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Menu created with The Grub Club&reg;



Appeitizers 
:: Fromage et Pain (Cheese Bread)  -  Fresh out the oven Soft Warm bread with warm melted string cheese inside that is lightly coated with butter. ____

$7.50

:: Baked Brie in Puff Pastry  -  Almonds lend a pleasant crunch to this favorite hot-out-of-the-oven appetizer; ready-made puff pastry speeds up the

process.Served with Crackers and soup on the side. Tres Bien ! ____ $10.50

:: Chicken Cordon Bleu Recipe  -  Chicken Cordon Bleu is made from rolled Baked chicken, smoked ham and melted swiss cheese. This recipe calls for

baking the rolls, and includes a shallot cream sauce to serve alongside. ____ $12.50

:: Soupe a l'Oignon Graitnee (Onion Soup)  -  Served with a tartly dressed green salad, this soup is hearty and filling enough for a light supper.To

deepen the flavor we use chicken broth, it gives it that extra taste to eat to make it even richer. ____ $6.50

Entrées 
:: Boeuf Bourguignon(Beef Burgundy)  -  A traditional Beef Burgundy that features pure red wine, Cognac, freshly chopped and cooked

vegetables,Natural herbs, and a pearl sweet onion and mushroom garnish. ____ $20.00

:: Chicken a la Diable(Chicken of the devil)  -  This chicken gets its name for having mild fiery flavor which is just so good. Spicy deviled chicken is

breaded and then fried in butter for an amazing taste explosion.The secret to the flavor is our own mustard and cayenne. Also served with any choice of two sides.

____ $20.00

:: Roast cutlets of lamb  -  Served with Jersey Royal Potato cake,red wine jus and fresh cut tender vegetables.Choice of any two sides. ____ $17.50

:: Fresh Seared Brill  -  Served on a bread of Crunchy vegetables,asparagus and toasted sesame seeds finished with wasabi mayonnaise and coriander

vinaigrette. ____ $18.50

Salade 
:: Citrus Chicken Salad  -  Tangy and zesty grapefruit poppy seed dressing tops this refreshing citrus grilled chicken salad recipe. French salad with citrus

and grilled to a light dark coating chicken. ____ $9.50

:: Grilled Seafood Nicoise  -  Grilled seafood adds a lot of new flavor variation to this traditional French salad, that is mixed with fresh grilled shrimp and

vegetables that are grilled to perfection given it the perfect color and taste. ____ $10.50

Desert 
:: Mousse au Chocolat (chocolate mousse)  -  Chocolate mousse is enjoyed by everyone. Its texture and taste to perfection attracts everyone. The texture

is smooth, airy and fluffy because of the beaten egg whites and cream gently folded in to maintain its Figure. It is truely a "melt-in-your-mouth" creation. à bientôt!

____ $8.50

:: La Galette des rois (Kings cake)  -  A cake fit for a king. Its Rich double chocolat covered with three layers of unimaginable joy in every bit. Now thats

a mouth full. the best cake you have ever had. Topped with all the wipe cream you want! With warm soft caramel and mocha sauce. ____ $10.50

Sides 
:: Garlic bread  -  Freshly Made ____ $4.00

:: Onion rings  -  Crispy to perfection ____ $3.00

:: Bearnaise sauce  -  Sauce that gives everything a extra Kick! Homemade with a variety of different ingridents. ____ $1.75

:: French Fries  -  Crispy to Perfection ____ $5.00

:: Mashed Potatoes  -  Homemade Freshly mashed potatoes, seasoned with natural herbs. ____ $3.00


