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Sea Scallops, Lobster & Shrimp Salad

Sea Food Salad (shrimps, scallops, and smoked salmon)

Nicoise Salad (tomatoes, eggs, green pepper, tuna, anchovies and olives)
Warm Goat Cheese Salad

Chicken Salad (chicken breast, cucumber, and tomatoes)
Mediterranean Salad (tomatoes, mozzarella, pepper, olives and basil)
Salad Francaise

(goose liver with artichokes, cucumber, tomatoes, and parma ham)

Soup of the Day

Onion Soup

12 Bscargot in a Wonderful Garlic Butter

Calamari Sauce Provencal

Dover Sole with Lemon Butter

Grilled Filet Mignon Sauce au Poivre

Quiche of the Day, served with a Green Salad
Baby Cowboy Steak with Homemade French Fries
Roasted Chicken with Homemade French Fries

Cneelety

Chef Omelet (onions, tomatoes, mushrooms, and cheese)

Plain Omelet. .. ... 8.70
Onion Omelet . ... o 9.40
Ham Omelet. ... ... e 9.70
Cheese Omelet ... ..o i 9.70
Mushrooms Omelet. . ... .. ... 9.50
Shrimps Omelet

Goose Liver Omelet

Black Truffle Omelet

Salmon Omelet

Cheese, Tomatoes, Mushrooms, Onions, $1.50

Srenach Sandwiche

All sandwiches are made with toasted French baguette and served
with a cup of soup of the day or green salad

Lafayette Sandwich (tomatoes, salad, tuna, eggs, onions, vinaigrette)
Country Ham Sandwich (salad, tomatoes, vinaigrette)
Sandwich of the Sea (tuna mayonnaise, tomatoes, salad, vinaigrette)
Farmer Sandwich (chicken breast, tomatoes, onions, salad, vinaigrette)
Croque Monsieur Sandwich made with white bread,

cooked ham,swiss cheese, and béchamel sauce
Add a sunny side up egg and I will become a Croque Madame Sandwich
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Soufflé Grand Marnier

Pear Poached with Cognac with Pineapple Confit..................cooiiiiiiiiiii.., 9.9§
Chocolate Fondant

Profiterolles ... ..o 9.90
Sorbetoftheday...... ..o o 8.90
Créme Brulée. ... ... i 9.90
Tarte Tatin (upside-down apple tart)

Crepes Suzette

Cheese plate

Baked Alaska Omelette a la Norvégienne




