
 

              

 

 

 

  

L e  M e n u  d e  l a  

S͂emaine de Restaurant̓  

Les V ins 

HORS D́ ǥEUVRES 
 

Escargots à la Portugais 
 escargot in red wine with tomatoes, chick peas,  
linguiça sausage, bleu cheese potato croquette 

 

Moules Provençales 
black mussels with white wine, shallots,  
garlic, tomato, thyme, fennel and basil 

 

Salade Maison 
arcadian lettuce with basil- Dijon vinaigrette, tapenade crouton, 

Roquefort blue cheese , apples, almonds and market beets 
 

ǩɻʁɼɱ ʇ ɸ́ǥɵɳɺɻɺ ǝɾɭʀɵɺʟɱ 
caramelized Spanish onions with fresh herbs, 

 beef consommé and Gruyère crouton 
 

Coquilles St. Jacques 
sea scallops with wild mushrooms, chervil  

and white wine sauce 
 

La Charcuterie 

pâté du maison, dried mountain ham, garlic sausage, rosette  
de Lyon, terrine de Campagne,  pickled vegetables, olives    

 

JANVIER 15-20, 2012 
 

LES ENTRÉES 
 

Filet de ͂ Ǩɻɵ̓ Saumon 
fresh King salmon sautéed with Béarnaise sauce,  

spinach and saffron risotto cake 
 

 Entrecôte de Porc 
honey/curry marinated pork ribeye steak, spinach, 
bacon pommes purée , fig and port wine pan sauce     

 

Tournedos Rossini 
filet mignons on roast garlic croutons with foie gras butter, 

truffled Madeira sauce, pommes purée and asparagus 
 

Supreme de Poulet Farci 
chicken breast roasted with Chevré goat cheese and Prosciutto,  
mustard greens, mashed potatoes, tarragon-mushroom sauce    

 

Boeuf Bourguignon 
tender beef simmered in red wine, mushrooms, smoked bacon,  

baby potatoes and caramelized pearl onions 
 

Raviolis Maison  

wild mushroom raviolis, fresh spinach and  
tomato relish and finished with a  fines herb sauce 

 
Ǚɭɾɾɱ ɰ́Ǘɳɺɱɭʁ Ǧɾɻʂɱɺʘɭɸ 

rack of lamb with Swiss chard, kalamata olive 
tomato sauce, whipped garlic potatoes   6.00 supplement charge 

 

 

LES DESSERTS 

 
Mousse au Chocolat 

 rich dark chocolate mousse with  
seasonal red berries 

   
Crêpe au Crème Brulée  
rich custard pancake with a  

crunchy sugar crust  

 
Profiteroles  

choux pastry puffs filled with vanilla ice cream  
and dark chocolate sauce   

 
Ǧɭɵɺ ɰ́ ȉɼɵɯɱ 

 warm gingerbread with strawberry confiture  
and caramel ice cream 

   
Gâteau au Chocolat 

flourless chocolate cake with  
Kirsch Chantilly cream   

5pm- 10pm  $40 per person Sorry, there is no splitting or discounts valid with this special menu. Menu price does not include tax or gratuity. 

 

R e s t a u r a n t  W e e k!  

         


