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PRIX FIXE 
DINNER MENU~$35
Served from 5PM—9PM Tuesday & Wednesday

5PM—10PM Thursday—Saturday 
Chef-owner ~ Claire Pogue
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GF denotes gluten free item









































GF denotes Gluten Free Dishes/Menu Items	











STARTERS


~ Les Petits Plats ~�
�
Les Escargots du Chef ~ Snails with our signature garlic-herb-pastis butter�
�
Soupe du Jour ~ Soup of the day�
�
Pâté du Chef ~ Chef Claire’s pâté, served with garlic toasts, Dijon & cornichons  �
�
Salade aux Pignons ~ Romaine with roasted pine nuts, cherry tomatoes & Dijon vinaigrette ~ GF  �
�



ENTRÉES


~ Poisson, Viande & Volaille ~�
�
Risotto aux Tomates & Pistou ~ Creamy parmesan and basil pesto risotto with tomatoes~ GF�
�
Truite, Charmoula Verte ~ Pan seared boneless trout with a cilantro-cumin infusion, mango salsa and quinoa ~ GF�
�
Moules Marinières ~ Steamed P.E.I. mussels with shallots, onions, garlic & chablis, served with French fries ~ GF�
�
Steak Tartare ~ 5oz raw ground black angus sirloin seasoned with garlic, Dijon, capers & 	   


Onions ~ Served with small salad  & French fries ~ GF�
�
Poulet À La Méditerranéene  ~ Chicken braised in white wine with olives, prunes & capers, served over orzo�
�






DESSERTS


~ Les Desserts  ~�
�
Pouding au Pain au Chocolat & Amandes ~ Warm chocolate-almond bread pudding  �
�
Pot de Crème ~ Chocolate pot de crème ~ GF�
�
Crème Brûlée ~ Classic crème brûlée�
�
Sorbet aux Fruits Rouge ~ Mixed berries sorbet ~ GF �
�
 








 


~















































.



