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RESTAURANT WEEK MENURESTAURANT WEEK MENURESTAURANT WEEK MENURESTAURANT WEEK MENU    

Sunday April 18 Sunday April 18 Sunday April 18 Sunday April 18 –––– Sat.April Sat.April Sat.April Sat.April 24, 2011 24, 2011 24, 2011 24, 2011    

*Three Course Eat-in Lunch Menu by reservation only 

$12 per person (beverages, tax & gratuities not included)$12 per person (beverages, tax & gratuities not included)$12 per person (beverages, tax & gratuities not included)$12 per person (beverages, tax & gratuities not included)    
Choice of Appetizers:Choice of Appetizers:Choice of Appetizers:Choice of Appetizers:    
French Onion Au GratinFrench Onion Au GratinFrench Onion Au GratinFrench Onion Au Gratin    
ChillChillChillChilled Beet Soup with fed Beet Soup with fed Beet Soup with fed Beet Soup with fresh chive garnishresh chive garnishresh chive garnishresh chive garnish 
Field of Greens Salad with Anjou peaField of Greens Salad with Anjou peaField of Greens Salad with Anjou peaField of Greens Salad with Anjou pears and rs and rs and rs and parmesan parmesan parmesan parmesan 
crisps with honey pear vinaigrettecrisps with honey pear vinaigrettecrisps with honey pear vinaigrettecrisps with honey pear vinaigrette 
 
Choice of EntréesChoice of EntréesChoice of EntréesChoice of Entrées    
““““Prince Edward Island” MusselsPrince Edward Island” MusselsPrince Edward Island” MusselsPrince Edward Island” Mussels steamed in a white wine  steamed in a white wine  steamed in a white wine  steamed in a white wine 
& orange zest broth with fresh leeks and apple wood & orange zest broth with fresh leeks and apple wood & orange zest broth with fresh leeks and apple wood & orange zest broth with fresh leeks and apple wood 
smoked bacon, served with garlic toasts.smoked bacon, served with garlic toasts.smoked bacon, served with garlic toasts.smoked bacon, served with garlic toasts.    
    
“Montreal” Omelet: fresh“Montreal” Omelet: fresh“Montreal” Omelet: fresh“Montreal” Omelet: fresh asparagus, black fo asparagus, black fo asparagus, black fo asparagus, black forest smoked rest smoked rest smoked rest smoked 
ham, extra virgin olive oil and a sprinkling of “French” ham, extra virgin olive oil and a sprinkling of “French” ham, extra virgin olive oil and a sprinkling of “French” ham, extra virgin olive oil and a sprinkling of “French” 
sea salt.sea salt.sea salt.sea salt.    
    
Croque MonsieurCroque MonsieurCroque MonsieurCroque Monsieur: Bistro ham and gruyere cheese, Dijon : Bistro ham and gruyere cheese, Dijon : Bistro ham and gruyere cheese, Dijon : Bistro ham and gruyere cheese, Dijon 
mustard grilled on French country bread with a creamy mustard grilled on French country bread with a creamy mustard grilled on French country bread with a creamy mustard grilled on French country bread with a creamy 
béchamel sauce béchamel sauce béchamel sauce béchamel sauce     
    
Grilled Portobello MushroomGrilled Portobello MushroomGrilled Portobello MushroomGrilled Portobello Mushroom on a warm brioche roll  on a warm brioche roll  on a warm brioche roll  on a warm brioche roll with with with with 
creamy goat cheese, fire roasted red peppers, served with creamy goat cheese, fire roasted red peppers, served with creamy goat cheese, fire roasted red peppers, served with creamy goat cheese, fire roasted red peppers, served with 
a side of white bean & edamame salad.a side of white bean & edamame salad.a side of white bean & edamame salad.a side of white bean & edamame salad.    
 
Desserts:Desserts:Desserts:Desserts:    
Apple Dumpling in puff pastry with crème anglaiseApple Dumpling in puff pastry with crème anglaiseApple Dumpling in puff pastry with crème anglaiseApple Dumpling in puff pastry with crème anglaise    
Key Lime TartKey Lime TartKey Lime TartKey Lime Tart    
Two Fruit Sorbet Two Fruit Sorbet Two Fruit Sorbet Two Fruit Sorbet  


