
BISTRO

—  E N T R É E S  —
OMELETTE AU FROMAGE cheese and herb omelette 10
OMELETTE AU SAUMON FUME smoked salmon omelette 14
BAVETTE GRILLÉ grilled skirt steak and sautéed shallots served with French fries 22
SAUMON ATLANTIQUE grilled salmon served with seasonal vegetables 21
QUICHE LORRAINE with bacon and Gruyère cheese, served with salad 10
PASTA DU JOUR homemade pasta of the day P/A
THON TARTARE* (raw) tuna tartare marinated in ginger and lemongrass, served 
with fresh cucumbers 16
STEAK TARTARE* traditional steak tartare with crouton 13
POULET FRITES half roasted chicken with herb butter and French fries 18

Les Sandwiches (all sandwiches served with French fries)
SANDWICH DE BAVETTE  17
open faced grilled skirt steak sandwich on a 
French baguette with mushrooms, onions, and 
Gruyère cheese served au jus with French fries
CROQUE MONSIEUR 10
cheese and ham sandwich 
CROQUE MADAME   11
cheese and ham sandwich topped with a fried egg
SANDWICH DE LEGUMES GRILLÉ 14                                                            
grilled zucchini, yellow squash, eggplant and goat cheese
SANDWICH AU SAUMON FUME 15                                                            
smoked salmon, cream cheese, cucumber, frisée 
lettuce and tomatoes on a white toasted bread
SANDWICH AU POULET GRILLÉ 14                                                            
grilled chicken breast on baguette with 
caramelized onions and melted cheese
HAMBURGER MAISON* 15
homemade sirloin burger (cooked to order)
with cheese 16
with Roquefort cheese 17
SANDWICH D’HOMARD
lobster meat in a herbed mayonnaise served 
with lettuce, bacon and tomato on brioche P.A.

*Consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Les Salades
SALADE CÉSAR TRADITIONNELLE* 9
romaine lettuce, Parmesan garlic crouton 
and Caesar dressing

SALADE FRISÉE AUX LARDONS 11
frisée salad with poached egg and crispy bacon

SALADE DE POIRE 12
fresh pears and goat cheese over mesclun greens with
cherry balsamic vinaigrette

SALADE DU CHEF 13
Boston and frisée lettuce, red beets, candied walnuts,
haricot vert, Roquefort and house vinaigrette dressing

SALADE NIÇOISE 15
tuna in olive oil, black olives, tomatoes, haricot vert,
red onion, potatoes, baby artichokes, egg and capers                                            

MELI-MELO DE SAUMON 14
smoked salmon and chilled Atlantic salmon with 
asparagus, french beans, tomatoes, peppers, cucumbers,
red onions, and capers in a house dressing

SALADE DE CRABE 16
lump crabmeat, avocado, and boston lettuce 
with a French cocktail sauce

TARTE À LA TOMATE 11 
baked tart with tomato, Gruyère and 
caramelized onions over baby greens

SALADE DE CREVETTES 16
warm spinach salad with shrimp served with 
an orange caper sauce

Crèpes
CHAMPIGNONS mushrooms 12
FROMAGE ET JAMBON cheese, fresh 
herbs and ham 12
CREVETTES ET ASPERGES shrimp 
and asparagus 15

LE BAR À HÛITRES
FROID . COLD

OYSTERS* (raw) P/A
SHRIMP COCKTAIL 13
LITTLE NECK CLAMS* (raw) 9

CHAUD . HOT
CLAMS PROVENÇALE 10
tomato, garlic and basil
CLAMS MARINIÈRE 10
white wine and garlic
ESCARGOTS A LA BOURGUIGNONE 11
baked snail with garlic herb butter 
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La Soupe
LA SOUPE GRATINÉE À L’OIGNON 9
onion soup with crouton and cheese gratin
SOUPE DU JOUR 8
soup of the day

LES MOULES
MOULES MARINIÈRE white wine and garlic 18
MOULES PROVENÇALE tomato sauce with 
garlic and basil 18
MOULES VIN SHERRY sherry wine, fresh 
tomatoes, and basil 18
with French fries add 5


