
Welcome to  
the French corner caFé

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.

  SoupeS
FRENCH ONION GRATINÉE OR SOUPE DU JOUR

     CUP / BOWL                                                      $5 95 | $7 25

 appetizerS $10.00 except as marked
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 & 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 & fRench cReam cheese

MUSSELS
fResh musseLs with shaLLot, gaRLic, white wine & cReam 

SEAFOOD COCKTAIL
LoBsteR & shRimP, sautéed with BeLL PePPeR, tomato in oLive oiL & sheRRy vinegaR

SaladeS $15.95 except as marked

CAESAR SALAD OR GREEN HOUSE SALAD         $6 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
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 aged BaLsamic dRessing

SALADE NIÇOISE
Red Leaf Lettuce, tuna, egg, oLives, gReen Bean, anchovy, Potato & tomato

     NIÇOISE WITH SEARED AHI TUNA         $16 95
GRILLED OR POACHED SALMON SALAD saLade de saumon         $16 95

cucumBeR, Lemon, BaBy gReens, chives, ciLantRo & yoguRt dRessing

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) with caBeRnet sauvignon Reduction sauce, 

toPPed with meLted fRench RoquefoRt BLue cheese

STEAK AU POIVRE (PEPPER STEAK)         $26 95
PRemium BLack angus stRiPLoin (hoRmone fRee) sautéed in cReamy  

PePPeR sauce with fRench fRies oR vegetaBLes & gRatin Potatoes

VEAL MARSALA         $26 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  

$23.95

crèpeS $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
medLey of vegetaBLes toPPed with tomato PRovençaLe 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 Beef Patty, Lettuce, tomato, gRiLLed onion, mayonnaise & cheese

BRIE BACON BURGER           ADD $1
PRemium Beef Patty, Bacon, 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 

beverageS
COFFEE | TEA |  ESPRESSO | CAPUCCINO | LATTE | 

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

CHAMPAGNE | 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 $6.95 for Éclair, Berries Tart, Creme Brulée,  

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

deSSertS
RED WINE 
HOUSE WINE*
DOMAINE CLAUDE  VAL – LANGUEDOC
BLEND OF SYRAH-MERLOT-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 

*HOUSE WINES $6.95/glaSS • $22.95/bOttlE – OTHER WINES $8.95/glaSS • $28.95/bOTTlE 

 aSk your Server about our 
WineS oF the month

red - White - or roSé

$8.95/glaSS  $28.95/bottle

WHITE 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 

 monthly  SpecialS  $28.95includes  a  glass  of  our  featured  wine  of  the  monthOCT 20 – OCT 31 • VEAL STEWseRved with mushRooms and caRRots on a Bed of Rice.NOV 20 – NOV 30 • SEABASS FILETseRved in a wine and shaLLot sauce with asPaRagus & saffRon RiceDEC 20 – DEC 31 • LAMB KEBAB EN BROCHETTEBeLL PePPeR, onion, tomato, RosemaRy, seRved with Linguini PastaJAN 20 – JAN 31 • BEEF BOURGUIGNON Beef stew with a BuRgundy wine, seRved with mushRoom, Potato, PeaRL onions & caRRotsFEB 20 – FEB 28 • CASSOULET confit duck casseRoLe, seRved with touLouse sausage, Bacon & white Bean gRatinéMAR 20 – MAR 31 • 1/2 ROASTED CHICKENwith BRusseLs sPRouts, RosemaRy, mashed PotatoesAPR 20 – APR 30 • FRESH TUNA BASQUAISEwith Potatoes, Red and gReen BeLL PePPeRs, tomatoes, onion and gaRLic.

THE WINE LIST

 

BEER 
12 oz          $7 50  
• GAVROCHE FRENCH 
  RED ALE  
• HEINEKEN  oR
• MILLER LITE oR 
• ST PAUL N A  GERMANY
  NON ALCOHOLIC

CHAMPAGNE
• JACQUART BRUT DRY   $49 95 / BottLe
    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
• MIMOSA oR FRENCH APPLE CIDER  
  oR AMERICAN CHAMPAGNE . . . . . . . . . . . . . . . . $8.95 / gLass


