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Choice ofChoice of

Wild Mushroom SoupWild Mushroom Soup

Mesclun Salad ~ walnuts, cranberries, honey mustard vinaigretteMesclun Salad ~ walnuts, cranberries, honey mustard vinaigrette

French Country Meatball ~ creamy polenta, parmesan cheese, au jusFrench Country Meatball ~ creamy polenta, parmesan cheese, au jus

Provencal Bruschetta ~ sauteed mushroomsProvencal Bruschetta ~ sauteed mushrooms

Salmon Tartare ~ avocado, cucumber, lemon vinaigretteSalmon Tartare ~ avocado, cucumber, lemon vinaigrette

Grilled Asparagus- fried egg, shaved parmesan cheese, truffl  e oilGrilled Asparagus- fried egg, shaved parmesan cheese, truffl  e oil

ENTREEENTREE
Choice ofChoice of

Moules “Poulette” ~ steamed mussels, fi ne herbs, pommes fritesMoules “Poulette” ~ steamed mussels, fi ne herbs, pommes frites

Bell & Evans Chicken Breast Milanese ~ white wine, lemonBell & Evans Chicken Breast Milanese ~ white wine, lemon

Linguine Provençal, ratatouille, garlic, basilLinguine Provençal, ratatouille, garlic, basil

John Dory ~ tomato, basil,, garlic, eggplant caviarJohn Dory ~ tomato, basil,, garlic, eggplant caviar

Beef Bourguignon ~ carrot, mushroom, french beans, mashed potatoBeef Bourguignon ~ carrot, mushroom, french beans, mashed potato

Salmon Sautee ~ ratatouille, fl ageolet beans(+$3)Salmon Sautee ~ ratatouille, fl ageolet beans(+$3)

Coq au Vin- braised chicken, mushroom, red wine, mashed potatoCoq au Vin- braised chicken, mushroom, red wine, mashed potato

DESSERTDESSERT
Choice ofChoice of

Crème CaramelCrème Caramel

Serge’s Banana Cake, chocolate, vanilla, almondsSerge’s Banana Cake, chocolate, vanilla, almonds

Chocolate Mousse TartChocolate Mousse Tart

If you have food allergy, please speak to the owner, manager, chef or your server
No substitutions please ~ Menu subject to change based on availability ~ Not available to go
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