
Lunch Menu

Premiére

Soupe et Salade 

Entrées

French Camembert Rôti          14

Honey, walnut, rosemary, toast.

Escargot Persillade       10 | 18

Wild burgundy snail, 

pastis butter, parsley, garlic.

Seafood Vol au Vent           13

Sea scallops, salmon, cod, shrimp, 

dill bechemel, puf pastry.

Pan Fried Foie Gras                      20

Green apple compote, cardamom, brioche.

Beef Tartare                     16

Capers, onion, pickles, parsley, mustard, toast.

Salade Blue Cheese          12

Spring mix, tomato, green apple, orange 

supréme, walnut, blue cheese.   

Salade Goat Cheese          11

Spring mix, bacon, tomato, potatoes, 

goat cheese toast, balsamic dressing.  

Salade Caesar           10

Romaine lettuce, parmesan, tomato, 

egg, croutons, Chef’s Caesar dressing.

House              6

Spring mix, red onion, tomato, carrots, 

cucumber, balsamic dressing.

Add  Chicken  6  | Shrimp   7  |  Salmon   8

French Onion Gratinée            9

Gruyere cheese, bread.

Soup of the Day             6

Ask your server for chef’s daily soup selection.

   

Quiche Lorraine           12

Bacon, onion, cream, eggs. With petite salade.

Chicken Crêpe                   13

Mushroom and onion in béchamel, salade.

Seafood Crêpe                   14

Sea scallops, shrimp, fresh salmon, 

in béchamel, salade.

Salmon Ratatouille          15

Salmon, traditional vegetable stew.     

Croque Monsieur                                        13

Ham, gruyére cheese, béchamel, salade.     

Add egg  2 

Beef Bourguignon          24

Traditional French stew.

Navarin Lamb                          26

French lamb and vegetable stew.     

Curry Chicken Stew           16

Served with basmati rice.  

Filet Mignon Pork          18

Old style mustard sauce, french fries and 

salade.

Cod            15

Yellow rice, red peppers sauce.

Angus Beef Sirloin     18 | 36

Green peppers sauce, french fries, 

and salade.

6 pieces | 12 pieces

5 oz | 10 oz

Not all ingredients are listed. Alert your server to any special dietary and allergy needs. Consuming raw 

undercooked meats, poultry, seafood, shellish or eggs may increase your risk of foodborne illness.

Sides

Ratatouille                6     

Salade                 4     

Roasted Potatoes               5     

French Fries                      6

Green Beans           6

Mashed Potatoes            6

Vegetables                           6



Red Wine

White Wine

Rosé et Sparkling

Drink Menu

Dessert Wine | Digestif

Beer

Stella Artois, 4.5%              5

Stella Cider, 4.5%              5 

Proof 850, 6.5%              5 

Cigar City Jai Alai, 7.5%       5

Elysian Space Dust, 8.2%      5

Yuengling Lager, 4.5%          5 

3 Daughter Floating

Dock, 4.2%                                  5

Michelob Ultra, 4.2%             5 

Guinness Draught               7 

Other Beverages

Fountain Soda              2

Perrier                                3 | 5 

Orangina               4 

Iced Tea (sweet/unsweet)          2

Juice (cranberry, tomato, apple)  3

Evian               3

Root Beer                               4

Fresh Limonade                4

Coffee                  2 

Espresso                                        3

Cappucino or Latte                 4 

Hot Tea Selection                     4 

Ask your server for your favorite cocktail

Pinot Noir, Unique, 2018   11  |  40

Loire, France  

Cotes Du Rhone, Saint Cosme, 2020  11  |  40

Rhone, France 

Malbec, Crocus, 2018   12  |  45

Cahors, France 

Bordeaux, Chateaux Parenchere, 2018 11  |  40

Bordeaux, France 

Chateauneuf Du Pape, Clos St. Jean, 2018                   89

Chateauneuf-du-Pape, France

Domaine les Pallieres Gigondas les Raines, 2017      79 

Los Pallieres, Gigandas, France 

Cabernet Franc, Domaine de   15  |  69

la Chanteleuserie, 2019    

Loire, France 

Domaine du Columbier Crozes-Hermitage          79 

Rhone, Syrah, France

Minervois Chateau Coupe-Roses, 2019 11  |  40

Minervois, France

Bordeaux Beau-Site St Esteve, 2016           96

Bordeaux, France 

Pinot Gris, Dopff & Irion Crustaces, 2018  12  |  45

Alsace, France

Chablis, Louis Moreau, 2019  16  |  62

Bourgogne, France

Chablis, Henri Costal, 2018           110

Bourgogne, France

Pouilly Fuisse Solutre, 2019                     18  |  64

Bourgogne, France

Gewürztraminer, Kuentz-Bas, 2018  14  |  59

Alsace, France

Sauvignon Blanc, Paul Buisse, 20120       12  |  42

Touraine A.O.P., France

Vouvray, Gautier, 2017         14  |  59

Loire, France

Chardonnay Alain Chavy 2018        16  |  60

Bourgogne, France

Sancerre, Hubert Brochard, 2019        16  |  60

Sancerre, France

Gris de Gris Rosé Fontsainte  12  |  45 

South of France (750 ml) 

Gris de Gris Rosé Fontsainte             79 

South of France (1.5 ml)

Côtes de Provence Rosé, 2019  13  |  49

Provence, France (750 ml) 

Francois Montand Rosé   10   |  36 

Jura, France

Francois Montand Brut   10   |  36 

Jura, France

Laurent Perrier Champagne           49 

Tours-Sur-Marne France, (375 ml) 

Laurent Perrier Champagne           79 

Tours-Sur-Marne France, (750 ml) 

Rosé Laurent Perrier Champagne          119 

Tours-Sur-Marne France (750 ml)  

Sauternes, La Fleur d’Or, 2013                   12   |  64

3 oz, Bordeaux, France

Porto, Delaforce, 10 Years Old tawny, 20%          8 

3 oz 

Genepy, Le Chamois, Liqeur 45%  10 

Chambery, France

Calvados  Brandy    12 

Normandy, France

Poire     12 

Alsace, France

Kelt VSOP Cognac Tour du Monde  12

Champagne, France

Cognac Courvoisier   18

Champagne, France

Kelt Comodore Cognac    24 

Champagne, France




