¢ AFE DU SOLgy,

PRIX-FIX MENU $25.95

INCLUDING APPETIZER, MAIN COURSE AND DESSERT

LOCALL‘ ROWN, SEASONAL OR ORGANIC FOOD

HORS D'OEUVRES

“SALADE DE MESCLUN
MIXED ORGANIC GREENS WITH PROVENCAL HERBS AND CHAMPAGNE
VINAIGRETTE

ESCARGOTS DE BOURGOGNE
SNAILS BAKED IN CLASSIC GARLIC HERB BUTTER

PATE DE CAMPAGNE A L’ARMAGNAC
DUCK AND PORK PATE FLAVORED WITH ARMAGNAC, SERVED WITH RED
ONION MARMALADE AND CORNICHONS

SOUPE DE LENTILLES
FRENCH LENTILS SOUP

PLATS PRINCIPAUX

“PENNE POMMODORE
PENNE WITH FRESH TOMATO BASIL COMPOTE

“POULET ROTI A L' AIL
1/2 CRISPY ROAST FREE RANGE CHICKEN WITH GARLIC CONFIT,
SERVED WITH ROSEMARY ROASTED POTATOES

L'ONGLET AUX ECHALOTES
SEARED HANGER STEAK WITH BORDEAUX WINE SAUCE, SAUTEED
SHALLOTS, SERVED WITH GARLIC POMMES FRITES

BURGER CAFE DU SOLEIL
KOBE BURGER ON SESAME ROLL WITH ROQUEFORT, ARUGULA,
SUNDRIED TOMATOES AND GARLIC POMMES FRITES

MOULES MARINIERES
STEAMED MUSSELS, WHITE WINE, AND SHALLOTS

% FILET MIGNON DE SAUMON AU CITRON
GRILLED ORGANIC SALMON FILET MIGNON WITH VEGETABLE
FRICASSEE AND LEMON CONFIT SAUCE

CREME BRULEE CHOCOLATE MOUSSE

Classic Créme Brulee Double chocolate mousse with espresso
essence




