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Salade Maraichere
mixed greens, seasonal vegetabiles, wed onicn, fienl vinaiguette

Feuilleté aux Champignons Sauvages
putf pastuy with chanteelles, shiitake, maitake in a Champagne sauce

Meules de la Neuvelle-Ecasse au Pernaed
Nava Scetia mussels, Pernad anise, tavvagon, fennel

Risette du
Chef’s magﬁeﬁ

Patage du
seup of the
Main Courses

Free Chiclen Preast
s s “Wdu cﬁeﬁ’)

Paissen du
fish of the day, seasonal preparation
Ciépe de Fuuits de Mexn
scallaps, jumbae bump crab, fresh shrimp, mushrooms, and lolister sauce
Onglet au Poive
c'tacﬁed&eadép%&)wcwmﬁmgaoteak, pepper sauce,
smashed patatees & baby spi
Dessents

Sarbets ou Glaces Maisan
fiumemade fuuit senbiet o ice cream
Puafitencles au Chocelat

pastwy putls, vanilla bean ice cream, ot chocolate sauce

Gateau au Fromage
chieese cakie, blood crange saliayon, arange segments

Prix=-Fixe Lunch : $32.00

includes appetizer, main ceurse and dessent




