
 

Chez Lucienne Sunday night  
 

— Including Appetizer, Main course, Dessert and Coffee — 

 

— Appetizers — 

 
 

Soupe Clacee de Comcombres au 

Yaourt 

Chilled cucumber soup with yogurt and 

fresh mint 
 

Salade Verte 

Organic Mesclun salad with homemade 

mustard vinaigrette 
 

Gateau de Coeur de palmier et 

d’avocat 

Chopped heart of palm and avocado 

cake with a citrus vinaigrette 
 

Escargot de Bourgogne Paysanne 

Imported French snails, on Toasted 

baguette, garlic and butter sauce 
 

La Petite Friture 

Whole fried baby fish with fresh lemon 

and parsley 
 

 
 

Desserts 
 

Crème Caramel 

French style custards with a rich caramel 

sauce 
 

Mousse au Chocolat 

Traditional French chocolate mousse 

topped with whipped cream 

 

 

 
 

Sunday Menu 

$21.95 

4pm – 11pm  
 

All You Can Eat 

Mussels 

$19.95 

 
 

— Main courses — 

 

Coq au Vin 

Free range chicken braised with onion, bacon and mushrooms  

In a red wine sauce served with angel hair pasta 
 

Roulade de Poulet a la Mozzarella 

Stuffed and rolled organic chicken breast with fresh 

Mozzarella, prosciutto and asparagus 
 

Cobb Salad Classique 

Free range organic diced chicken, avocado, 

Roquefort cheese, onion, bacon, eggs, cucumbers, tomato,  

Served on a bed of organic Mesclun salad  

With homemade vinaigrette 

 

Pave de Saumon au Beurre Blanc Citron 

Grilled salmon fillet, spring fresh vegetables,  

in a Lemon Butter Blanc sauce  

 

Foie de Veau a la Bordelaise 

Sautéed calf liver with red wine sauce served  

with Mashed potato Classic/Garlic or chive oil 

 
— Mussels — 

 
 

Moules Mariniere 

Farm raised steamed mussels, Dijon mustard sauce and shallots 
 

Moules Dijonnaises 

Farm raised steamed mussels, White wine, garlic, parsley 
 

Moules Hot, Hot, Hot 

Farm raised steamed mussels, in a very spicy garlic chunky tomato sauce 

 
— Classics — 

 

All served with your choice of Mashed Potato Classic/Garlic or Chive oil 

 

Rognon de Veau a la Moutarde 

Roasted Veal Kidney with Mustard sauce 
 

Boudin Noir aux Pommes 

Sauteed Blood sausages with caramelized apple 
 

Lapin a la Moutarde 

Braised Rabbit with grainy mustard sauce 
 

 

Bon Appétit 

 

 
Gratuity 20% will be added to party of 6 or more 


