
Appetizers
please select one

TUREEN FRENCH ONION SOUP
 gratinée au gruyère 

CAESAR 
parmigian, baguette croutons, Sicilian white anchovy

BURGUNDY ESCARGOT “EN CROÛTE”
parsley garlic butter, puff pastry tops 

CRISPY OYSTERS
pickled vegetables, remoulade sauce

Entrées
please select one

P.E.I. MUSSELS “GILBERT” & FRITES
steamed in white wine, shallots & cream, pommes frites

SAUTÉE GA MOUNTAIN TROUT “AMANDINE” 
 toasted almonds, brown butter, pomme pureé, french green beans

COQ AU VIN
 chicken braised in red wine, parisian mushrooms, 

pearl onions, steamed potatoes

DUCK BOLOGNESE
rigatoni, parmesan

Desserts
please select one

CHOCOLATE MOUSSE

CRÈME BRÛLÉE

ILE FLOTTANTE

No Substitutions, Merci! 

45./per person


