
Soupe du Jour	 8
Soup of the Day

Rillette de porc	 10
House Made Preserve Pork & Smoked Bacon

Assiette de Charcuterie	 14
Prosciutto, Saucisson & Pâté Mix

Soupe à l’Oignon	 8
Onion Soup

Salade Maison	 6
House Salad

Salade de Coeur de palmier et crevettes	 12
Heart of Palm & Shrimp Salad

Assiette de Fromage	 14
Cheese Plate Selection

Salade de courgettes aux noix	 11
Zucchini Salad with Walnuts and Parmesan

SOUPES & SALADES

les side dish

Haricots Verts	 7
Green Beans

Purée Maison	 6
Mashed Potatoes

Frites	 5
French Fries

Merguez	 8
Spicy Lamb Sausage

STEAK FRITES GRILLé

*onglet	 20
Hanger Steak

*EntrecÔte	 26
Ribeye Steak

Choice of
Truffle Butter, Anchovie Butter or Beurre Maitre d'Hotel

Les Moules

Moules au Bleu de Gex	 14
Mussels in Blue Cheese Cream Sauce

Moules Au Pastis	 14
Mussels in Pastis & Crème Fraîche

Moules MariniÈres	 14
Mussels in Onion, Celery and Thyme

les desserts

Crème Brûlée	 7
Creme Brûlée

Tarte au Citron	 6
Lemon Tart

Tarte Tatin	 7
Warm Apple Tart

Dessert du Jour	 8
Spécial Dessert

Profitéroles au Chocolat	 9
Ice Cream filled Puffed Pastries with  
Warm Chocolate Sauce

Chocolat Pot de Creme	 7
Rich Chocolate Custard

les entrées

*Kobe Beef Hamburger	 14
Kobe Beef, Brie, Caramelized Onions served  
with Fries

Coq au vin	 15
Braised Chicken with Bacon in Mushroom Sauce

*Onglet à l’Echalotte	 16
Hanger Steak in Shallot Sauce

boeuf bourguignon	 15
Braised Beef Stew in Red Wine Sauce

*Saumon Grillé au pistou	 16
Grilled Salmon with Pesto Sauce

Raviolis aux Artichauts	 15
Artichoke & Mascarpone stuffed Ravioli with  
Artichoke Lemon White Wine Sauce

*Côte de Porc Grillée	 16
Grilled Pork Chop in Extra Virgin Olive Oil, Lemon,  
Garlic & Herbs

Poulet Basquaise	 14
Tender Pieces of Chicken with Red & Green Bell 
Peppers and Tomato

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

20% gratuity will be added to parties of 6 or more.

specials events

W E D N E S DAY S
T h r e e  C o u r s e  D i n n e r  f o r  $ 2 7

Dine off our regular menu and choose one 
appetizer, one entrée, and one dessert for $27.

Specials, Steak Frites, Charcuterie and Cheese plates  
are excluded. 

S u ndays 
W i n e  S p e c i a l

Enjoy bottles of wine for 50% off when you 
join us for dinner. Food purchase  

must be made to receive wine special.

Special Events are subject to change.


