
 
 

APPETIZERS 
 

Soup Du Jour 8.50 

Onion Soup “Gratinée” 9.95 

Fish Soup “St. Tropez”: With rouille and grated emmenthal. 10.95 

Salad Maison: A mix of baby greens, Boston lettuce and Belgium endive with 

François’ famous vinaigrette.   
8.95 

Crudités: An assorted salad plate including fresh sliced tomatoes ,celery 

rémoulade , beets, leeks, shredded carrots and a variety of greens . 
Small  9.95 

Large  14.95 

Caesar Salad: Crisp Romaine lettuce, home-made croutons and our original 

garlic dressing. 
Small  9.50 

Large  14.50 

Onion Tart “Alsacienne”: Baked in a béchamel sauce with onions and bacon, 

topped with a creamy black pepper goat cheese . 
14.50 

Smoked Salmon: Garnished with lettuce, onions, capers and celery rémoulade. 12.50 

Escargots “Bourguignonne”:Snails in a delicate sauce with white wine, shallot, 

garlic, butter, herbs and parsley. 
12.50 

Grilled Calamari: With lemon, balsamic vinegar and virgin olive oil on a bed of 

greens with diced tomatoes and Belgian endive. 
13.95 

Moules “marseillaise”: Fresh steamed P.E.I. mussels in a light broth of white 

wine, garlic, onion, diced tomatoes parsley and herbs. 

(Also available as a main course with a side of frites for $21.50) 

13.50 

Home-made Pâté de Campagne: A coarse pâté of chicken liver and pork. 10.50 

Rillette: Normandy style pure pork rillette. 10.50 

Cochonailles: An assortment of smoked ham, salami, garlic sausage, pâté and 

rillette, served with Dijon mustard and Gerkins. 
16.50 

 

LES PLATS 
 

Tortellini: Cheese filled pasta in a light cream sauce with fresh tomatoes, 

mushrooms, herbs and spices. 
19.50 

Tagliatelle: Vegetarian pasta with wild mushrooms, tomatoes, roasted red peppers, 

bok choy, onion, garlic and virgin olive oil. 
18.50 

Fresh grilled Atlantic Salmon: Fresh Dill butter, served with blended rice .  21.50 

Fresh Pickerel: cooked  in a white wine sauce with capers,butter,lemon,parsley, 

served with rice  and vegetable. 
22.50 

Grilled Lamb-chops: "Herbes de Provence,” complemented with pomme frites. 22.50 

Grilled Calf Liver”lyonnaise”: Provimi liver with sautéed onions with a side of 

pomme frites. 
21.50 

Trio of Sausages: Toulouse, Italian and Merguez, served with a Merlot sauce 

and mashed potatoes . 
19.95 

Medallions of Veal Tenderloin “à l’ancienne" : in  a pommery mustard sauce 

with white wine, cream ,mushroom, shallots, served with pasta and vegetable. 
23.50 

Classic "Steak & Frites": N.Y. Striploin with maitre d’hôtel butter.  24.50 

Onglet steak “Bordelaise”: Tasty grilled flank steak in a red wine and shallot 

sauce with pomme frites. 
22.50 

Filet mignon: beef tenderloin with peppercorn sauce. 32.75 

Breast of Chicken: grilled Free Range breast of chicken in a  Tarragon, butter, 

White wine, roasted red pepper sauce. 
21.50 

Confit of Duck: A tender duck leg baked in its own juice and served with sautéed 

garlic potatoes .                                                                                                                       
24.50 

   

A selection of additional dishes is available upon request:Pepper Steak, Veal Kidneys, 

Tripes, Andouillette and Steak Tartare. 

We are happy to accommodate your requests for Split Orders, Side Orders and Special 

Sauces at an additional cost of $4.00 and up. 
 

* Please note that for parties of 8 or more people, a 15% gratuity will be added to the bill 

Fall 2013 


