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Dinner Menu Y 3 course $35.10

Velouté de carotte au gingembre
Carrot ginger soup

Salade d’endive aux pommes
Endive, apple & blue cheese salad with pecan, honey & mustard vinaigrette

Asperges vapeur a la créme de Chévre aux fines herbes
Warm asparagus topped with a light goat cheese fine herb cream & prosciutto ham

Fricassée d’escargots en feuilleté

Escargots fricassée in puff pastry
<>

Risotto de poissons
Fresh fish & seafood in a light creamy lobster bisque risotto

Cabillaud a la tapenade et napoléon de polenta aux légumes rotis
Sautéed Codfish topped with tapenade, napoleon of roasted vegetable & polenta

Amourettes de porc sauce a la tomate fraiche et riz basmati
Pork loin wrapped in bacon, basmati rice and fresh tomato sauce

Filet de boeuf sauce porto, gratin de pommes de terre
Beef tenderloin, port wine sauce, haricots vert & potato gratin
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Crépe flambée a la banane
Flamb¢ Banana Crépe

Brochette de fruits frais, sauce chocolat
Fresh fruit skewer served with a side of hot chocolate sauce

Tarte fine aux poires a la mode
Warm thin crust pear tart, vanilla ice cream

Terrine de chocolat aux marrons
Chocolate chestnut terrine, hazelnut sauce
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Lunch Menu “ O 3 course $20.10

Velouté de carotte au gingembre
Carrot ginger soup

Betteraves aux asperges et parmesan
Red beet with asparagus and shaved parmesan, walnut vinaigrette

Salade d’épinards aux fruits et gorgonzola
Baby spinach, mango, gorgonzola and pear, pomegranate vinaigrette

Fricassée de calamars
Calamairi fricassée in tomato white wine sauce with black olive, onion & herbs
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Poulet au couscous de légumes
Roasted chicken breast with petite vegetable couscous au jus

Limande sautée a I’huile d’olive et citron
Sautéed flounder, olive oil lemon sauce, caramelized carrots and rice

Amourettes de porc et riz basmati
Pork tenderloin wrapped in bacon, soft polenta and fresh tomato sauce

Risotto de poissons
Fresh fish & seafood in a light creamy lobster bisque risotto
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Crépe flambée a la banane
Flambé Banana Crépe

Brochette de fruits frais, sauce chocolat
Fresh fruit skewer served with a side of hot chocolate sauce

Tarte fine aux poires a la mode
Warm thin crust pear tart, vanilla ice cream

Terrine de chocolat aux marrons
Chocolate chestnut terrine, hazelnut sauce



