
DINNER MENU V.7.23

Chef ’s  Tast ing 


First Course 
Gravlox 
Caviar encased house cured Seabrim, peaches, espelette 
horseradish cream sauce, basil oil


Soupe du Jour 
Chef’s daily soup offering


Escargot à la Bourguignonne (#)  
Burgundy snails, garlic parsley butter, toasted bread 
crumbs


Oeufs Mimosa (gf, v) 
French style deviled egg, aioli, herbs, porcini


Second Course 
Salade Betterave (gf, v) 
Roasted red and golden beets, candied walnuts, goat 
cheese, arugula, beet champagne vinaigrette 


Salade Asperges (gf, v) 
Arugula, asparagus, pickled red onions, shaved egg, 
lemon basil vinaigrette


Salade Lyonnaise (gf, #) 
Frisée  poached egg, bacon lardon, pickled red onion, 
vinaigrette 


Salad de Lentilles (gf, v) 
Chilled lentils with bell peppers, onions, celery, vinaigrette


Soupe à ľOignon*  
Classic french onion soup, croutons, gruyère cheese

 


# Consumption of undercooked meat or eggs may increase your risk of food borne illness.  
Please mention all food allergies to your server.  

gf - gluten free   v - vegetarian  *gluten-free or vegetarian available upon request

Third Course 
Faux-Filet de Porc (gf) 
Pork ribeye, pomme purée, whole grain mustard squash 
succotash


Coquilles St-Jacques (#) 
Pan seared scallops, fondant potatoes, spinach, lime 
beurre blanc


Poulet aux Ratatouille (gf, #) 
Pan seared chicken atop classic ratatouille 


Canard avec Cerise Cardamome (gf, #) 
Pan seared duck, braised cabbage, cherry cardamom, 
pomme purée


Biftek au Poivre (#) 
Ribeye, au gratin potatoes, seasonal vegetables black 
peppercorn sauce


Pâtes Courgettes (v) 
Zucchini, squash, eggplant, Kalamata olives, tomatoes, 
asparagus, house-made marinara


Moules Frites 
Steamed mussels prepared in a mainiéres style, house-
cut fries


Fourth Course  

Assiette de fromage (gf, v) 
Assorted imported French cheeses


Pavlova (gf, v) 
Baked meringue, Chantilly, fresh berries


Tarte Fine aux Pêche (v) 
Puff pastry, peaches, peach raspberry compote


Crème Brûlée aux Chocolat (v) 
Rich chocolate crème brûlée 


 


2  C O U R S E : $ 5 9 | 3  C O U R S E : $ 6 9 | 4  C O U R S E : $ 7 9


