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Appetizers

Potato-Leek Soup $ 7.00
Mesclun Salad with Apples and Walnuts § 6.50

Shrimp with Crispy Fennel
in a Grapefruit Sauce $ 9.00

Smoked Salmon with Dill $ 8.50
Crab Cake with Phillo Crust and Bell Pepper Sauce *9.00
Escargots Bourguignons $ 8.25
Sweetbread with Portabello Mushrooms $§ 9.00
Entrées
Chicken Bercy $ 28.00

Maple Leaf Duck Breast with Leg Confit
in an Orange Sauce $ 34.00

Sea Bass and Scallops in a Provencale Sauce
with Lemon Marmelade $ 35.00

Salmon in “ Papillotte” Mediterranean $ 32.00

Rosema? Mustard Lamb Rack
on White Bean Cassoulet $ 38.00

Beef Tenderloin with Roasted Potatoes
and Cabernet Reduction $ 38.00

N-Y Steak with Sundried Tomatoes, Blue Cheese
or “ Au Poivre” * 34.00

Halibut and Lobster in a Vermouth sauce $§ 38.00
Desserts $ 7.00

Crépes Suzette

Blueberries Cassis
Tart Tatin

Chocolate Bombe
T O
$5.50 Additional for split or shared entrées.

Not to be combined with: groupons, livingsocialvouchers, coupons, special offers,
restaurant,com gift certificates, doubletakedeals or synergy gift cards. Merci!




