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Petite Plats Plats du Jour

Coquilles Saint-Jacques 12- Saumon au Moutarde 24-
Scallops poached in White Wine, Cream Sauce Grilled Atlantic Salmon with Mustard Butter
Beignets de Crabe 12- Truite Grillée 24-
Two Delicate Crab Cakes Grilled Rainbow Trout with our Herb Butter
Trio de Provence 10- Salade Nicoise 24~
Old fashion spreads of Tapenade, Eggplant Traditional Provencal Feast of Greens, Potato,
Caviar, Tomato Concasse w. Chevre Tomato, Hariot Verts, Grilled Tuna, etc.
Truite fumée 10- Poulet de Bergerac 22-
Smoked Ruby Trout with Dijon Sauce Chicken Breast with Shallots, Herbs in Putf Pastry
Pizza au Saumon Fumé 9- Filet Béarnaise 24-

Sa]mon, onions, capers, Chevre Two 4 oz. Ienderloin Steaks w. Fomme Frites
Pate Maison 9- Pork Chasseur 24-
House Crafted FPate with Prunes G~ Pistacheos Thick Pork Chop with Hunters Sauce

Daube de Boeuf 22-
Braised Beef Shoulder with Potatoes

Notre Sandwiches

LImpossible Burger 12-
The Impossible Burger dressed our way

Poulet Grillée 12-
Salade Cesar 7- Our Grilled Chicken Sandwich

Romdiue, OzzrDressing, Toasted Le Reu]oan 12-
Croutons " Parmesan Often Considered the Best in Town

Salade Verte 7-

Field Greens, Onion, Tomato and Our LeS Desserts
Vinegrette

Céleri-Rave 7- Creme Brulée 7-
Freshly grated Celery Root, Vinegrette, Onion Tarte au Chocolate 8-

Soupes et Salades

Soupe du Jour 7-
Today 5 50up according to the Chef's Whims
Soupe a 'Oignon 8-
Tradional French Onion Soup

Salacle au Betteraves 8—' Tayte au Pommes 7,-

Greens, Roasted BeCc:']t;.g Bacon, Viuegretfe & Mousse au Chocola tel-
evre

Please Call in your order for Pick up or Delivery between 4 pm and 8 pm Tuesday — Saturday. Do not
leave messages. Our waiters will be taking the orders and will discuss Wine and Beverage options. There
will be a 20% gratuity which will go directly to our service staff.

We will try to accommodate special orders if you desire something, we need to order for you.




