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Uppetizers

Salade Maraichese
mixed greens, fomemade fenl vinaigrette

Es o la Beurguignonne
om,‘;m&c, pawsley & Perned

Moules de ba Nouvelle-Ecosse
Neva Scatia mussels, pancetta, arange, fennel & Perncd

Risette du Jour
visotta of the day

Saup of the day
Main Caurses
Free S UG Chiclen Breast

Paissen du
fish of the day, seasenal preparation

Ciépe de Fuuits de Mexn
lump crab, fresh Gulf stnimp, musfieams & labister cream sauce

Steat Marchand de Vin
mashied potatees, turffled mushreams & red wine xeduction

Desseuts

Jle Flottante de Cathierine
vewy light soft meingue, vanilla sauce, toasted hazelnuts, caramel

WK
pastwy puffs, Madagascar vanilla bean ice cream and chocolate sauce

Pineapple Carpaccia
vanilla bean, paootfn{i‘uut caconut ice cream

Sorbiets ou Maisen
fiomemade Pudit sonbiet ox ice cream

Princ-Fiaxce Lunch : $29.0C

includes appetizer, main counse and dessext
207, gratuity en parties of 5 arx mose

Please let us fnow if you have any food allergies
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Chey Cothesins
Lunch a la Caxte

Uppetizers

Salade Maraichere s 9.00
mixed gieens, seasenal vegetabiles, homemade fenl vinaigurette

Escangats a ba Beurguignonne s 10.00
snails, butter, garlic, parsley & Pewnod

Maules de ba Neuvelle-Ecasse 512.00
Neva Scotia mussels, pancetta, crange, fennel & Pewncd

Risatte du Jour s 11.00
visotto of the day

Salade d’Endive 5 14.00
Belgium endive salad, smaeked trout, upland cress, bacen, apple chips & horseradish

Faie Guas au Jenchan s 21.00
chilled foic gras, vanilla-pineapple compeote, toasted hazelnuts,
Crand Marnier gelée, bload crange-pink peppercarn seduction

Brandade de Morue 513.00

wann fouwse cured salt cod, woasted garlic,
eatra virgin olive ail, potatees & croditons

Saupe du Jowr s9.00
Please let us fnow if you have any feed allergies

Edith and Didier Jouvenet, Propridtaires
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Main Courses

Paulet Fenmier s 21.00

pmoemdhwwgeﬁ:dw&%%a%wpm,

it de Canard s 24.00
cuispy duck confit, diied chewiies, wild ice, scallions, winter-spiced gastrique
Paissan du Jouwr maket price
fish of the day, seasanal preparation

Faux-Filet d’Ugneau du Colorade. s 39.00
woasted Colorada bamb sibeye, chestnut purtée, Buwssels sprouts & bamb jus

Latte Guand-Mexe s 24.00
sautéed mankfish, fingedling potatees, bacen, pearl eniens & mushrooms

Entrecite de Boeuf “Black Ungus” s 36.00
New Yark strip, smokeed sea salt, gratin dauphineis, caramelized cnions & pont wine weduction

Ciépe de Fuuits de Mex s 24.00
lump crabe, fresh Qubf shrimp , mushrooms & babister cream sauce

de Mex Chilien s 26.00
pan seared chilean sea bass bass, baby leefs, woasted patatoes & ned wine reduction

Sole de Dawes Forestione market price
sautéed Dover sale, musfaoms duxelle, shallats, cream and prepared “au guériden”

p@eaoeao&yawtcaptmnﬁmaum&tﬁt&ty

Please nate there will be § 2.00 charge for any split appetizer and main cowwse a la cante
209, gratuity on pasties of 5 ex moxe

C.J. Reycuaft Ju., Chef de Cuisine Stéphane Bachet, Maitre d’Feitel
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Dessents
¥included in cun Prix-Fixe Lunch Menu

*Jle Flottante de Catherine $ 8.00
vewy light soft meringue, vanilla sauce, toasted hazelnuts, caramel

Fondant au Chocaolat $10.00
warm daik chocolate melten cakie, pamegranate ice cream

*Puafitenales $9.00

pastwy putls, Madagascar vanilla bean ice cream, hot chocelate sauce

Seufflé du Jour §12.00
please ask your captain for availatility

* Jante au Citron $10.00
leman curd meringue taxt shell, blackbevwy coulis,
ntwwanaa@manda,ﬁeman-ftw&enanmaﬂpmeoaft&et

Dessent des Ci $10.00
tuio of cweme builée, fondant au & pineapple carpaccio
Carpaccie d’Unanas Frais $9.00
pineapple carpaccio, vanilla bean, passion fuuit, cacenut ice cream
*Sarbiets au Glaces Maisan § 8.00
fiomemade fuuit soxbiet on ice cream
Creme Brilée $ 9.00
caramelized rich vanilla custard, tuile

Platean de Framages $15.00 pew person
sixc antisanal cheeses: goat, cow, sheep, blue, walnut-vaisin bread, fruit and compate

Espressa: §4.00 Daeuble: $6.50 Cappuccine: § 550 Coffee: $ 3.50 (pexcup)
Impeted Tea: § 4.00 Chacalat Vienncis: $6.50 Café Liégais: $ 6.50
Juish Coffee: $12.50  French Coffee: $12.50  Meaican Coffee: $12.50

Edith and Didier Jouvenet, Propriétaires
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