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LES SOUPES & SALADES ENTREES
e .4 e gDl : -
La Soupe a I' Oignon Gratinee 13.00 Onglet (grilled hanger steak) 39.00
Traditional anion soup recipe caramelized shallots served with a red wine
demi glaze served with french fries
Leek and potato soup 10.00 £ f s
Porc tenderloin 38.00
Salade Caesar 15.00 Grrilled, served with a mushroom Marsala
Romaine lettuce, homemade dressing wWire sauce
tons, anchovi
CroL anchavies it e e 49.00
Salade de Betteraves 14.00 Baked Beef Tenderloin (8oz) in pulf pastry
Gold & red beets, Hearts of palm, with duxelle and demi glaze
balsamic vinaigrette. Moules Marinieres Frites 29.00
Heirloom tomato burrata salad 16.00 Steamed mussels in a garlic, shallors
Fresh basil, heirloom tomato, witite wine and crearm sauce
halcamic dress 4 . A
b e Filet of Sole Milanaise 32.00
Petite Salade Verte 10.00 Lightly breaded with panko and parmesan
Better leaf, house vinaigrette filet of dover sole served with a lemon
cream sauce and capers
5 Saumon dijonaise 14.00
LES HORS D' OEUVRES Cerilled, served with a Dijon mustard
e and whirte wire sauce
e e Tosite A dinee 29.00
ndied f .gj "P; PP, Saureed Red Trour Filer served with roasted
e Almond & Lemon Burter
[I;l;i:'chtllli::um-:'r cornichons, ofives i Foulet cordon bleu 25.00
ey S u el Baked chicken breass with ham & swiss
SN SR cheese lightly breaded in panko
i“ﬂ‘g.““ “r].“ bf““’““'gm“““ 16.00 Boeuf Bourguignon 42.00
L e Slowly braised beef chunks in red wine with
Foie gras 38.00 anfon carrots and herbs
Seared, garnish and toast points Caure D'agnean 46.00
Cuisses de Grenouille 18.00 Roasted rack of lamb encrusted with
Sauted, served with a garlic herbes de provence, served with demi glaze

butter sauce amd forrato

LES DESSERTS

Fried calamari appetizer 16.00 : T
Assictte de poisson fumé 16.00 -"ﬂﬂ”fﬁﬂﬂﬁfﬂ"f
Smoked salmon, lightly smoked trout, chocolate mousse
toasts and garnish Creme Brilée
£ + Caramelized apple cripe with ice cream
E BEVERAGES ) G
\ San Pelegrino, Coffee & Tea, fced tea, Perrier, ' o

5 . Espresso, Latte, Cappuccine, Ohrganic teas _“';L]::FJ
. £ - i +
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