Bonne Fete Des Meres | 12 Mai 2024

FRUITS DE MER

*Huitres

Moules
oysters mussels
$32.00 ¥ doz. $12.00 1 doz.

Crevettes Demi-Homard
shrimp Vo lobster

$26.00 $35.00
Palourdes
clams
$3.00 ea.

*Petit Plateau
V% lobster, 8 oysters, 2 shrimp,
4 clams, 8 mussels

$98.00

*Grand Plateau
1 lobster, 18 oysters, 6 shrimp,
6 clams, 12 mussels

$164.00

*Regiis Ova Sturgeon Caviar
served with traditional accoutrements
& toasted brioche
Ossetra $120.00 (1 oz.)
Hybrid $105.00 (1 oz.)

HORS-D' ' OEUVRES

Olives Marinées
marinated olives

$8.00

Rillettes aux Deux Saumons
fresh & smoked salmon rillettes
served with toasted crotitons

$19.50

Paté de Campagne
country style paté with watercress,
cornichons & radishes

$22.00

Oeufs Mimosa
4 deviled eggs
$8.00

Laitue
bibb lettuce & garden herbs
with house vinaigrette

$16.50

Please hold your device's
camera over this QR Code

to view our digital wine list.

THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, LAMB, MILK, POULTRY, OR SHELLSTOCK REDUCES THE RISK OF FOODBORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY AND INDIVIDUALS
\WITH CERTAIN HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED. PLEASE NOTE PEANUT OIL IS COMMONLY USED IN OUR KITCHEN.

DEBUT
Gaufres au Levain
sourdough walfles with mixed berries,
chantilly & maple syrup

ou

Gnudi et Petit Pois
Parmesan and ricotta gnudi, morel mushrooms,
garden radish, English peas & Paloise mousseline

ou

Potage aux Féves
fava bean soup, bacon lardons, creme fraiche & savory

ou

Salade de Truite Fumé
smoked Idaho trout, hard boiled egg, lemon confit, white asparagus,
avocado and garden radish

PLATS PRINCIPAUX

Roti de Beeuf a la Lyonnaise
roasted beet striploin with hen egg, Lyonnaise potatoes,
bacon lardons, & sauce au poivre

ou
Oeufs Benedict de Crabe

English muffin, poached eggs,
blue crab & sauce Hollandaise

ou

Poulet et des Gaufres
roasted chicken with bacon-chive walfle,
maple syrup & sauce Chasseur

ou
Truffle Croque Madame
grilled ham & cheese sandwich on brioche
with a fried egg & truffle sauce Mornay
served with truffle French fries
DESSERT
Pavlova aux Fraises
baked meringue with Silverado trail strawberries,
garden mint & lime
ou
Tarte au Chocolat
K+M Dark Milk Nicaragua,
almond-hazelnut praline

ou

Creme Brilée
vanilla bean custard

Mignardises

Prix Fixe $95 per person




