
 
 
 
 
 
 
 

 
 
 

Pre Order for 2 or more 
(supplement  t o  our  r egular  menu:  marke t  pr i c e)  

72 hours in advance 
 

Main Courses  
  

Veal Kidney Moutardier 
shallot, Cognac, veal stock, Dijon mustard and cream 

Châteaubriand 
filet mignon, sauce bearnaise 

Canard à l’Orange 
crispy duck, flambed with Grand Marnier, orange sauce 

Poulet Rôti aux Herbes  
whole chicken, fresh herbs, vin blanc and chicken jus 

Rack of Lamb à la Provencale 
roasted rack of lamb, tomate provencale, lamb jus 

Côte de Veau Forestière 
veal chop with mushrooms and cream sauce 

Cassoulet Toulousain 
sausages, pork, duck confit and white beans 

Choucroute Garnie 
sauerkraut cooked with onion, jenniper berries, white wine,  

potato, pork chop, ham, sausages and duck 

Lobster Thermidor 
broiled, parmesan, white white, shallots tarragon and mustard 

Whole Branzini 
beurre blanc 

Sole Véronique 
fillet of Dover sole, white grapes and white wine cream sauce 

 
and more……………………………….  

Desser ts  
Crêpes Suzette, Sabayon aux Fruits Rouges, Bananes Foster 

  


