
H A R I C O T  B E RG A M O T
green bean, pistachio, ricotta, citrus

AVO C AT- C R E V E T T E S
New Caledonia shrimp, grapefruit, avocado, French  

cocktail, orange blossom vinaigrette

FIRST COURSE — CHOICE OF

OR

C R Ê P E  C O M P L È T E
buckwheat crêpe, egg sunny side up, Paris style ham,  

Comté, crème fraiche

Q U I C H E  AU X  C H A M P I G N O N S
mushrooms quiche, spinach, comté

L A  P E C H E  D U  J O U R
Chef’s inspiration

SECOND COURSE — CHOICE OF

OR

OR

FRENCH RESTAURANT WEEK SUMMER 2025

L E  D É J E U N E R
2  C O U R S E S  —  $ 4 5  P P



S O U P E  À  L’ O I G N O N  V G E
vegetarian onion soup, puff pastry, gruyere, cognac

AVO C AT- C R E V E T T E S
New Caledonia shrimp, grapefruit, avocado, French  

cocktail, orange blossom vinaigrette

N O T R E  S A L A D E  D E  T O M AT E 
heirloom tomatoes, melon mustard sorbet,  

Provençal olive oil, basil

FIRST COURSE — CHOICE OF

OR

OR

S O R B E T  D U  J O U R 
seasonal sorbet

G ÂT E AU  G U I L D
chocolate mousse, hazelnut praline, chocolate sable

THIRD COURSE — CHOICE OF

OR

L A  C R Ê P E  S AU M O N  E T  P O I R E AU X
buckwheat crêpe, salmon, leeks, potatoes, beurre blanc

VO L  AU  V E N T  D E  L É G U M E S
puff pastry, seasonal vegetables, mushrooms duxelles,  

beurre blanc, herbs

P I T H I V I E R  D E  C A N A R D  E T  F O I E  G R A S 
duck and foie gras, puff pastry, duck jus,mustard and arugula salad

SECOND COURSE — CHOICE OF

OR

OR

FRENCH RESTAURANT WEEK SUMMER 2025

L E  D Î N E R
3  C O U R S E S  —  $ 7 5  P P


