Entrées
Roulade de Jambon



$19.50
Delicious cheese roulade filled with smoked ham, mushroom & sour cream, served with 
a chive sauce.

Camembert Sauce Cumberland



$19.50
Portions of Camembert cheese, deep fried, served with red-currant jelly, green peppercorns, 
port wine, lemon & orange zest & shallots.

Escargots à la Bourguignonne



$21.00
One dozen snails, served in their shell, with traditional garlic butter.

Soupe à l’oignon



$18.50
Traditional French onion soup gratiné with croutons & gruyère cheese.
Assiette de Charcuteries



$21.00
A trio of duck terrine, goose rillette & green peppercorn chicken liver pâté, served with 
cornichons & traditional baguette.
Coquilles St. Jacques Gratinés



$21.50
Sautéd scallops & mushrooms in fish velouté, with lemon juice & cream, topped with fresh 

breadcrumbs & gruyère cheese.

Crevettes Marocaines



$21.50
Pan fried green prawns with North African spices, snow peas, vegetables, & ginger, 
served with jasmine rice.

Calamar Farcies











$21.50
Fresh baby squid filled with a farce of prawns, garlic, parsley & lemon zest. 

Served with a lemon beurre blanc.
Cervelle de Mouton aux capres









$19.50

Pan fried lamb brains with capers, tarragon leaves, tarragon vinegar & finished with cream.

Poitrine de Cochon Maison









$19.50

Braised pork belly served on a bed of baked red cabbage and port wine jus.

Spécialités

Foie gras de Canard










$29.50
Traditional duck foie gras served on a bed of endives tossed in walnut oil dressing with

walnuts & served with toasted baguette.
Homard Henry Duvernoix









$27.50

Pan fried lobster tails with paprika, a julienne of mushrooms & leeks, fresh asparagus. Served with

a sweet sherry, pink peppercorn & cream sauce.
Pains

Panier de Pain (Fresh baguette)


$6.00                     

Pain à l’Ail (Chef’s own garlic bread)


$7.00 (4 slices)
Pain à l’Ail avec Fromage (with cheese)







$8.00 (4 slices)
Pain Provençal


$11.50 (p.p)

Toasted sour dough garlic bread, topped with tomatoes, échalotes, 
black olives, basil & balsamic vinegar.






