
LE DEJEUNER
Lunch

 
SOUP OF THE DAY

FRENCH ONION SOUP GRATINÉE
with port & white wine

TART ‘LORRAINE’
ham, bacon, vegetable, cheese tart,
mixed greens

FRENCH OMELET 
with onion, cheese, potato, mixed greens

‘MOULES MARINIERES'
mussels steamed in white wine
with French fries

STEAK TARTARE
raw seasoned ground beef, French fries
or mixed greens

ATLANTIC COD
with warm potato salad, shallots, chives
& mustard vinaigrette

‘STEAK HACHÉ OEUF A CHEVAL’
ground sirloin topped with a fried egg,
served with onion, tomato & bacon 
(with blue cheese add $2.5)

'STEAK FRITES'   
bavette steak, white wine & shallot sauce,
French fries

‘BOEUF BOURGUIGNON’
braised beef in red wine sauce, steamed 
potatoes & carrots
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SALADS          SALADES COMPOSÉESBISTRO FARE         PLATS BISTRO 
   

   CHEESE & CHARCUTERIE

FRENCH CHEESE 
comté, cantal, morbier, fourme d’ambert
pont l'évèque

CHARCUTERIE PLATTER
saucissons, coppa, prosciutto

'ASSIETTE PAYSANNE'
cheese & charcuterie platter

DUCK FOIE GRAS TERRINE
with toasted pain de mie
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 CRISPY CRÊPES   Briks

 SANDWICHES          TARTINES 

 CRISPY CRÊPES         BRIKS

CITRUS SALAD
orange & grapefruit, shaved toasted 
almonds, mixed greens, sherry vinaigrette

SPRING SALAD
foie gras terrine, warm French green beans, 
mixed greens

WARM GOAT CHEESE SALAD
with walnuts & honey, mixed greens

PACIFIC SALAD
smoked salmon, feta, raisins, hazelnuts 
& mint, mixed greens

NIÇOISE SALAD
pan-seared rare ahi tuna, French green
beans, tomatoes, mixed greens

VEGETABLE BRIK 
with red bell peppers, tomato, feta, olives,
spicy tomato coulis

EGG BRIK 
with ham, cheese, egg & spices

‘CROQUE-MONSIEUR'
grilled cheese & ham on pain de mie

TURKEY OSSOBUCO SANDWICH
shredded turkey stew on toasted ciabatta

BBQ LAMB SANDWICH
on toasted ciabatta with Indian rice

MERGUEZ SANDWICH
spicy lamb sausage on toasted ciabatta,
harissa, French fries

FRESH LOCAL  OYSTERS    
$2 .25 e a c h  ($3 .50 f or  k umamo t o)

WE USE LOCAL, ORGANIC, SUSTAINABLY GROWN 
PRODUCE WHENEVER POSSIBLE.
OUR MEATS ARE HORMONE & ANTIBIOTIC FREE


