
 
 
 

 
 

 

 
 

 

 

Appet izers  
 
 

Salade Maraîchère  
mixed greens, Valley View Farm’s vegetables, herb vinaigrette 

 

Escargots à la Bourguignonne  
snails, butter, garlic, parsley & Pernod 

 

Moules de la Nouvelle-Ecosse 
Nova Scotia mussels, fennel, pancetta, orange, tarragon & Pernod 

 
Risotto du Chef 

Chef’s risotto  
 

Potage du Jour 
soup of the day 

 

Main Courses  
 

 

Free Range Chicken Breast 
sautéed “façon du chef” 

  
Poisson du Jour  

 fish of the day, seasonal preparation 
 

Crêpe de Fruits de Mer 
scallops, jumbo lump crab, fresh shrimp, mushrooms & sauce américaine 

 

                                 Onglet au Poivre 
cracked black peppercorn hanger steak, pepper sauce, truffled mashed potatoes & baby spinach 

 

Desser ts  
Ile Flottante de Catherine 

very light soft meringue, vanilla sauce, toasted hazelnuts, caramel drizzle 
 

Profiteroles  
pastry puffs, vanilla bean ice cream, hot chocolate sauce 

 

Pain Perdu à la Verveine 
  warm bread and butter pudding, verbena vanilla sauce 

 
Prix-Fixe Lunch : $29.00 
includes appetizer, main course and dessert  

20% gratuity on parties of 5 or more 
 

Please let us know if you have any food allergies        
 


