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Crevettes Soffanee - Child afffon inflised shrimp solad with black bean soba . Sole Voria - 98G5
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Terrine c]E Cnm}:qgne . I:':-aw.h:.] Pole - Veol Fcfh, duck. Fver, F.s‘mqkim, (Cumberknd ‘salcs ' _- -! | SCT‘DC! O\ \ﬂ CrEC}\E - ISQS

TET‘r‘iﬁE dE fPTihl'Ern > - g‘_;jrilllkﬁl veactables lauered with oat cheese served with Lnlilﬂ-rnlc H:c]t.n. ion | I ‘E.EEE'* 5"-'—}“"351 EB}TEC} GU"I-C-I 5Erve:} Mll-l!h s D-F rEd u.l'u:l 3'1_.:'2“ FEFFE'-E" onion, Surhﬁ' cn‘LjEnﬂE
F J 3 ) ' ] . und F'D.Fri}?n
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HUI%'?‘ES LC}I""I“I:I;iI"I'E - 3 Moonstone m:l:‘i‘tr:. .ﬁrni-nwd with aour cream, mustard, boacon & horserndish

?ﬂ‘l’E CIE PﬂiESQH q‘_\.-k'l"l'IE - Smoked };Lgpﬂ\ Fﬂ'u with toasted croutons
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Douillobaisse Marseilless IC?.C?S

: ' | F:E'qm "P"“”E“‘:E- a variety of” {n 'I'E.IIh cmcl ::E"-E“ 5"\. G]."n'.!'ﬂlzs f:a.m:l onions DEH:IlhEGl in o sSa++ron
SGHFEE E-}- ,PG’}-QSEE I | L) and tomato broth E:rfedﬁfi} .E:,ﬂi P i il ﬁ7

SDL.AFE E]LA :]'DLM‘ - anll: {?rDt‘n zr:rn.l'v:k L-.Ji#'l'\ ]Pre':.}ﬁ in.rjrm:liew]'ﬂ
Cﬂqui\\ES St jacques Carl = 2050

TEHC!'EI" SC'&“QFL EL’-T.i'I"E'C.Jl .-'-Z'r",f.l.jl OvVET

Bi.‘i’-quﬂ AE HDTI"I‘I’HD.T'C] - Cr‘Eurn:j llﬂbﬂjfﬂr }Jizcluﬂ. : .
o LIorm ;urnmbr%:a, CLAITL, u:mr:l bmﬂami: ,ur-=:uiﬁr-+:]l'+q:
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omE\E';'}'ES | Our Entrees come with Our Famous Basket GF Wormed +rench Dread

' ; Sutud UEI‘!’E - Mi-ct-:cl 2 eens 4..}1‘“’\ a Crueg' a] ‘Pﬂ# QLA _E:uqz Hu.s}ﬂrc]. Vinai re-l‘%‘r-.‘ ";l"‘hC! Yﬂur
OmE‘EH'E :lu :]t:u.r, C}'\mm]:ianﬂnﬂ ou —‘]'_rr::moﬂe - Your choice c{’]ﬂ'ﬂ;nﬁg_ : e ”Pumgﬂ Trites or Doked Scoeet Potato or Boked Wusser Palalo o

NG ST ; Lills - Our Fc:::iull Cmnbinalimn DF-E"IE‘A Seweet and Husset "PDL;:.]}'QEE with Sow Crﬂﬂ.rr-
Dill Sauce (while they lost) or Rice and Fresh Chef”s Veaetable du Jour
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SuPr‘EmE de Volaille Farci - 16.50

E—hin‘les.&. bgne'[c._r_g brﬂnf_l‘ QF :kiﬂ;qn zh'umcl u]}rlh &g]llj -.a]:u::ir:;.m‘m: c:mc.l E.ervecl ur‘”‘l sauce

E'L.AFT'E me

Toies de Volaille mennmise - 13.95

Mﬂ.rirurj"'ﬂt:i Cilh'l-::]i?i:n 1!:'..-'CI_"_‘; Lcu_,-.]h_'ilcj J,.._]ljl'h ...;.-Ihi‘llrF. LIINE Iiu'-ucif:ir'q-. l.:.-f"n:J onions

Poulet o {Rutomn - 15.95

Dne 1l’n:lv.llif:\l DF-:: t.‘_llr"lll:}?-:n r‘uﬂ:az‘lffi.‘cl u.-._:rlH"u = ]

@ aneton. auix ‘Peches - [3.95

.Hn.llPﬂ. rauﬂ‘ll'ed cluqllrtim:! :Erv.-m:l miH’m o ]:'mr:u:lh souce

Viancle

_TGLAFHE(JDS Dearnaise ou ’BDI‘L‘JE\G'ISE - |qq5

MEJQHIL’JHE GF }JEEF l"EﬁlJEFH'D.In "._'..ED.I'(.‘.Ei l'_'l|l'"|l:J ‘:'.L‘F'.’EEI L-..J'I'}'li'l- FE:’UI"CLHHCIIISC Qr Bﬁﬂtrﬁﬂ.ISE Sauce

Hanchet de Boeuf” au Poivre - 18.95

ﬂﬂ.n}l’ .__J“.__,ah murinnlﬁ'ed {di"']h mu:.!!'urci mnc] crui}sﬂcj }Jll:aclh‘ FEFFEr:ﬂm54 :“-J,Ir!“m:j r:xh::i :L'f'\-i?d pl‘!-inl»:.j
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Entrecote Houille - Q.95
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Veau au C\'\um}oif)nc:ns Snuvmge - 18.95

Veal -'}enc]ﬂrlluins f}riiﬂm:l and zﬂrvEA with wild muz‘hrunr-n sauce and causcous.

Our En:}'rr.'cs cOome L..JlH’i Our Tumc::u:. ‘Enﬂhiﬁ'!‘ DP unrmE:J Trencl'- Brl:ucj.

Sﬂinc] UEFJFE - Mixt!d gﬂlﬂnﬂ t-..JI‘IH'\ & Cruﬂ'l' GPEPD!’ QA rI‘-E'L.l!E- PEUS:}‘QFC! \Jinulﬁr‘elr‘\'r: n.r-.:‘l \1'-.;:1,;-*
Clhﬂir.,e o Pommes Frites or -E:luli’m.-:l Swseet ’Pﬂirn."u or Enli?vzcl 'ﬁu'_‘-.ﬁc']' ’Pu}m!?m or
IE;IE - Our FEciull Combinn]}icn DF‘]'_I'iecl Suec’r and ?uns.e:!’ an*'ujrc:cs :...JiH\ Euur Cn‘_‘nrn

Dill Souce (while they last) or Rice and Fresh C‘helr'f s Vegetable du Jour
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Crepes du Jour - 13.95

7;-.}::- Savorny 't:r‘EFlzs, -ﬁi]:]::ecl, rolled -:urn:l lbukeal mi”‘m 1’&::':13‘5' Fres’h -Fn“'ma nn:l SOuCce

’BGEUFCA \ca. Bﬂurf)uiﬁnﬂn - |8.95

EEE{? mnrinnl'r_*:l in red wine and SFifES. }Drnisecl un‘}il lrenn:]f.:r, served hJI'.I"}‘i Fnl‘a:}'ue: Sruhnﬂr_"

Quic}'}e du Jour QQS

g Eh'l:i"-' "'-:I"F7 our F'f'ilh }D"f'l.}'f'ﬂcl *':.IL_A.FCE'HE SEI"L“L'EI L-JI}'!I'\ Eﬂiﬂd -I:ll'!l:l ﬁﬂul’ Clhﬂil'_'ﬂ CI“I£:) Fﬂl'njfl:r fl.ﬁdl E*Eilﬂl'ﬂ.}:’lr.'
of he da,

’PD}' QLA TELA ~ |8.C?5

'BEE{? c:.r.cl ::1hic1i-':fn Ik:‘rn::slisedl uij.'Jh 0\ mcllr}nﬁc GP F-e:.‘h l.refz.]ejrulpl:a invz:lh_.::jinfj onions, llcc-}ish r,v:arr“o:i'r-._
cﬂiﬂr“rj, Eﬂbbﬂif r:uncJ }ou%‘a]}'u i'.l'.‘.’l'“'q.fEl:.l L-.J:H‘n '}FEI.A.I'}']DH{\I in.rni':.]i'ms. GP coorse 3uir}', r:'Jrn-H:}’\“Jr‘r".‘- mr.ci

LIGrm .}iumﬂrn:liﬂli‘u nnc] muﬂl’mrc.l Salice

Pore Normande - 18.95

Pﬂr‘h :Fenderlain 5ri“e::i and served with O Souce E-P u]:]:\‘ie .}:’rnnd‘-j, cream -:mcl F"ES}‘: aFF\EE ﬁ:lhr:c:




Vins du Jour

Vins Blanc

zlass [ borrle
Chardonnay - William Hill - Napa Valley 6.75

}
L] 3 y

L;l“l;!l'u.itllll"l'.i‘;' - [;ilhh.m.llh . ]Lrili L)) “'~-'-|I1u:1nh'||1 ,"Elhll';lil.l 6.0C
Macon-Lugny - “Les Charmes” - Cave de gy
L5Lrwut':n';1mmur Alexander Vallev Vinevirds

Pinot Grigio - Santa Margherit

Pi.““[ tJ]lilnL_ - } l,“lll C X rrt'r';’L'a" ' _"’I.. ' < .']"n|~lilll,']L"*,'

Vins Rose
1"?)"“)? \X”["IHL' Ziﬁi’ﬁl"h_lt:l : ]F"-_'l.“lutll- North (¢ OISl '.Ilﬂnt'lll.l

1997  Cinsault - Les Jamelles - Vin de Pavs d'Oc

Vins Rouge
1997 Merlot - Forest Glen - Barrel Seleer - Sonome
1997  Merlot' - Val d'Orbicu - Resérve St NMartin - Languedoc
1998 Milenage - Georges [DuBoeuf - Vin de Pavs dX )
1997~ Cabernet Sauvignon - Maison Nicolas - Reserve -Vin de Tays d'C¢

1997 Margaux - Barton & Guestier - Bordeaux | radition

Champagne & Sparkling
Moer & Chandon, rut Impcerial - Epernay
Mumms, Cuvee Napu - Brut Prestig

\"L”ll"k'l.' LfL" \V;L'I'I‘Hi"." : i'.],”“_ e 13 himnces L5rug

Faux Minerales
Perrier, France
San Pelligrino, ltaly
Evian, France

Les Biceres

Kronenbourg 1664 - France Dass Ale - Enelind
Fischer Labelle - France Heineken - Holland
Fischer Amber - France Anchor Stecam - USA

diere de Garde - Beloium Amsrtel Light - Hollind

Guiness Stout - freland Miller Lite - USA

Beck's Light - Germany Deck’s Dark - Germany

Sam Adams Boston Lager - (USA Rolling Rock - (USA

Pilsner Urquell -Czechosloviak i Dos Equis - Mexico
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