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Pr6ludes

Cassol€tte d'escargots de Bourgogne au beurr€ persill6
Casserole of Burgundian escargols ba\ed in
parsley and garlic butler 12.99

Assiette de fmmages de France
French Imponed Cheese plale 11.99

Assi€tte campagnard€
Rustic assortmenl of French palds and charculeries 13.99

Bisque de homard
Lobster Bisque 8.99

Soupe i l'oignon gmtin6e
French onion soup lopped \rith Gruydre cheese 7.99

Salade maison
Selected greens, house vinaigrette dressing 6.99

Salade au bleu
Romaine heans, blue cheese dr€ssing, bacon, walnuts, croutons 9.99

Salade de chivre chaud
Baked goat cheese with \ralnuts. fresh grapes, tomatoes,
endives and mixed ralad IL99

Plats V6g6tariens
Lasagnes de |6gumes du soleil ir I'huile d'olive au thym
Zucchini, eggplant, bell peppers, onions and tomato
baked into thin layerc ofpasta 19.99

\ Cdtes te ?royence Losi, J.L. Co[om6o

Gratin de macaroni
Macaroni baked with cream and Gruyere cheese 18.99

\ kptr,3'Ierbt, Chefs Se(ection, (j.Du6oeuf

All the sekcted wines arc available bj lhe glass or bJ the boltle

Les Tartes des Chefs
Original flatbreads from the brick oven

A la Oamme Alsacienne
Alsace specialty. crdme fraiche, onion and bacon 12.99

Tomate et fromage d€ chevre
Tomato and goat cheese 13.99
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Currs op FnnNcE

Prix fixe 3 courses menu
.rr.r, SU \ou,.,,@,.

Soupe b l'oignon gratinee
French onion soup lopped wilh Gru)are rherr

Or

Salad€ au bleu
Romaine hearts. blue cbeese dressing, bacon. $:rlnur\. .rLruron(

Or

Bisque de homard
Lobster bisque

* Xrr {.*
Plaa de c6tes de bo€ufau cab€rnet avec pales

Beef shorl ribs braised in Cabernet with pasla, pearl onron\
xnd mushrooms

Or

Demi poulet fermier r6ti, Pommes rissol6es et tomate g 116€

Half ofan all nalural roasl€d chicken.
rissole potatoes and grilled tomato

Or

l'ilet de saumon, 6pinards sur coulis de tomate et poivron rouge
Broiled salmon. fresh \prnach and rcd bliss potato,

ser!ed on a tomalo and red ppper sauce
()l

Gratin de macaroni
IUrcaroni baked r\ilh cream and Gruvire cheese

*****

Creme bril€e
Vanilh Crirne briilic

atr

Proliterol€s au chft olat
Puffchoux with !anilla ice creirnr and chocolare sauce

().

Gai€au au chocolat
Chocolate-nrousse cake. \anilla ice cream

  lli-o. scnicc charec qill br aJJc! r(\ fJnie\ ol 6 or more
S!lcs lax nor in.luLi.Li



Poissons

Trio de fruits de mer au bouillon de homard
Seared scallops. mahi mahi and black tiser shrimp serred
in a lobster broth with gnoJchi 3L99
\ 'Nhite, tsourgogne 6fanc, L,ttorit

Filet de saumon, 6pinards sur coulis de tomate et poivron rouge
Broiled salmon. fresh spinach and red bliis polalo.
served on a tomato and red pepper 'auce 29.99
\ White, 'Liestin0, Pierre SpLlrr

Viandes

Plat de c6tes de boeuf au cabernet avec p6tes
Beef shon ribs braised in Cabemet with pasta,
pearl onions and mushrooms 28.99
\ 'Rpd, ChAtuau :l{aut :\tondain, tsort{eaux

Demi poulet fermier rdti,
Pommes rissol6es et tomate grill6€
Half of an all natural roasled chicken,
rissole potatoes and grilled lomato 25.99
\ 'Led, :Beaujofais, G. DuSoeuf

Canard e I'orange, haricot verts et polenta
Duck breasl and leg confit ir I'orange,
French green beans and polenta 31.99
\ 'Ja.e{ ChAk.tu LL1 CliataiTniire, tsordeaux

Filet de boeufgrill6, sauce au poivre veil
Gratin Dauphinois et haricots verts
Grilled tenderloin of beef with green peppercom sauce
original polato gratin of Savoy and green beans 34.99
\ 'RPtr, ChAtudu IIezain, Bor[eaux

All food irem\ are cooked to the recommended FDA Food code
lemperatures. unless otherwise reque\ted,

* ConsDnrins ra* or undercooked meats, seafood. shellfish, or eggs may
increase your risk of food bome illness.


