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BRUNCH

$168 2-Courses  $188 3-Courses

Hors 0'OEUVRES
Choice of
Bayonne Ham (10-month) Celeriac Remoulade, Cornichons
Salmon Rillettes Dill Créme Fraiche, Pickled Cucumber
Escargots (6 pcs) (+$18) Burgundy Snails, Herb and Garlic Butter
Soupe 4 I'Oignon (+$18) French Onion Soup, Emmental

PLATS PRINCIPAUX
Choice of
Butternut Squash Risotto Toasted Hazelnuts, Aged Parmesan (v)
Lemon and Sage Roasted Chicken Baby Carrot, Jus Gras
Moules Frites Blue Mussels, White Wine, French Fries
Steak Frites 200g (+$28) Portobello Mushroom, Tomato, Béarnaise
Steak Tartare 120g (+$48) Grain Fed Fillet, Toasted Baguette

PETITS PLATS

Légumes Verts (+$58) Broccoli, French Beans, Snow Peas
Pomme Purée (+$58) Mashed Potato
Salade Composée (+$58) Mixed Leaves Salad

LEs DESSERTS
Choice of

Tarte du Jour Tart of the Day
Créme Briilée Almond Biscuit
Café Gourmand (+$38) Macaron, Madeleine and Espresso
Fromage Choice of: Camembert, Reblochon, St. Maure, Roquefort or Comté

Enjoy a Glass of French Wine, Cocktail or Beer (+$68)
RED Metlot, Baron Philippe de Rothschild, Languedoc, 2018
WHITE Chardonnay, L'Héritage de Carillan, Languedoc, 2018
ROSE Perrin Luberon Rosé, Famille Perrin, Rhone Valley, 2020
SPARKLING Saint Louis, Blanc de Blancs Brut, NV

COCKTAIL Mimosa or Virgin Cranberry Mojito
BEER

Selected Drinks (+$25)
Espresso / Hot Tea / Americano / Iced Lemon Tea / Iced Coftee
Coca Cola / Sprite / Soda

plus 10% service charge
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