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SOUPE À L’OIGNON 
Caramelized onion, rich beef broth, 

melted gruyere cheese toast

SALMON NIÇOISE  
Quick seared atlantic salmon, olives, green 

beans, potatoes, tomatoes, egg, salmon 
caviar, lemon-herb dressing

SALADE DE RATATOUILLE ET POIS CHICHES 
Blistered cherry tomato, roasted onion, 
zucchini, roasted peppers, olives, crisp  
baguette chips, extra virgin olive oil, 

balsamic drizzle (V)

ESCARGOTS À LA BOURGUIGNONNE 
Tender snails, melted garlic-herb butter, 

garlic bread

SALADE DE MAISON 
Roasted beet roots, seasonal local greens, 
cucumber, red radish, grapes, dijon mustard 

dressing, goat cheese crostini (V)

ONION & GRILLED ARTICHOKE QUICHE
Red pepper coulis

COCKTAIL DE CREVETTES
Poached shrimp, lime, marie-rose sauce

FILET DE SOLE A LA MEUNIÈRE
Pan-seared sole fillet, market vegetables, 

parsley potato, lemon beurre blanc,  
fried capers

SOURIS D’AGNEAU AUX ROMARIN 
Braised lamb shank, haricots verts, 

caramelized pearl onions, roasted pumpkin, 
mashed potato, cabernet jus

MÉDALLIONS DE BOEUF GRILLÉES 
Grilled beef tenderloin medallions, 

asparagus, mashed potatoes,  
peppercorn sauce

V - Vegan. Some dishes may be prepared vegan, gluten or lactose free upon request.  
Please ask your server. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness.

GÂTEAU AU CHOCOLAT OPÉRA 
White chocolate mousse, coconut and caramel mousse, genoise sponge, rum cream

PEAR CUSTARD PAVÉ 
Nutmeg burnt pears, custard, sweet sable biscuit

STRAWBERRY MILLEFEUILLES 
Crisp caramelised pastry, strawberry crème pâtissière, vanilla anglaise

- SIGNATURE DISH -

POULET CORDON BLEU 
Ham & cheese-filled breaded chicken 
breast, rice-peas pilaf, seasonal 
vegetables, lingonberry relish

ROULADE AUX ÉPINARDS 
Premium plant-based Hungry Planet® meat, 

sautéed spinach, braised lentils, 
broccoli, spicy red pepper coulis (V)

MAGRET DE CANARD À L’ORANGE
Duck breast, seasonal vegetable,  

pommes william, Grand Marnier sauce

CREVETTES PROVENÇALES
Butter & herb crusted head-on jumbo 

prawns, mashed potato, broccoli
rustic provençale sauce 




