
 

 
Magret de Canard..........24,75 
Sautéed Breast of Duck and Leg Confit, 

Braised Red Cabbage and Wild Rice 
Green Peppercorn Sauce 

 

Navarin d’Agneau 
Printanier................20,75 
Traditional Lamb Stew with Potatoes, Green 
Beans, Carrots and Turnips 

 

Steak au Poivre...........29,75 
12 oz. New York Strip Steak with Cracked 

Peppercorns, Assorted Vegetables 
Cognac Cream Sauce 

 

Rack of Lamb..............28,75 
Oven Roasted with Encrusted Garlic Crumbs, 
Mashed Potatoes, Ratatouille, Green Beans 

 

Grilled Beef Tenderloin...29,75 
8 oz. Filet, Potatoes au Gratin, Sautéed 

Spinach 
Classic Béarnaise Sauce 

 

Roasted Pork Tenderloin...19,75 
Polenta, Braised Red Cabbage, Green Beans, 

Carrots and Turnips 
Calvados Cream Sauce 

 

Coq au Vin................19,75               
Marinated Chicken Legs, Lardon, Mushrooms 
and Assorted Vegetables, Slowly Cooked in 

Red Wine 
 

Shrimp Pasta “Provençale”.18,75 
Penne pasta, Sautéed Shrimp, Trio of Bell 
Peppers, Red Onions 

Tomato Garlic Sauce 
 

 

LES PLATS DU JOUR 
 

MONDAY   
Skate Wing 23,50 
Lemon Brown Butter Caper Sauce 

 

TUESDAY   
Dover Sole Meunière
 31,75 
 

WEDNESDAY  
Venison Sirloin 27,00 
Spaetzle & Black Currant Sauce 

 

THURSDAY  
Lamb Shank 25,75 

Au Jus with Couscous 
 

FRIDAY   
Bouillabaisse 29,50 
Marseillaise et son Aioli

  
   

 

 

 

BISTRO FAVORITES 
 

Poulet Roti.......18,95 
Roasted Chicken Marinated in 

Olive Oil, Garlic and Provençal 
Herbs, served with Mixed 

Vegetables and Mashed Potatoes 

Steak Pommes Frites 
..................19,95 
Grilled Top butt Steak Served 
with Hand Cut Shoe String 

Potatoes & Beurre Maitre d’Hôtel 

Foie de Veau......19,95 
Sautéed Calf’s Liver with Pearl 

Onions & Braised Red Cabbage 
Red Wine Vinegar Sauce 

 

LES PETITS PLATS Pommes Frites 3,75 
Mashed Potatoes 3,75 Ratatouille 5,50 

Sautéed Spinach 4,00 Wild Rice 4,50  
Sautéed Mushrooms 5,50 Green Beans 5,50 

Mixed Vegetables 5,50 Asparagus 5,50 

LES ENTRÉES 
 


