
PRIX-FIX MENU $25.95 
Including Appetizer, Main Course and Dessert 

 
 

 
 

CRÈME BRULEE 
Classic Crème Brulee 

 

CHOCOLATE MOUSSE 
Double chocolate mousse with espresso 

essence 

 
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 
 

DESSERTS 

Locally grown, seasonal or organic food 


