Gppetigers

Fate du Gief.
“comnichone” (French picklec). Fhe beot 11 9.50

Ommenthal cheese. 10.00

Jarte a { vignon: @balian onion pie 6.00

Bric a lo Figue ot Nirabelle:

Baked individual 405 Brie served with a side of Fig and Mirabelle (Dloace yellow

plum) jama and soft Pretzel Bread. 12.00

Jour de France:

@osortment of 6 @ulican French cheeses aerted with grapes, snafauls and criopy

baguette. 14.00

Soupe (French onion or soupe 3u Four) : cup: 4.00 bowl: 6.00

Bocargols:  9.50

6 cocargols baked with bread cuumbs in a gardic and parsley bulter. Paguetle.
Loo Salades

Safade Ongflet 30 Boeuf:

Rod foaf Lelluce topped with a scared ohiak atoak with Bluc hecse, warm Fingerling

potatoes, Haricots Verts, cucumbers and tomatoes. 15.00

Saumon or Juna “licoise "

Samioh of cucumbers and Lomaloes. 15.00
Duck conit salsd

Warm duck confit, sun-dricd chomics and apricots, over a bed of, 103 foaf Lottuce, with
cucuwmbews, tamatoes, cariole and served with a pomeqranale vinaigrette. 15.00

* consuming raw or undercooked foods my increase your risk of foodborne iliness
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Spactile aux champignons: Waace noodles mixed with muohrooma and opinach and
baked with cream and cheese. 15.00
Ommenthal cheese. 17.00
Spactile o { aboacienne: She original: ham, onions, cream and cheese.  17.00
Oegetable " Stoischnaka” : 8 large pacta pinwheels stuffed with opinach, roasted
deqelables and qoat cheese. Derved wilh a vich lomato sauce. 17.00
Ghoucroute Garnie: Our tradilional wonderful dioh from Phoace | 19.50

Sanerkraut served with 8 kinde of sausage, Sipoy ham and 1ed potatoes.

W 5¢uwt’-u¢acauea S aunleed quggoip/@ with wid rice, wild muokhroom @m@%
cream sauce, black tuffle salt and gratineed with Gmmenthal cheese. 28.00
Pl furcis Chichon. breast stufffed with wabauks, Bric and spinach. Sopped with a

pomegranale glaze and sersed with mashed polatocs “du Chef . 19.00
Filot de tusite: Bublerfly trout roasted with caramelized apples and qrained mustard.
Dexied with wild rice and qreen beans. 21.00
Cansoulel: Specially from the soulh, of France. White Beans cooked with pork

sansage and serwed with a duck leg “confit”. 19.50
Gepe du Jour: Senied wilh mashed potatocs “u Chef” 12.00
Boeuf Bourguignon: Ghunke of beef otewed in a hearliy 10d wine sauce with

mushrooms and camols. Dewed with spaelsfe. 19.50

topped with a green peppercon sauce. With mashed polatoes “du Chef . 28.00
M&J%f e pore: Roasted pork tenderdoin wiapped with apple-iood smoked
Bacon and tuffed with goat cheese. Fopped with a poached poar and bafsamic glase.
Derted with mashed polatoes “du Chef . 19.50
ouris 3 agnean aus logumes 3 hiver:

Lamb. ohank braised with wed wine, fingerding polatoes and woot vegelables.  28.00




Les desserts
Profitoiollis: Shce puffs stuffed with sanilla ice cream, Lopped with hot chocolate

and afmonds on a bed of vanifla cream sauce . 6.50
NMousse an chocolot *: Fomemade chocolate mousoe. 5.00
Jarte du Jour: Pic of the dany seried with tanifla cream sauce 5.00
Geme buidse: 5.50
Gatea au Hocolil au piment 3 Espelible : Shin smooth hocolake cake flasoned wilh
“Bopelette” (French hol pepper) and serted with Vaniffa See cream. 6.00
Stwudel stuffed wilh apples, pears, almonds, dried apricols and cinnamon. Sered warm
with goun choice of ice cream. 6.50
Gloceso Maison:
W%@ﬂmo@aﬁmmmmﬂm@o{m% 6.00
Sn a cone or Lo go cup ' : 8.50
g;oiaoona
Goflee: 100% colombian (reqular or decaf.) 2.00
Supresso: (reqular on decal.) 1.50
Cfe au lait (latte) 3.00
Cafe viennoio: double expresso topped with whipped cream. 8.00
Povvier Wates: 2.50
Orangina: 2.50
(femon, Blood orange or Fomeqranate) ~ 100% natural 2.50
0W puice: 2.00
% @wf&& 1.50
Sivored iced tea: 1.50
Hot tea ov Kot bedbal tea: 3.00
Bsolistelly no separate hecko.
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