
 
Dinner Menu $45/person 

Appetizer + Main course + Dessert 

 
Soupe a l’Oignon Gratinee 

Melted Gruyere, Brioche Croutons  

Or  

 Baked Camembert 

 Figs, Honey, Garlic 

Or  

Escargots a l’Ail 

½ Dozen Escargots, Garlic and Parsley Butter 

 ------  

Boeuf Bourguignon 

  Slow Roasted Beef Stew,  

Creamy Potato Puree, Red Wine Bordelaise Sauce 

Or  

Canard a L’Orange 

Oven Roasted Duck Breast, Fingerling Potatoes, 

Garlic green beans, Sauce a l’Orange 

Or  

Moules Frites 

 PEI Mussels, Bisque Sauce, Garlic, Chablis,  

Brandy, Served with French Fries  

-----  

Crème Brulée 

Vanilla Beans, Turbinado Sugar  

Or  

Apple Tarte Tatin  

Caramelized Apples, Puff Pastry Dough, Caramel Sauce 

Or  

Profiteroles 

Choux dough Filled with Vanilla Ice Cream,  

Chocolate Sauce, Roasted Almonds 

 

DINE IN ONLY- NO SHARING PLEASE 

DAYS AND HOURS OF OPERATION: 
Sundays thru Thursdays 5pm to 9pm 

Fridays and Saturdays 5pm to 9:30pm 


