
DINNER PRIX  F IXE  MENUS

C r e v e t t e s  a  l ’ i n d i e n n e
sauteed shrimp, Indian rice, 

curry beurre blanc

Salade aux Agrumes
citrus salad 

with orange & grapefruit segments, 
shved toasted almonds, sherry vinaigrette

Magret de Canard
au po ivre vert

duck breast, roast fingerling potatoes,
green peppercorn sauce

Dessert
choice from our dessert menu

“ L E  M E N U  D E G U S T A T I O N ”   

C H E F ’ S  T A S T I N G  M E N U  $ 4 0
Four Course
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" L E  M E N U  C L A S S I Q U E "

Salade Du Jour
salad of the day

Soupe Du Jour
soup of the day

Moules Provençales
mussels steamed in white wine, 
garlic, tomato, red bell pepper

Saumon A La Marocaine
salmon, couscous, 

harissa beurre blanc

Steak Frites
bavette steak, white wine & shallot sauce,

 French fries

Cassoulet Au Confit 
duck leg confit, 

Toulouse sausage, white beans

Dessert Or Cheese
tarte tatin

baba au rhum

crème brûlée

 P R I X  F I X E  M E N U  $ 3 5
Three Course


