I :

Uppetizers
Salade Maraichere
mixed greens, Valley View Faum’s vegetabiles, herl vinaigrette
Es a la Beurguignenne
snails, , gardic, parsley & Pennad

Moaoules de la Nouvelle-Ecasse
Nava Scotia mussels, fennel, pancetta, crange, tavvagen & Pennod

Risette du
Chief’s matteaﬁeﬁ

Patage du

seup of the
Main Courses

Free I Chiclien Breast
5 s “K duM’)
Paissen du
fish of the day, seasenal preparation
Ciépe de Fuuits de Mexr
scallops, jumba bump cral, fresh shrimp, mushrooms & sauce américaine

Onglet au Poive
cuacked black pepperconn hanger steak, pepper sauce, turffled mashed potatees & baby spinach

Dessents
Jle Flottante de Catherine
vewy light soft mevingue, vanilla sauce, toasted hazelnuts, caramel diizzle

Wk
pastwy pufls, vanilla bean ice cream, fiot chacelate sauce

Pain Perdu o la Veweine
warm bread and butter pudding, verbiena vanilla sauce

Puizc-Fixce Lunch : $29.00
includes appetizer, main course and dessent
209, gratuity en panties of 5 ax more

Please bet us know if you have any food allergies



