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DINNER MENU

£ Locally grown, seasonal or organic food

et "Iiif T

ESCARGOTS DE BOURGOGNE e
-'El 124581195 1d=§16.95 9‘.
Imported French snails baked in classic garlic herb butter sauce

T TINL

LES HORS D’OEUVRES

“ SALADE DE MESCLUN $8.95
Mixed organic greens with Provencal herbs and champagne vinaigrette LES SPECIALITES

“ VELOUTE DE TOMATE AU CHEVRE §7.95 DE LA MAISON
Organic tomato bisque with basil goat cheese
SOUPE A L’0IGNON $9.95
(lassic French onion soup with
Gruyere cheese

FRISEE AU ROQUEFORT $9.95
Frisee salad with Roquefort, apple, walnuts, Dijon vinaigrette

GRATIN D’OGNION CONFIT ET PORTOBELLO AUX TRUFFES $9.95
Baked onion and grilled Portobello mushroom with Parmesan crust, truifle

“ TOMATE MONTRACHET 10.95

o Goat cheese and fresh pesto filled sliced
vinaigretle organic lomato, warm vinaigrelle

PROFITEROLES AU FOIE DE GRAS $10.95 2 PIZZA NICOISE $8.95

Savory profiteroles filled with foie gras mousse, port reduction Mini thin crust pizza with basil pesto, plum
tomaloes, olives, parmesan and anchovy

ST JAQUES AU LARD FUME S11.95
Seared sea scallops wrapped in smoked bacon with a (ognac caramel glaze

il HEEay,
\) Appetizer $§12.95

or

Main course $19.95
served with garlic pommes frites it “i“ i

MOULES MARINIERES I”ASSIETTE DE CHARCUTERIE

Farm-raised Newfoundland steamed mussels, Petite 14.95 Grande $19.95

white wine, and shallots Our home made country pité, saucisson sec.garlic sausage,
mousse de foie gras and Parma prosciutto

MOULES PROVENCALES served with Dijon potato salad and cornichons
Farm-raised Newioundland steamed mussels,
Fresh tomato sauce, garlic and basil { "HI" 1o

MOULES AU CURRY
Farm-raised Newfoundland steamed mussels,
Thai curry coconut broth




PLAT DU JOUR

Served for dinner only

- MONDAYS -
“The Steak House”
All steak $12.95

- TUESDAYS -
V.L.P CARD

- WEDNESDAYS -
1/2 Price Bottles of Wine
And
* (ountry (lassics”

Any 2 classics & bottle of wine
for two $49

- THURSDAYS -

“The Fish Market”
Any fish $12.95

- FRIDAYS & SATURDAYS -
FILET MIGNON MAITRE D’HOTEL $34.95
CARRE D’AGNEAU PROVENCAL $29.95

SUNDAYS
Prix-Fixe Menu $25.95

Appelizer, Main course, Desserl
spm o l1pm

PRE-THEATER MENU $21.95
3 course menu
Monday to Thursday from 5pm to 7pm
Friday & Saturday from 5pm to 6:30pm

SIDE ORDERS

“ LEGUMES PROVENCALES $6.95

Baked eggplant, tomato, zucchini
PUREE DE POMMES DE TERRE $5.95
Mashed potatoes
PATATES AU ROMARIN $5.95

Rosemary roasted potatoes

POMMES FRITES A L’AIL $5.95

Garlic French fries
HARICOTS VERTS $6.95
Sauteed green beans

PUREE DE CHOU FLEUR $5.95

Cauliflower potalo puree

ENTREES

BURGER CAFE DU SOLEIL
Kobe beei burger on sesame roll with roquefort, arugula
sundried tomatoes and garlic pommes irites

“ BURGER AU SAUMON $18.95
Grilled organic salmon burger with lemon caper mayonnaise

“ (OBB SALAD $19.95
(lassic cobb salad, grilled iree range organic diced chicken, avocado, bacon, egg
whites, Roqueiort cheese, cucumber, onion, tomato, honey Dijon vinaigrette,
organic greens

L'ONGLET AUX ECHALOTTES $23.95
Grilled marinated hanger steak with Bordelaise sauce,
Sautéed shallots, served with garlic pommes frites.

STEAK AU POIVRE VERT
Pan seared aged sirloin steak with peppercorn crust
and green peppercorn sauce, served with garlic pommes frites

“ FILET MIGNON DE SAUMON A LA MOUTARDE
Grilled organic salmon filet mignon with cauliflower potato puree,
braised leeks, Dijon mustard sauce

DAURADE ROTI A LA PROVENCALE $24.95
Roasted whole imported Mediterranean silver snapper with baked Provencal
Vegetables, Rose Wine Jus

© PENNE POMMODORE  $17.95

Organic penne with iresh tomato basil compote
With chicken $19.95
With shrimps scampi $24.95

-Ill-‘j

(00 AU VIN $21.95
Free range chicken braised with red wine,
mushrooms and pearl onions
“'POULET ROTI A L' AIL 19.95
1/2 crispy roast iree range chicken with garlic confit
served with rosemary roasted potatoes
BOEUF BOURGUIGON $22.95
Braised beef marinated in red Burgundy wine with mushrooms, baby carrots
and pearl onoins

Bon Appetit from Chef/Owner Matthew Tivy and (rew
20% gratuity added to parties of 6 or more
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