
 

 

 
 

 

 
 

LES SOUPES  
La Soupe a L’oignon Gratinee 
Onion soup baked with croutons and gruyere cheese………………..………..6.95 
 

Poireau Pommes de Terre 
Creamed potatoes and leeks topped with truffle oil………………..…………..6.95 
 

La Soupe Du Jour 
Chefs soup of the day………...………………………………..……………………..6.95 
 

LES SALADES 
La Frisee Aux Lardons 
Frisee salad with crispy bacon, croutons, poached egg and a  
lemon herb vinaigrette.……………………..………………………………………..8.95 
 

La Salade Du Marche 
Mixed baby greens, cherry tomatoes, cucumbers, with herb vinaigrette and 
herb goat cheese crostini………………………………………….………………….7.95 
 

 

LES ŒUFS 
Eggs Benedicte 
Poached eggs with our baked ham, English muffins topped with  
hollandaise sauce.................................................................................9.95 
 

Eggs Norvegienne 
Poached eggs, with house smoked Atlantic salmon, English muffins 
topped with hollandaise sauce…………………………..………………….…..11.95 
 

Eggs Florentine 
Poached eggs with sautéed spinach, English muffins topped with  
hollandaise sauce…………………………………………………………………….9.95 
 

Crabcake Benedicte 
Poached eggs with crab cakes, English muffins topped with  
hollandaise sauce…………………………………………………………………..13.95 

Benedicts served with pommes frites and mixed greens 
Omelette 
3 Egg omelette with pommes frites and choice of two of the following 
items……………………………………………………………………….…………...9.95  
ADD Tomato, goat cheese, gruyere, spinach, smoked salmon, ham, portabellas, 
ratatouille…....extra item 1.00 
 

Croissant 
With house made berry jam ……………..…………………………………….…3.50  
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LES BOISSONS 
CHAUDES 

 

Hot Tea 
Chamomile, Earl Grey, Mint 

 

Coffee 
Regular or Decaf 

 

Café au Lait 
 

2.50 
 

Espresso 
Regular or Decaf 

 

Americano 
 

3.50 
 

Cappuccino 
Regular or Decaf 

 

Café Latte 
 

Double Espresso 
 

5.00 
 
 

 

 Bottomless  
Mimosas or 

Bellinis 
 

9.00 
 



 

 

LES SANDWICHES ET LES ENTREES 
 

La Salade Niçoise au Thon 
Traditional nicoise with tuna, potatoes, tomatoes, red onions, hard boiled egg,  
black olives and mixed greens…………………………………………..…………..12.95 
 

Le Croque-Monsieur Ou Madame 
Open faced gratine sandwich with béchamel sauce, ham, gruyere cheese,  
served with pommes frites and baby greens…….………….………………….…10.95 
Madame served with sunnyside up egg…...……….……...……………………..11.95 
 

Le Burger de Bœuf 
Beef burger with pommes frites and baby greens…………………………………9.95 
Add gruyere, blue cheese, goat cheese or applewood bacon…………..…….1.50 
 

Le Burger de Saumon 
Grilled Atlantic salmon with avocado, tomato, lettuce, rouille aioli,  
Served with pommes frites and baby greens……………………….………….…10.95 
 

Quiche du Jour 
With your choice of soup or house salad..………………………..……………...10.95 
Add french onion soup………………………………………………………………….1.00 
 

Le Steak Frites 
Grilled 6oz Flatiron steak with frites and lemon tossed baby greens….……14.95 
choice of sauce:  *Béarnaise  *Green Peppercorn *Red Wine Shallot Reduction 
 

Le Salade Niçoise  
Served with a choice of grilled chicken or salmon over a bed of mixed greens 
with new potatoes, black olives, tomatoes, red onions, cucumbers and a  
pesto vinaigrette…………………………………………………………….………….10.95 
 

Pain Perdu 
Griddled brioche toast with fresh berries and maple syrup……………....…….9.95 
Add bacon………………………………………………………………………….……..2.50 
Add egg…………………………………………………………………………....each 1.50 
 

Gaufres 
Waffles served with fresh berries, whipped cream and maple syrup……….…9.95  
Add bacon………………………………………………………………………….……..2.50 
Add egg…………………………………………………………………………....each 1.50 
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FRUITS DES MERS 
 
Les Moules Marinieres 
P.E.I. mussels in a white wine, 
shallot, garlic, onion, and 
parsley broth  
 

Les Moules Provencales 
P.E.I. mussels, in a white wine 
and tomato broth with saffron 
and herbs  
 

Les Moules a La Crème  
et Ricard 
P.E.I. mussels with shallots, 
garlic, Ricard and cream  
 
1/2 lb appetizer……..….9.95 
1 lb entrée with frites….15.95 
 
 

 
 
 
 

LES HUITRES 
 
Goose Point Oysters  
Served on the ½ shell  
with mignonette and  
cocktail sauce.…….1.50 each 
 
 

SIDES 
 

Asparagus 
Garlic Potatoes 

Haricot Vert 
Pommes Frites 

Ratatouille 
Sauteed Garlic Spinach 

5.00 
 
 

 Shrimp Cocktail 
5 shrimp chilled and 
served with cocktail 
sauce…….11.95 
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