
D I N N E R  M E N U
A P P E T I Z E R

~ F O I E  G R A S  ~
Homemade terrine of semi cooked foie gras with 

pineapple & kiwi coulis served with toast  

~ P L A T E A U  D E  F R O M A G E S ~  

   ~  L A M B  C H O P  ~   
Lamb chops roasted in its juice served with shoot potatoes in


garlic and butter

     ~ B E E F  T E N D E R L O I N ,  S A U C E  A U  P O I V R E ~

~ F E T T U C I N E  A  L A  P A R I S I E N N E ~  

mushrooms, parmesan cheese, and cream sauce

  D E S S E R T
~ C R E P E  S U Z E T T E ~  

~ L A V A  C A K E  S E R V E D  W I T H  I C E  C R E A M ~

$49
plus tax and gratuity

served with orange sauce, flambée Grand Marnier

~ D U C K  B R E A S T ~  
served with orange sauce and  sweet mashed potatoes   

~ P R O F I T E R O L E S ~  
round pastry filled with ice cream & covered hot chocolate

E N T R E E

assorted cheese for 2 

~ C A M E M B E R T  C H A U D ~   
baked whole camembert served with toast for 2 

choose : chicken, scallops or gambas  

Beef tenderloin (8-10oz) with peppercorn sauce with truffle

mashed potatoes

&  G L A S S  O F  F R E N C H  S P A K L I N G  W I N E  O R 

M I M O S A  O R  H O U S E  O F  W I N E   


