Cles Cathosine

Uppetizers

Salade Maraichere
mixed greens, Valley View Faum’s vegetabiles, herl vinaigrette

&9 la Bourguignenne
%pr&c pawsley & Perned

Maules Sauce Poulette
Nava Scotia mussels, white wine, shallots, garlic, Cayenne pepper & creme fraiche

Risette du
Chief’s matteaﬁeﬁ

Patage du

seup of the
Main Courses
Fee I Chiiclen Breast
0 s “K duM”

Paissen du
fish of the day, seasenal preparation

Ciépe de Fuuits de Mexn
scallops, lump crab, fresh sbrimp, mushooms & bobisten cream sauce

Onglet au Poivre
cuacked black peppercorn hanger steak, pepper sauce, turffled mashed potatees & spinach
Dessents
Jle Flottante de Catherine
vewy light soft medingue, vanilla sauce, toasted hazelnuts, caramel

Wk
pastwy pufls, Madagascar vanilla bean ice cream, fat chocolate sauce

Saupe de et Fuuit de la Passion
manga-pa/.mwnf)tmtombp, pineapple-vanilla compate, coconut sesbiet, mint chiffennade

Puinc-Fiaxce Lunch : $29.00

includes appetizer, main course and dessent
209, gratuity on panties of 5 o more

Please let us fnow if you have any food allergies
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Lunch - a la Caxrte

Uppetizers

Salade Maraichere s 9.00
mixed greens, Valley View Fawm’s vegetabiles, fenl vinaigrette

Remaine fagon “ Jim Ford” s 12.00
caesar salad prepared tabileside, with chicken ox shrimp add § 9.00

Escarngats a la Bourguignenne s 10.00
snails, butter, garlic, parsley & Pexnad

Maules Sauce Paulette s 12.00
Nava Scatia mussels, white wine, shallats, garlic, Cayenne pepper & creme fraiche

Risatte du Jour s 11.00
visotto of the day

Salade de I amates s 13.00
Feiloam tomatees, ricetta salata, taviagon vinaiguette, pignoli nuts, shevwy vinegar reduction

Charcuterie “ Pigue-Ussiette’s 14.00
garlic sausage, saucissen sec, paté, capa, willette, cannichons & pain croustillant

Gateau de Crakbie 515.00
cuab cake, upland cress, noasted garlic aicli, saffron-vanilla oil

Patage du Jowr 59.00
soup of the day

Edith and Didier Jouvenet, Propridtaires
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Main Courses

Paulet Feumnier s 22.00
pan seared free wange chicken treast, smashed Yukon gold potatoes, sautéed fennel, sauce provencale

Pates Fuaiches aux Légumes s 15.00
fresh fettucini, woasted peppers, conn, musfnaoms, tematoes, asparagus, paunesan & tuuffle oil

Entrecite de Baeuf Paelée s 34.00
“Black Ungus ”’ New Yark strip, baked petate, chive foam, asparagus, shevwy vinegar

Cavié d’Ugneau Rati 5 36.00
woasted wack of lamb, watateuille, wild rice, chimichuwwi

Thon au Poivre s 25.00
sushi grade tuna, cracked tlack peppercern sauce, mastied patatees & sautéed spinach

Paissan du Jour 52400
fish of the day, seasenal preparation

Ciépe de Fuuits de Mex s 24.00
scalleps, tump crab, fresh shimp, musheems & labister cream sauce

Raie de CUtlantigue s 24.00
cwwy dusted statefish, capers, waisins, polenta & cucumber mint yoguit

Naix de St- Jacques s 26.00
pan seared sea scallops, baby beets, basil ail, fingedling potatoes & cituus foam

Sole de Dowwres Meuniere market price
sautéed Daver sale, brown butter and lemaon and prepared “au guériden”

pﬁeaoemfcyawtca/ptamﬁwtalmwah&tq

Please let us know if you have any food allergies

Please note there will be § 2.00 charge for any split appetizer and main ceurse a la caxte
207, gratuity en paxties of 5 o moxe

C.J. Reycraft u., Chef de Cuisine Stéphane Bocket, Maitre d’ Fitel
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Selection af Dessents §10.00

Jle Flottante de Catherine
vewy light soft medingue, vanilla sauce, toasted hazelnuts, caramel

Fandant au Chocolat
warm dark chocelate melten cake, hazelnut ice cream

Fruuits Reuges
fresh bewiies, Lavender honey erange sabayen
pastiy puffs, Madagascar vanilla bean ice cream, fiot chocolate sauce
S  du $12.00
please ask your captain for availatility
Saupe de et Fuuit de la Passion
nmng,a-pa/.soian[%awp,pineapp -vanilla compate, coconut soxbiet, mint chiffonnade
Farandaele de Dessexts
tuio of creme builée, fondant au chocelat & mango-passien fuuit secup
Pecte Melba
vanilla bean ice cream, fresh peach slices, waspblevwy coulis, toasted almands, creme Chantilly

%amemade%tomﬁetaxicemmm

Creme PBrilée
caramelized rich vanilla custard, tuile

sixc antisanal cheeses: goat, cow, sheep, blue, walnut-raisin bread, fruit and compate

Espressa: §$4.00 Dauble: $6.50 Cappuccine: $ 550 Ceffee: $ 3.50 (percup)
Impaexted Tea: § 4.50 Chocolat Viennais: $ 6.50 Café Liégeais: § 6.5¢
Jnish Coffee: $12.50  Fnench Coffee: $12.50  Meaican Coffee: $12.50

Edith and Didier Jouvenet, Propriétaires
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