Les Entrées - Appetizers

La Soupe a I'0ignon
The traAmona] onion soup, topped Wlth Ivread and cheese $

Le Camembert fondu a partager (ou pas.) Ceezis secommenctation
Bal(ed cameml?ert mFused W|th rosemary and dash onme Served Wlt["l bread To share Or not[ $36

La Demi-douzaine d'Escargots
Half a dozen wild Burgundy snail with garlic and parsley butter, served with bread $16

Les Saint-Jacques fagon Bretonne

Bal(ed SCB”OPS serve& au gratm ina FICh creamy sauce. ZPCS $

Le Pounti Csee:

RUStIC savoury cal«e made WIt[’] porl< vegetables and prunes. $

Le Foie Gras
Duck foie gras. Served with gingerbreac{ and Figjam $26

La Planche de Charcuterie

8e|ection oF prosciutto, saucisson and lqomemade ri”ettes served with French baguette, cornichons and butter. $25

Les Rillettes de la Maison
Slow cooked homemade homemade porl( paté. Served with bread $]8




Les Plats Traditionnels

La Fondue Savoyarde Ckecis recammenctation
Cheese Fon&ue served with bread. A must-try convivial winter dislq. Min 2pers. $39/pp

¢4 Le Confit de Canard Cketis 2ecammendtatian
Homemade duck leg comfit and wine jus reduction served Witl‘l homemade mashe& potatoes $32

¢ Le Boeuf Bourguignon

ﬂle not—to—loe—missed dism Slow cooLed l)eelfin red wine, carrots and mus['wooms. Served with homemade

mashed potatoes. $36

¢t La Tartiflette Chetss recammenctatian=
Popu]ar cannot-miss gratin garnisheé with potatoes and a bacon cream sauce, topped with cheese. Serve& with

a green sa]ad on the side. $35

Le Hachi Parmentier de Canard aux Marrons
French version oFthe shepherd's pie vvith duck conFit and c[qestnuts. Served with a green sa]ad on the side. $32

¢t Le Cassoulet traditionnel

lconic French country dish, the Cassou|et isa combination oqucI& [eg conFit, sausage an& bacon ina garlicky

white beans stew slowly cooked in a earthware pot. $45

Le Magret de Canard sauce Cerise
Ducl< breast cooked to maximum tenderness Wit[’] burnt honey, cherry sauce and French Fries. $34

Le Tartare Traditionnel
Hand cut raw beef blended with condiments and egg yo”<. Served with French fries. $36

Les Accompagnements - Sides

La Demi Baguette 6 La Salade Verte
Ha%aguette and butter $7 Green salad and vinaigrette dressing. $8
¢t L'Assiette de Frites o La Ratatouille
Frenck Fries. $]O Mix or IoaLed zucchini, capsicum, eggp]ant and onions. $H

¢t La Purée Maison
Homema&e mashed potatoes.$”

Gf = Gluten free




Fromage

Ask for today’s cheese S$14

Les Desserts

La Créme Briilée classique Cxee:s
Vani”a custard base topped with a crunclwy caramel. $]4

¢ La Poire Belle-Hélene Cxee:s trecammenctation
Poached pear Hamlaeed, topped with choco]ate sauce and served with vani”a ice cream. $]G

La Tarte aux Noix et Caramel-beurre-salé
Wa|nut and sa|te(J caramel tart $14

6 La Mousse au Chocolat
Chocolate Mousse. $]2

La Tarte au Citron brillée
Lemon tart brﬁ|ée $]4

Les Crépes

Crépe flambée au Grand Marnier
Flambeed crépe with Grand Marnier. $]2

Crépe Caramel Beurre Salé
Crépe topped With salted caramel [)utter $]2

Crépe Nutella
Crépe topped with Nutella. $12

Crépe Miel
Crépe topped with honey. $]O

Crépe Sucre Citron
Crépe toppe& with lemon and sugar. $10

Feeling gourmet ? Add Vanilla Ice Cream ! One scoop $2

Gf = Gluten free




