
 

 

 

 

 

 

Apéritifs 
escargots en cercueils  $18  moules à la marinière  $16 
| escargot | garlic | butter | brandy | pernod   | mussels |garlic | shallots | white wine |butter 

| puff pastry        | heavy cream | gluten free 

 
tartare de thon*  $16   foie gras  $25 
| ahi tuna | olive oil | lemon | capers |shallots   | duck liver | blackberries | vanilla poached bosc  

| horseradish saffron aioli |potato gaufrette   pear | crostini | micro-greens | gluten free optional 

| gluten free 

 

 

 
 

 

 

Salades 

salade maison*  $10  
 
salade césar*  $10 
 

salade d’avocat et de brie*  $17 
| hass avocado | brie cheese | dried cranberries  

| house vinaigrette | gluten free optional 

 

*Cooked to Order / Contains Raw Eggs [Consuming raw or undercooked meat, poultry or shellfish may increase your risk of 

foodborne illness] 

Soupes 

français à l’oignon  $11 
| dry sherry | gruyère cheese | gluten free optional 

 

elle soupe de crabe*  $11 
| heavy cream | crab stock | sherry | lump crabmeat 

 

Accompagnements 
(One Accompagnement is included in the price of the Entrée. Additional Accompagnements are available at the 

prices listed below) 

épinards à la crème  $12 haricots verts  $9 
| creamed spinach  | green beans 

 
champignons sautés   $10   asperge  $10 
| sautéed mushrooms      | asparagus 

 
carottes glacées   $10   purée de pomme de terre  $9 
| glazed carrots      | mashed potatoes 
 

pommes de terre gratinées  $12 Frites  $7 
| au gratin potatoes      | french fries 

 



  

 

foie de veau*  $36     côtelette de veau*  $54 
| calf’s liver | spanish onions | sauce robert   | veal chop | demi-glacé reduction | gluten free  

 

côtelettes d’agneau*  $56   filet mignon*-prix du marché 
| half-rack of lamb chops | olive oil | thyme   | black angus filet | green peppercorn sauce  

| sweet vermouth | rosemary-brandy demi-glace   | gluten free 

| gluten free 

 

canard à l’orange*  $37   côtelette de porc*  $36 
| white pekin duck breast | l’orange sauce   | asian-spiced pork chop | demi-glace  

| gluten free       | apricot-golden raisin chutney | gluten free  

 

plat du jour*-prix du marché  crêpes de fruits de mer*  $32 
| special of the day      | assorted seafood | mushroom champagne beurre 

        blanc | crêpes | caviar | cremé fraiche 

 

gâteaux de crabe* - $48   saumon farci à la chair de  
| jumbo lump crab | mayonnaise | old bay seasoning crabe*  $36 

| gluten free       | salmon | lump crabmeat | beurre blanc  

        | gluten free 

sole de douvres*-prix du marché  bar chilien au beurre 
| dover sole | meunière; butter, parsley, lemon, and   d’écrevisses*-prix du marché 

capers | gluten free optional     | chilean sea bass | crawfish butter sauce 

 

Entrées 
(Each Entrée comes with one Accompagnement) 

*Cooked to Order / Contains Raw Eggs [Consuming raw or undercooked meat, poultry or shellfish may increase your risk of 

foodborne illness] 

Desserts 
crème brûlée  $10 sorbet assorti  $10 
| crème brûlée | assorted sorbet 

 
cheesecake new-yorkais   $10  tarte vielle france  $10 
| new york style cheesecake     | apple and peach tart 

 
tarte au citron vert  $10  gâteau au chocolat  $10 
| key lime pie       | molten chocolate cake 

 


