Plats Principaux
All main meals served with fresh vegetables.
Tournedos Chasseur



$35.00                                                                                                                                 
Eye fillet, cooked to your liking, served with onion, shallots, tomato purée, mushrooms,
demiglace, cognac, & white wine. 

Faux Filets Maison




$35.00                                                                                                                                                                                                                                                                                                                      
Porterhouse steak, cooked to your liking, served with braised pickled onions, mushrooms,

& finished with Shiraz wine jus.

Filet de Porc aux Prunes









$33.50                                                                                                                                         
Char grilled pork fillet, served with marinated black prunes, finished with demiglace, 
brandy & cream.

Filet de Saumon



$36.00                                                                                                                                                                                                                                                                 
Grilled fresh Atlantic salmon marinated in honey, soy sauce & sesame oil, served with a 

sweet chilli, coriander & ginger sauce.

Paupiettes de Veau Marengo



$32.50                                                                                                                                                                                                                  
Thinly sliced veal stuffed with pork farce, served in a pot, with mushroom, tomato, basil, 
thyme & a garlic & white wine sauce.

Poulet Florentine



$32.00                                                                                                                                                                                                                                                    
Baked chicken breast filled with spinach, onions & parmesan cheese, served with pine nuts 
& a pesto cream sauce.

Rumpsteak d’agneau Algerien








$35.00

Chargrilled Lamb rumpsteak, cooked to your liking, topped with Merguez sausages, fresh

peppers & tomato concasse on a bed of couscous.

Truite Meunière aux Amandes








$35.50

Pan-fried de-boned trout finished with butter, parsley, lemon juice and roasted almonds.
Spécialités
Canard à l’Orange



$36.50                                                                                                                                                                                                                                                   
Baked half de-boned duck, served with orange zest, Grand Marnier & meat glaze.
Confit de Canard



$37.50                                                                                                                                                                                                                                                             
Michel’s own duck confit, served on a bed of panfried potatoes, with Forestière mushrooms, 
garlic, parsley, & duck jus. 
Médaillons de Veau aux Cerises


$37.50                                                                                                                                                                                                                                          
Chargrilled veal medallions wrapped in bacon and served with morello cherries, kirsch,
demiglace and finished with butter. 
