
 

SOUPS 
  
FRENCH ONION ~ Onion soup baked with croutons and gruyere cheese…………………………..$6.95 
POTATO LEEK ~ Creamed potatoes and leeks…………………………………………………………..$6.95 
  
SALADS 
  
MIXED GREEN ~ Mixed baby greens, cherry tomatoes, cucumbers, with herb vinaigrette  

and herb goat cheese crostini……………...……………………………………………………..$7.95 
BEET SALAD ~ Warm beet salad with blue cheese, walnut, apples and frisee lettuce with a  

cider vinaigrette………………………………………………………………………………...….$8.95 
  
STARTERS 
  
ESCARGOTS ~ Baked snails served in a pastry with garlic butter, parsley and thyme………………..$8.95 
CHEESE PLATE ~ Chef's selection of imported cheeses with nuts and fruit……………………...…..$12.95 
COUNTRY PATE ~ Course ground pork and duck with peppercorns, cornichons, Dijon and  

red onion marmalade……………………………..………………………………………….….$12.95 
  
TARTS 
  
FRENCH ONION W/CAVE AGED GRUYERE…………..……………………………..……………….$8.95 
ROASTED BEET AND GOAT…………..……………………………..…………………………….……..$8.95 
RATTATOUILLE AND PARMESAN…………..……………………………..……………………………..$8.95 
  
MUSSELS 
  
CHOICE OF: MEUNIERES ~ P.E.I. mussels in white wine, shallot, garlic, onion, and parsley broth  

PROVENCAL 
RICARD CREAM 

1/2 LB OR 1LB WITH FRITES …………..……………………………..…………………..$10.95 or $16.95 
  
CLASSICS 
  
BEEF BOURGUIGNON ~ A traditional French stew of beef braised in red wine with  

carrots, pearl onions and mushrooms served over roasted potatoes…………..….…………$18.95 
COQ AU VIN ~ Red wine braised chicken with potatoes, bacon, pearl onions,  

baby carrots and natural jus…………..……………………………..……………….…………$16.95 
STEAK FRITES ~ Hanger steak served with Pommes Frites and lemon tossed baby greens  

with choice of sauce: Bearnaise, Green Peppercorn, Red wine shallot reduction.…………$18.95 
BOUILLABAISE ~ A traditional provencale fish stew with a fresh selection of seafood in 

a tomato saffron broth…………..……………………………..……………………….………..$21.95 
SALMON BORDELAISE ~ Atlantic grilled salmon in a red wine, shallot reduction served  

with roasted potatoes……………………………………………………………………………$21.95 
PATE DU JOUR ~ Pasta of the day…………..……………………………..……………..….…….(Priced daily) 
  
CAFE MENU AVAILABLE WEDNESDAY THROUGH FRIDAY 12:00PM TO 4:00PM 
  
TUNA NICOISE ~ Traditional nicoise with tuna, potatoes, tomatoes, red onions,  

hard boiled egg, mixed greens and black olives………………………………………………$12.95 
SALMON NICOISE ~ Served over a bed of mixed greens with new potatoes, black olives,  

tomatoes, red onions, cucumbers and a pesto vinaigrette……………………………………$12.95 
FRENCH DIP ~ Roast beef and gruyere cheese served on a toasted baguette and a  

side of au jus sauce served with pommes frites………………………………………………..$12.95 
SALMON BURGER ~ Grilled Atlantic Salmon with tomato, lettuce, avocado and rouille aioli,  

served with pommes frites and baby greens…………………………………………………...$10.95 
BEEF BURGER ~ served with pommes frites and lemon tossed baby greens…………………………..$9.95 

add gruyers, blue cheese, goat cheese or apple wood bacon for…………………..…………$1.50 
QUICHE DU JOUR W/SOUP OR SALAD ~ Quiche du Jour with your choice of  

soup or house salad……………………………………………………………………………...$10.95 
add French Onion soup…………………………………………………………………………...$1.00 

  
PRE FIX MENU ~ available Wednesday - Friday 4pm - 6pm only…………………………………$19.99 
 
MIXED GREENS or SOUP DU JOUR 
COQ AU VIN or BEEF BOURGUIGNON or BOUILLABAISSE 
DESSERT DU JOUR: Chef's dessert of the day 


