP

SALADE AU GORGONZOLA & WALNUT
Mixep BaBY GREEN, GRILLED CHICKEN BReAST, WALNUT
& GorRGONzoLA CHEESE WITH AGED BALsAmIC DRESSING

SALADE NICOISE

Rep Lear LETTucE, TuNA, EGG, OLivES, GREEN BEAN, ANcHOVY, PoTaTo & TomaTo
NIGOISE WITH SEARED AHITUNA. .. . $16.95
GRILLED OR POACHED SALMON SALAD SALADE DE SAUMON . . . . $16.95

CucumBeR, LEMoN, BABY GREENS, CHIVES, CILANTRO & YOGURT DRESSING

Two COURSE
MEAL SPECIAL

MONDAY TO THURSDAY

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

’ ’
DALY ENTREES $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 SAUTEED IN WARM RASPBERRY SAUCE

POULET PICCATA

CHICKEN BReAST SAUTEED IN GARLIC, LEmoN, WHITE WINE AND CAPERS

MUSSELS & POMMES FRITES (onwy servep witH FRencH FRiEs)
MouLes MARINIERES FRESH STEAMED WITH SHALLOT, GARLIC, WHITE WINE & CREAM

RAVIOLIS A LA PROVENGALE (No sIDE WITH THiS CHOICE)

LosTER RavioL, BASIL, SERVED WITH PROVENGALE SAUCE

FILET OF SOLE

SoLE sAUTEED IN BuTTeER, WHITE WINE WiTH MEUNIERE SAUCE

SAND DABS
Sanp DaBs pippep WiTH EGG, saUTEED WiITH WHITE WINE &
LemoN BuTTER SAuCE

SAUMON SAUCE BEURRE BLANC

PoacHED SaALMON IN BEURRE BLANC SAuce

CREVETTESALA PROVENCALE
SHriMPs SAUTEED 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 -

"WeeEND ENTREES

ONLY ON FRIDAY, SATURDAY & SUNDAY

SERVED WITH GRATIN PoTATOES & VEGETABLES

GRATIN COQUILLES ST. JACQUES ... .. $28.95

SCALLOPS SERVED WITH BECHAMEL SAUCE

CARRE D’ AGNEAU .. .. $28.95

Rack orF Lams witH Repuction WINE Sauce & PrRovencE HERBS

FILET MIGNON DE BOEUF AU ROQUEFORT .. .. $28.95
GRILLED NATURAL AGED BEEF (HoRMONE FReE) WiITH CABERNET SAUVIGNON REDUCTION SAUCE,
TOPPED WITH MELTED FRENCH RoQUEFORT BLUE CHEESE

STEAK AU POIVRE (PEPPER STEAK). . . . $26.95
PRemium BLACK ANGUS STRIPLOIN (HORMONE FREE) SAUTEED IN CREAMY
PeppeR SAuce WiTH FRENCH FRIES OR VEGETABLES & GRATIN POTATOES

VEAL MARSALA. ... $26.95
VEAL ScaLLopiNi saUTEED WITH MusHRoom IN WINE SAuCE,
SERVED WITH LINGUINI PASTA OR VEGETABLES & GRATIN POTATOES

(CREDES $15.95

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
MepLEY oF VEGETABLES TOPPED WITH TOMATO PROVENGALE SAUCE
SEAFOOD CREPE
CREAMED ScALLoPs & SHRIMP ToPPED WITH MORNAY SAuCE

HAMBURGERS $13.95

SERVED WITH FRENCH FRIES OR GREEN SALAD OR, FOR 75¢ EXTRA, SWEET PoTaTO FRIES

FRENCH CORNER BURGER
Premium BEer ParTy, LETTUCE, TOMATO, GRILLED ONION, MAYONNAISE & CHEESE
BRIE BACON BURGER..... ADD $1
Premium Beer PatTy, BAco, LETTUCE, ToMaTo, GRILLED ONiON, MAYO & BRIE CHEESE
VEGGIE NATIVE SPECIAL
Premium VEGGIE BURGER WiTH SuN DRIED ToMATO, GRILLED ONION, MusHROOM,
GoAT CHEESE, SPINACH, & CRANBERRY-RASPBERRY RELISH -~

DESSERTS

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 $6.95 for Eclair, Berries Tart, Creme Brulée,
Lemon Meringue, Chocolate, Caramel, Hazelnut,

and Many additional Fruit & Chocolate Mousses...

COFFEE | TEA | ESPRESSO | CAPUCCINO | LATTE |
MOCHA | GENUINE HOT COCOA

ANY SODA | PERRIER | FRUITJUICE | APPLE CIDER

CHAMPAGNE | MIMOSA | BEER

BEVERAGES <
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BASQUAISE

TOMATOES, ONION AND GARLIC,

*HOUSE WINES $6.95/614ss * $22.95/sorr.e - OTHER WINES $8.95/6Lass * $28.95/80TTLE

RED WINE

HOUSE WINE*

DOMAINE CLAUDE VAL - LANGUEDOC
BLEND OF SYRAH-MERL OT-CARIGNAN-GRENACHE
Well made. Dark, rich. Good with any meal.
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.

WIHITE WINE

HOUSE WINE*

DOMAINE CLAUDE VAL - LANGUEDOC

BLEND OF VERMINTINO-CHENIN-SAUVIGNON-GRENACHE
Floral peachy nose, attractive lively dry white.

Best with salads or poultry.

CHARDONNAY

DOMAINE PAUL MAS - LANGUEDOC
Crisp with green apple aroma. Best with seafood or poultry.

VOUVRAY

CHENIN BLANC LOIRE VALLEY
Demi Sec, touch of honey flavor and apple.
Best with poultry, duck & paté.

VIOGNIER

COTES DU RHONE - LANGUEDOC
Floral bouquet, thick, touch of violet & apricot.
Best with seafood, mussels & cheese.

PINOT GRIGIO
WHITE KNIGHT — CALIFORNIA

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.

ASK YOUR SERVER ABOUT OUR
WINES OF THE MONTH

RED - WHITE - OR ROSE
$8.95/GLASS $28.95/BOTILE

{ CHAMPAGNE BEER

* JACQUART BRUT DRY .. $49.95/BotTLE

AUTHENTIC FRENCH PREMIER DRY;HAMPAGNE 120z..... $7-50
sWYCLIFF.............. 19.95 / BoTTLE
* GAVROCHE FRENCH
AMERICAN CHAMPAGNE SPARKLING WINE RED ALE
SPARKLING WINE ~ -tenee o
* PAUL CLEMENT - FRENCH BLANC DE BLANC BRUT . . . $8.95 / SpLiT «STPAULN.A GERMANY
» MIMOSA or FRENCH APPLE CIDER NON ALCOi'IOLIC

oRAMERICAN CHAMPAGNE................. $8.95 / GLass



