
dinner

organic mesclun salad with house dijon vinaigrette  
$7.95
fresh tuna tartare with wasabi caviar, and sesame oil  
$12.95

tomato and mozzarella drizzled with basil oil,  
served in a pastry puff shell 
$8.95

classic  quiche lorraine with bacon and cheese  
$8.95

½ dozen french snails in parsley butter  
and garlic sauce  
$9.95

chicken liver mousse with french pickles  
and green salad  
$7.95

fried calamari salad with lemon, parsley,  
and sauce tartare  
$11.95

homemade smoked salmon with vodka  
cream and buckwheat blinis  
$12.95

traditional onion soup with gruyere and croutons  
$8.95

homemade chicken soup  
served in a pastry puff shell 
$6.95

notre salade verte

tartare de thon

tarte f ine
de tomate, mozzarella

traditionnelle 
quiche lorraine

escargots  
de bourgogne

saumon fume fait maison

soup a l’oignon

bouillon de volaille 
en croute

pate de foie de volaille avec 
cornichons et salade verte

calamars frits  
et sauce tartare

organic mesclun salad with house dijon vinaigrette  
$6.95
fresh tuna tartare with wasabi caviar, and sesame oil  
$12.95

description 
needed 
$x.xx

classic  quiche lorraine with bacon and cheese  
$7.95

½ dozen french snails in parsley butter  
and garlic sauce  
$9.95

chicken liver mousse with french pickles  
and green salad  
$7.95

fried calamari salad with lemon, parsley,  
and sauce tartare  
$11.95

homemade smoked salmon with vodka  
cream and buckwheat blinis  
$12.95

traditional onion soup with gruyere and croutons  
$7.95

homemade chicken soup  
served in a pastry puff shell 
$x.xx

appetizers



dinner

roasted mediterranean silver snapper with  
provençal garnish, black olive and tomatoes sauce  
$24.95

poached sole dumpling with basmati rice  
and crayfish emulsion  
$21.95

grilled atlantic salmon with broccoli puree  
with balsamic sauce  
$21.95

steamed mussels in white wine, garlic and parsley  
served with french fries  
$17.95

sautéed shrimps with linguini and garlic sauce  
$21.95

braised chicken with pearls onions, bacon,  
mushrooms and angel hair pasta  
$19.95

beef stew in a red wine sauce with green peas,  
carrots and onions  
$21.95

kobe beef burger with brie cheese and homemade  
potato chips  
$19.95

grilled skirt steak with french fries and  
green pepper-corn sauce  
$22.95
roasted chicken breast served in champagne mushroom  
sauce served with basmati rice  
$20.95

daurade a la 
provençale  

quenelle de poisson,  
riz basmati et sauce nantua

pave de saumon,  
sauce balsamique

linguinis aux crevettes

coq au vin

bavette au poivre

supreme de volaille 
sauce champagne

moules marinieres,  
frites

hamburger chez lucienne

bœuf bourguignon

side orders  
$4.95

sautéed spinach · sautéed wild mushrooms · french fries 
broccoli puree · smoked bacon · pork and herb sausages

entrées


