
appetizers

all combos are served with our homemade  
cajun potato-chips

combos  
$10.95

lunch

le poulet roti

chez lucienne

le  croque monsieur

roasted chicken breast and sauteed spinach  
with citrus vinaigrette on a sesame brioche roll

smoked turkey breast, bacon, avocado,  
and blue cheese on french country bread

french style grilled ham and cheese

served with soup of the day or green salad
sandwiches 

soupe du jour

mousse de foie de volaille

salade mesclun

tartare de thon 

escargots de bourgogne

saumon fume fait maison

traditional onion soup with gruyère cheese  
and toasted croutons
$7.95

traditional soup of the day
$5.95

chicken liver mousse with cornichons and green salad
$6.95

organic mesclun salad with dijon mustard vinaigrette
$5.95

fresh tuna tartare, wasabi caviar, and sesame oil
$9.95

homemade smoked salmon with vodka cream
served with buckwheat blinis
$9.95

1/2 dozen imported snails with parsley butter  
and garlic sauce
$7.95
tomato and mozzarella drizzled with basil oil,  
served in a pastry puff shell
$6.95

salade niçoise classique

cobb salad

classic niçoise salad with tuna, potatoes,  
hard-boiled eggs, tomato, string beans,  
olives, anchovies, and red onions
classic cobb salad with free-range  
organic diced chicken, avocado,  
roquefort cheese, onions, bacon,  
eggs, cucumber, tomato, served with  
blue cheese dressing

served with soup of the day
salads

	 soupe à l’oignon

tarte f ine de tomate, 
mozzarella



entrées

salade niçoise classique

pavé de saumon
sauce balsamique

œufs benedicte
a la russe

salade de poulet chaud 
aux raisins

burger chez lucienne 

coq au vin

linguinis  aux crevettes

omelette aux
f ines herbes

omelette aux
champignon et fromage

traditionnel 
steack au poivre

classic niçoise salad with tuna, potatoes,  
hard-boiled eggs, tomato, string beans,  
olives, anchovies and red onions 
$14.95

grilled atlantic salmon in balsamic reduction  
served with broccoli puree 
$16.95

poached eggs served smoked salmon,   
mushrooms, and hollandaise sauce   
$14.95

warm chicken breast salad, with grapes,  
tomatoes, walnuts, and onions served with  
raspberry vinaigrette 
$14.95

classic quiche lorraine with bacon and  
cheese served with organic mesclun salad 
$14.95

grilled skirt steak with french fries  
and green pepper-corn sauce    
$18.95

grilled kobe beef burger with brie cheese 
served with homemade potato chips 
$14.95

sautéed shrimp with linguini and garlic sauce 
$16.95

omelette with provencale herbs,  
served with salad and french fries  
$12.95

omelette with mushrooms and cheese,  
served with salad and french fries  
$12.95

free range chicken braised in red wine  
sauce with onions, bacon, and mushrooms,  
served with angel hair pasta  
$14.95

lunch

traditionnelle  
quiche lorraine

side orders  
$4.95

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


