Brunch N enu
Les Snlrées
Foupe du Jour

%u’pe a Cvignon gratinée

Our homemade french onion soup
topped with melted grwyeve cheese
*Add a green side salad ov
homemade feites for 6

Sm: 9
ng: 1

Falod c@a’mf&m

Seasonal greens tossed in our tareagon
dressing with egg, grated swiss ¢
topped with a feesh asparagus spear

Fatade Gésar
Tossed in our spicy, garlic anchovy dressing
8

Falade de Petterave et Orange

[74

Beet salad with feesh ovange

12

gscwgot en crotite
Esccwgots Bouvgogne with a gcwli,c pcwsley

butter seeved in a vol au vent

1

Due de . Ggacgues et Grevetles

sauce, Gréme Fumée
T'Lgec slfw'tmps N Scaﬂops in a smoky

ceeam sauce

Moules Mariniére

Steamed mussels in a beoth of wine,

butter, fresh, dill, onion ¥ gaclic

*Add a serving of our homemade

frites for 6 10

Mssiette de Gharcuterie Pour Deug

An assoetment of house made patés and
dey Feench sausage with coenichons foe two

22
Grio de Ferrines Maison
Our theee house pates: Terrine de

Campagne, duck cillettes, paté de foie
de Volaille

14
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Grépe au Faumon
T
House cured salmon, asparaqgus,
Hollandaise sauce 16

Grépe Pourquignonne

Classic FvencTrL b”eef vagout mavinated
in Red Wine

Crépe Naritime
Baby Slfwimps, Bay Scaﬂops in a white

wine cream sauce

@r@pe aux JQgperges
Fresh Aspamgus, cheddar cheese ¥

bechamel

@ré,pe Mixte
Black forest ham ¥ cheddar cheese

Grépe au Poulet

T
Chicken and mushrooms in a
tareagon cream sauce

Crépe . Faurent du Marché
Black forest ham oe bacon, fresh
cooked apples and Cheddar cheese

Crépe Florentine
Fresh Spinach, cheddar cheese ¥

béchamel sauce with oe without
gavbic musheooms

Table Syvup served complimentavy on vequest.
Foe Pure Quebec Maple Syvup: add 2.00

16

16

17

14

16

15

15



Plats Principauy

Quiche Lorraine
A traditional qu'bclrw, with. double smoked

bacon, swiss cheese and onion seeved with

frites ov salad 1%
Omelette NMipte

Black Forest Ham % Gmyece cheese

Served with feites ov salad vert 13

Omelette végétarienne

Muslfwoomsv‘ﬁ’ Gmyeve clmeese
Sevved with frites or salad vert 13

Pain doré

French toast, seasonal feuit compote,

Quiébec mapbe sycup, veal whtpped cceam

1
@rogue-monsieur en brioche
Black Forest ham % Gvuyéce cheese
sandwich on gthed egg beead 1
Add a fried egg on top for 1.50
Gufs Penédicte

Two poached eggs, Black Forest ham,
toasted English muffin, Hollandaise sauce

12
@gzgﬁs @8%-%@”&
"Two poached eggs, house cured salmon,
toasted English muffin,
Hollandaise sauce 14
Bufs Florentine

Two poached eggs, sautéed spinach, toasted

English muffin, Hollandaise sauce
1

Ravioles du Royans

A specialty of southeast Feance, small
pasta squares stuffed with Comté cheese,
fcomage blanc ¥ pcwsley, tossed. in extra,
olegin olive oil with chives

16
FJourtiére Maison
Oure authentic Québécois meat pile of
seasoned pork, veal and beef, served with
youe choice of frites or salad vert

19

HAeak Frites
Pan-seared top sicloin, shallot demi-glace and
oue homemade frites

20

Come in_for dinner to try our

Nouwvelle Table 9 hite

35.00

elizer
(Please choose one)

Chef's Sutud
Our Head Chefs choice salad dw joue

Gravloy de saumon au crabe

House cured salmon stuffed with ceab meat
with a ceeam chive dressing

Petit soupe & 4 'm'gnon gratinée

BOVVL OF our FCL}’YDOI.LS FU‘GYI,CIVL onion soup

Main Gourse

(Please choose one

Poisson du Jour
QOur fish of the day with oue da'LLy vegetables

Pavé de boeuf

Pan-seared 6oz. top sirloin steak, Bordelaise sauce,
pommes chips, and our vegetables du jour.

Glief s Ghoice
A thivd plat pvtnc'bpal of the chef’s choosi,ng

Dessert du jour

** Seeved. during dinner service™ *
ng

A gvatui,ty of 18% will be added pre”

tax to groups of six or more
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On Front

Find us online:
Www.fﬂcebook.com/ Lepapiauomanont

Twitter: @PaptllonOanont




