
 
 
 

 
 

 

 
 

 

Mid-Week Dinner Menu 
Tuesday ,  Wednesday  and  Thursday  

a v a i l a b l e  f r o m  5 : 3 0  t o  8 : 0 0 p m  

Appet izers  
 

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

 

Risotto du Chef 
Chef’s risotto 

 

Pâté de Campagne 
country style pâté, cornichons, pain croustillant and celeriac remoulade   

Potage du Jour 
soup of the day 

 

Moules Poulette 
Nova Scotia mussels, roasted shallots, white wine, cream 

Main  Courses  
Free Range Chicken Breast 

sautéed “façon du chef” 

 

Poisson du Jour 
fish of the day, seasonal preparation 

 

Canard Confit 
duck leg confit, fingerling potatoes, haricots verts, gastrique 

 

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

Desser ts  
Sorbets ou Glaces Maison 

   homemade fruit sorbet or ice cream 

 

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

 

Gâteau au Fromage 
cheese cake, lemon-vanilla sabayon, fresh raspberries 

 

            Pr ix-Fixe  Dinner :$45 .00  
          i n c l u d e s  a p p e t i z e r ,  m a i n  c o u r s e  a n d  d e s s e r t   
                                              (20% gratuity on parties of 5 or more) 

 

                                Please let us know if you have any food allergies        
 


