
*Consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions
.

July 24

LES SALADES

SALADE CAESAR*           17
Traditional Caesar salad

SALADE CASSIS . . . . . . . . . . . . . .21
Micro greens, Roquefort cheese, 
roasted beets, walnuts, French 
beans, poached leeks, dijon 
vinaigrette

SALADE CHÈVRE . . . . . . . . . . . . .22
Crispy goat cheese, roasted beets, 
lavender honey dressing, candied 
walnuts

SALADE DE EPINARD  . . . . . . . . .27
Baby Spinach, glazed shrimp,

HOURS D’OEUVRES

SOUPE A L’OIGNON 15     

TOMATE ET OIGNON TARTE. . . .17
Caramelized onion tart, warm goat
cheese, tomato, niçoise olives

CALAMARI CASSIS  . . . . . . . . . . .19
Crispy calamari, honey raspberry 
glaze, cucumbers, sesame seeds

ESCARGOTS PERSILLÉS . . . . . . .18
Baked snails, garlic herb butter
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MUSSELS
28

add pommes frites 8

MARINIERE
White wine, fresh herbs 

PROVENÇALE
Fresh tomatoes, roasted garlic

PERNOD
Fennel, light cream sauce

SANDWICHES
served with pommes frites

HAMBURGER MAISON(10oz)* . . .26
add cheese  . . . . . . . . . . . . . . . . . . . . 2
add roquefort. . . . . . . . . . . . . . . . . . 2
add bacon. . . . . . . . . . . . . . . . . . . . . 2

HAMBURGER LYONNAISE* . . . 29
Classic burger, Gruyère cheese, fried 
onion rings, bacon, sweet relish, 
tomato crème frâiche dressing

SANDWICH DE POULET. . . . . . 28
Grilled chicken, swiss, bacon, 
grilled red onion, avocado, chipotle 
aioli, baguette 

SANDWICH AU POISSON. . . . . .27
Crispy �let of sole, braised cabbage,
pickles, tartar sauce, brioche bun

. . . . . . . . . . . . .

QUICHE LORRAINE  . . . . . . . . . .21
Bacon, eggs and gruyere cheese
tart, mixed green

BRIE SUR TOAST  . . . . . . . . . . . .19
Warm brie on toast, �g compote,
grapes, almonds, mixed greens

orange caper sauce

Onion soup w croutons,  
gruyere cheese gratin

Before placing your order, please inform your server if a person in your party has a food allergy

SALADE MAISON . . . . . . . . . . . 16
Bib lettuce, cucumbers, 
campari tomatoes, onions
in a dijon vinaigrette

LES OEUFS

OEUFS BENEDICTE*
Two poached eggs, Canadian bacon, Hollandaise sauce, 
English mu�n, potato rôti 

OEUFS FLORENTINE*
Two poached eggs, spinach, black tru�e sauce, 

DEUX OEUFS AU CHOIX*
Two eggs any style, sausage, bacon and potato rôti

FRENCH TOAST
Regular French toast, berries, maple syrup

BUTTERMILK
served with maple syrup

PAIN-PERDU

SHORT RIB BENEDICTE*
Two poached eggs, shredded braised short ribs, Hollandaise sauce 
or red wine sauce, English mu�n, potato rôti

PANCAKES

CREPES 
POULET ET EPINARDS 
Chicken and spinach

 

CHAMPIGNONS 
Mushroom and goat cheese

CREVETTES ET POIREAUX 
Shrimp and leeks

 

OMELET TES 
JAMBON ET FROMAGE 
Ham & cheese

CHAMPIGNON 
Mushroom and spinach
SAUCISSON 
Sausage and caramelized onions

 

JAMBOM ET FROMAGE 
Ham and cheese
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. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

English mu�n, potato rôti
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BANANA

STRAWBERRY

Buttermilk pancakes, bananas, served with maple syrup

Buttermilk pancakes, topped with strawberry,
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Potato rôti    $5

Bacon    $7
Sausage    $7

French Fries    $8

LES GARNITURES

Fresh fruits    $10

Truffle fries    $10

CROQUE MONSIEUR. . . . . . . . .20
Cheese and ham sandwich,
toasted brioche 
Add egg $2

SANDWICH BOUCHERE*. . . . . .29
Sliced �let, caramelized onions,
Gruyere cheese, homemade au jus

SANDWICH DEJEUNER. . . . . . .20
Swiss cheese, bacon, 
egg omelette on Croissant
Add avocado $2

POULET PANÉE AVEC ROQUETTE 36
Pan seared panko crusted chicken breast, arugula,

. . . . . . . . . . . . . . . . . . . . . . . . . .

shaved parmesan in citrus dressing. Served with French fries.

SOLE MEUNIERE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .36
Filet of sole, noisette potatoes, French beans, beurre noir

ENTRÉE

SALADE NIÇOISE . . . . . . . . . . . . .22
Tuna in water, kalamata olives,
haricots verts, sliced potatoes,
boiled egg

served with maple syrup

OEUFS NORWEGIAN*
Two poached eggs, smoked salmon, Hollandaise sauce or  

DEUX OEUFS AVEC AVOCAT*
Two poached eggs, avocado, toast, tomato jalapeno salsa

dill cream, English mu�n, potato rôti
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BRUNCH BOISSONS

MIMOSA
BLOODY MARY
BELINI
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HOT CHOCOLATE 7. . . . . . . . . . . . .


