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STARTERS MAIN DISHES
HOMEMADE BREAD 6
Flavored butter / N\
80Z FILET MIGNON 58
APPETIZERS
Port sauce | pan-fried vegetables
from ferme du Ruisseau Noir
SHRIMP COCKTAIL 16-30 SEAFOOD PAPARDELLES 42
half pound| pound Market arrivals |
/ citrus cream
ARTISAN SALAD 15
Figs | prosciutto | caramelized nuts | BEEF TARTARE 35
G}?at cheese 1.°ror'n Fetrtrne Floralpe | Pumpkin seeds roast bread | creamy
champagne vinaigrette ricotta with roasted peppers | served
with fries
BEEF TARTARE 21 KENAUK TROUT 40
Roasted pumpkin seed bread | creamy ,
ricotta with roasted peppers Berts, fennel, zauce viergs
CONFIT DUCK LEG 42
HEIRLOOM TOMATOES 16 Meaux Mustard, seasonal vegetables
Ricotta and homemade croutons
DESSERTS
CREME BRULEE 12
Vanilla flavor
F R E N C H R U M B A B A 1 4 ‘hormone-free pork, poultry and protein. For groups of 8 and more, 15% is applicable
Kraken rum| blackberry
compote
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