
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LLESES  EESCARGOTSSCARGOTS  
AANGEL NGEL HHAIR AIR AAUX UX PPIGNONS IGNONS EET T EESCARGOTS SCARGOTS $20.95 $20.95   

Angel Hair pasta with 6 large escargots in pine nuts  

Brandy provencal sauce.  

 

EESCARGOTSSCARGOTS  NNORMANDEORMANDE  AUAU  BBRIERIE    $19.95$19.95  
6 extra large escargots simmered in brie lightly creamed with  

sweet apple and carrots julienne,  

served in cream puff shell  

 

EESCARGOTSSCARGOTS  ÀÀ  LALA  MMODEODE  DEDE  LL’A’ABBAYEBBAYE      $20.95$20.95  
6 extra large escargots stewed in fresh cream, caramelized onions 

Armagnac and black pepper 

Believed to have been created by monks, this original recipe was discovered in an ancient monastery during renovation 
A perfect example of simple old cuisine at its best 

 

GGRATINRATIN  D’ED’ESCARGOTSCARGOT  AUXAUX  GGNOCCHINOCCHI      $19.95$19.95  
6 extra large escargots & potato gnocchi baked in mushroom 

duxelle sause 

MMARIA`ARIA`SS  FFAVORITEAVORITE  $19.95$19.95  
6 extra large escargots and cheese tortellini in a Parmesan–  

champagne sauce with fine herbs and diced tomatoes, Complimented 

with mushroom– smoked sausage salpicon demi glace 

 

EESCARGOTSCARGOT    41    41    $22.95$22.95  
6 extra large escargots sautéed with sweetbread and mushrooms, 

lightly creamed Marsala brown sauce 

 

EESCARGOTSSCARGOTS  BBOURGUIGNONEOURGUIGNONE      $18.95$18.95  
6 extra large escargots bourguignone baked in classic  

seasoned parsley-garlic butter  

 

 



 

 

 

HHORSORS  D’OD’OEUVRESEUVRES 

MMOULES OULES AA  LLA A SSUÇARELLE UÇARELLE $23.95 $23.95   
Prince Edward Island mussels simmered in chardonnay, fresh basil,  

shallots, diced fresh tomatoes and a touch light cream.  

A delightful recipe from “cuisine de Provençe “  

 

PPÂTÉ DE ÂTÉ DE CCAMPAGNE AMPAGNE MMAISON AISON $22.95$22.95  

Homemade country pâté, served with cornichons et pain de campagne. 
Classic French way to enjoy this dish  

 

PPÂÂTESTES  A LA LAA  TTRUFFERUFFE  $33.95$33.95  

Homemade Pasta served with a Julienne of winter Black Truffel’s 

* SSAUMONAUMON  FFUMÉUMÉ  AUAU  CCAFÉAFÉ      $25.95$25.95  

Guérande sea salt cured salmon coated with coffee & hickory smoked,  

served with onions, capers, sour cream and toast points 

Coffee flavors? none, Coffee enhances the delicate flavors and texture by neutralizing natural oil    

 

 BBRIE AUX RIE AUX NNOIX ET OIX ET RRAISINS AISINS $23.95 $23.95  

Baked Brie with walnuts and grape  

 

Grilled Octopus Grilled Octopus $27.95$27.95 

Grilled Octopus served with Home Made Citrus PolentaGrilled Octopus served with Home Made Citrus Polenta    

SSALADESALADES 

CCAESARAESAR  SSALADALAD    $17.95 $17.95  

Traditionally prepared, served with anchovy and croutons 

OORGANICRGANIC  SSPRINGPRING  MMIXIX  $19.95 $19.95  

Organic spring mix lettuces garnished with fresh berries, raspberry vinai-

grette, and topped with stilton blue cheese   

OORGANICRGANIC  BBABYABY  SSPINACHPINACH  SALADSALAD  $19.95 $19.95   
Baby spinach leaves, fresh beats, bacon crumbles, and a slice of warm  goat 

cheese toasted with sundried tomato vinaigrette  

BBEETEET  SALADSALAD  L’L’ORANGEORANGE  $19.95 $19.95   

Mixed beets served with arugala, and an orange poppy seed vinaigrette 

Shaved fennel and orange supre’mes  

SSOUPESOUPES 

SSOUPEOUPE  ÀÀ  L’OL’OIGNONIGNON  GGRATINÉERATINÉE      $16.95$16.95  

Onion soup baked with croutons and emmental cheese 

 

BBISQUEISQUE  DEDE  LLANGOUSTEANGOUSTE      $21.95$21.95  

Lobster bisque  finished with cream & sweet sherry.  

SSOUPEOUPE  DUDU  JJOUROUR      $15.95$15.95  

See your server  

* Consumer advisory 

Consuming raw or undercooked meats, eggs, seafood and shellfish may increase your risk of food borne illness, especially  
if you have certain medical conditions.  * If unsure of your risk, consult a physician. 

 



 

 

 

 

 

FFRUITSRUITS  DEDE  MERMER 

  SSNAPPERNAPPER  AUXAUX  LLARDONSARDONS    $41.95$41.95  

Lightly sautéed, served with a merlot brown sauce complimented  

with garlic confit, mushroom, bacon, baby shrimps and fresh thyme sprig  

MMERLITONERLITON  DEDE  SSAUMONAUMON  A LA LAA  MMOUTARDEOUTARDE    $39.95$39.95 

Salmon fillets baked in parchment paper with a mustard garlic-lemon butter  

LLOUPOUP  DEDE  MMERER  AAMANDINEMANDINE      $41.95$41.95 

Branzino fillet sautéed, finished with an Almonds beurre meuniere  

FFRUITSRUITS  DEDE  MMERER  AUXAUX  MMORILLESORILLES      $49.95$49.95  

Jumbo shrimps and sea scallops sautéed with white mushrooms, morels  

and fresh lemon thyme. Finished in a light champagne cream sauce 

BBOUILLABAISSEOUILLABAISSE      $51.95$51.95  

Jumbo shrimps, sea scallops, mussels, yellow tail snapper and branzino  

served in a white wine tomato broth  

 

LLESES  VVOLAILLESOLAILLES  
PPOULETOULET  ÀÀ  LALA  FAÇONFAÇON  DUDU  PPÉGOTÉGOT      $36.95$36.95  

Chicken breast sautéed with spinach, mushrooms , Andoullie sausage, 

garlic and Italian-thyme in a light mushroom demi--glace’ 

CCANARDANARD  RRÔTIÔTI  AUXAUX  PPRUNEAUXRUNEAUX      $46.95$46.95  
Half crispy duck rubbed with fresh garlic salt, served with a   plum  

Port wine sauce 

CCANARDANARD  CCONFITONFIT  AUXAUX  LLENTILLESENTILLES  VVERTESERTES  DUDU  PPUYUY      $45.95$45.95  
Old fashioned sea salt cured duck, pan-fried in goose fat  

served with lentils du Puy and demi-glace sauce  
LLESES  VVIANDESIANDES  

MMÉDAILLONSÉDAILLONS  DEDE  VVEAUEAU  AUXAUX  PPOMMESOMMES      $45.95$45.95  
Veal scaloppini grilled with sweet apple and mushroom 

Calvados creamed sauce 

TTOURNEDOSOURNEDOS  LLESDIGUIÉREESDIGUIÉRE    $57.95$57.95 

Certified Angus Beef tenderloin sautéed, topped with creamed spinach 

 and Swiss cheese  Served atop of a Marsala mushroom brown sauce  

TTOURNEDOSOURNEDOS  AUAU  BBEURREEURRE  DD’A’ANCHOISNCHOIS      $57.95$57.95  
Certified Angus Beef tenderloin sautéed and finished  

with an anchovy butter 

Old Provençal family recipe creating the most amazing flavors, yet without any fishy taste.. A must to try for any anchovy’s lover 

VVEALEAL  SSWEETBREADSWEETBREADS      $42.95$42.95  
Thymus gland in young cow, pan sautéed and served with a morel 

mushroom cream sauce. 

GGRILLEDRILLED  VVEALEAL  CCHOPHOP      $63.95$63.95  
Garlic Herb encrusted Veal Chop With Pan Au Jus 

 

BBERKSHIREERKSHIRE  PORKPORK  CHOPCHOP      $47.95$47.95  
Grilled pork chop mushroom demi glace, homemade mashed potatoes 

And mix vegetables 

Split plate, please add $10.95 



 

 

 

 

                                                                                                                                                                                                                                     

 

   

  

 

 

 

 

 

 

CCCHAMPAGNEHAMPAGNEHAMPAGNE   
Champagne Moet split ..............................................................................              $29.00               

Moschino Prosecco  ..................................................................................  $11.00 

Kir Royal (champagne & Chambord)    ........................................................  $15.00 

                           Andre Delorme-Split Rose …………………………………………………………            $17.00  

          Marquise Goulaine—Clemant(bruit)   GL    ……………………………            $17.00 

WWWHITEHITEHITE   WWWINESINESINES      
Chardonnay House  .......................................................................................   $12.00 

Duckhorn Chardonnay .............................................................................  $21.00 

Pinot Grigio House  ........................................................................................   $12.00 

Pinot Grigio Santa Margarita  ..........................................................   $16.00 

Saint Gabriel Riesling  (Germany) .........................................................   $12.00 

Laurent Montagu Sancerre  ...............................................................   $19.00 

Chablis Domaine Columbier  ....................................................................   $17.00 

Rose MIMI Cotte De Provence  .........................................................   $13.00 

GIESEN SB ( New Zealand) ...................................................................   $13.00 

 

RRREDEDED   WWWINESINESINES   

Pinot Noir House  .............................................................................................   $12.00 

Bordeaux Grandes Mottes  ..................................................................  $14.00 

Cabernet House  ...............................................................................................   $12.00 

Cotes Du Rhone Barville  ......................................................................   $14.00 

Merlot House .......................................................................................................   $12.00 

Decoy Cabernet by Duckhorn ..........................................................  $19.00 

Elouan Pinot Noir by Caymus ............................................................  $17.00 

          Chateaux La Cardone Medoc ( 375 ml)…………...…….2015   $45.00   

   

                                                                     WWWHITEHITEHITE   CCCOSMOPOLITANOSMOPOLITANOSMOPOLITAN   

            Vodka, St. Germain, White Cranberry Juice 

                                     $18.00        

 

                                                                  MMMADAMEADAMEADAME   
Gin, St. Germain, Grapefruit Juice, 

Champagne     

$18.00        

AAAVIATIONVIATIONVIATION   

Gin, Maraschino, Crème de Violette 

$18.00        

                        FFFRENCHRENCHRENCH   MMMARTINIARTINIARTINI   

Vodka, Chambord, Pineapple 

          $18.00        

 

JJJAPANESEAPANESEAPANESE   AAAFFAIRFFAIRFFAIR   

Toki Japanese Whiskey, Combiner, Ginger 

Syrup, Fresh Lemon Juice, Blackberries 

 $18.00        

                                       MMMONSIEURONSIEURONSIEUR   

Grey Goose Pear, St Germain, 

      Champagne       

          $18.00        

 

FFFRAMBOISERAMBOISERAMBOISE   MMMARGARITAARGARITAARGARITA   

Tequila, Combier, Framboise Liq-

uor, Fresh Lime 

$18.00        

                                       LLLAVENDERAVENDERAVENDER   MMMOJITOOJITOOJITO   

White Rum, Fresh Lime Juice, Lavender 

                  $18.00        


