
 
 

soup du jour ~ 11 
Changes dai ly. . .  

 

salade maison ~ 14 
Roasted Beets ,  Hothouse Greens,  

Fromage Blanc,  Toasted Almonds,   
Lemon Vinaigrette  

 

escargot 14 
Roasted Mushroom, Herb Butter 

 

lobster poutine ~ 19 
Cheese Curds, Sauce Américaine 

 

calamar escovitch ~ 16 
Flash Fried Breaded Squid  

Red Pepper  Relish ,  Citrus Aiol i  
 

 
 

steak frites ~ 29 
Gril led Sir loin ,  Café de Paris Butter ,  

House Cut Fries  
 

burger maison ~ 21 
Angus Beef , Swiss Cheese,  Roasted 

Mushrooms,  Bacon Crumble ,   
Brioche Bun, House Cut Fries  

 

moules frites ~ 29 
Fresh P.E.I .  Mussels , Fries,  Bread & Aiol i  

~ Vadouvan Curry Broth ~ 
~ Provençal (Tomato,  Wine,  Butter)  ~ 

 

 beef tartare ~ 24 
Cornichon, Shallot ,  Dijon,  Sriracha Aioli  

Toasted New England Roll ,   
Hot  House Greens w/Lemon Vinaigrette  
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