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fé—“ Illfgezfémage $13.00
Oftves ou Comnichons $4.00
%’é’ﬁﬁﬂq’%{fff ['a ail $4.50
Rillpttos de Porc $7.50

Flors- doeccrre
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‘Escargot ‘Buruginion 14.00
fscm’ggot Bourgiéawn $ 4 .
Moule marinier 16.00
Mussels Mariniere $ * .

Marine' aux ﬂtfantique Saumon $9.00
Salmon Marinate

Paté de campagne aux Foie gras 12.50
Paté Cam}aag;;egcﬁe Fois Gras g $ 5 ‘

jambon de Parma 16.00
JTrosciurto de Parma $ ’

Quiche au Champignon ‘
(@icﬁe Du Masﬁ’ﬁ)om $8 50
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Salade Cﬁm}aiggnon chaud $12.00

Warm Mushioom

Salade nigoise $12.00
Nicoise

Salade Tomate $90.50
TOTnatO

e 2

Homard rétir a la Nage "‘Pamjafemousse" $27.00
Lobster Roast with gmjaeﬂ’uit Nage

fspadon vapeur en friture [équmes $21.00
Wine-steamed "ﬂ(q}’i@i" and Frie \/egemﬁfes

e

$oeuf Bourgignon $28.00
Beef Bourgignon

Cotelette d'agneau rétir a la Roquefort $36.00
Rack oflamﬁ Roasted with ‘Roqu{fon“ (Carw’ng Tableside)1.75(d

Blﬁecﬁ cfa[oyau et ﬁ’[et de Eoeuf $25.00

T-Bone Steak (Carving Tableside)1(b

Viandes receive Complimentary Garniture
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Ratatouille 0
Ratatouille $7 2

Gratin a la Jau}aﬁinoise $7.50

Gratin @au}aﬁinoise

Pomme Frites cO

French Potatoes 54 3 ‘

Dedserts
Cn =Y

Mousse chocolat et Granité Japonese Harb'sHiso’ $7.50
Chocolate Mousse and "Shiso" Granita

Tarte aux Fruits $7.00 ‘
Fruit Tart
Créme caramel au soupe de fruit $8.50

Flan



	M2
	M3
	M4

