
LE

TARTARE DE SAUMON FUMÉ AU CAVIAR
Smoked salmon Caviar, avocado, cucumber, dill, sour cream

SALADE NIÇOISE AU THON
Tuna, lettuce, potato, green beans, cherry tomatoes, quail egg, anchovies, black olives and lemon 
dressing

VELOUTÉ DE CHAMPIGNONS
Crispy black forest ham, lemon olive oil

LOBSTER BISQUE
Shoe lobster, scallions and julienne vegetables

SOUPE À L'OIGNON
Onion and gruyere cheese and bread croutons

SALADE MAISON
Fresh garden greens, tomatoes, avocado, cucumber, carrot, radish and lemon vinegar dressing

SALADE DE QUINOA AU SAUMON FUMÉ
Quinoa, smoked salmon, cucumber, pomegranate, cherry tomato, edamame beans with citrus 
honey dressing

GRILLED STEAK SALAD
Grilled beef steak, grilled onion, tomato, bell pepper, asparagus, parmesan cheese and balsamic 
vinegar

QUICHE LORRAINE
Smoked salmon Caviar, avocado, cucumber, dill, sour cream

FRIED CAMEMBERT
Camembert cheeses encased in a crunchy coating serve with homemade cranberry chutney

A PÉR I T I F

S AL ADE

SOUP

SAUMON AUX HERBES AROMATIQUES
Grilled Salmon Filet, broccoli pure and mint, glazed carrot

TAPAS À PARTAGER # 1
French Baguette, Slice Emmental Cheese, Tomato, Olive Oil & Balsamic Vinegar Mini Croque-monsieur
Mini quiche lorraine with spinach 
Baguette pizza with pepperoni
Camembert mini-bites
Potato croquettes
Fried Calamari
Sweet chili sauce Cocktail sauce

TAPAS À PARTAGER # 2
French Baguette Slice, Brie Cheese, Tomato, Olive oil & Balsamic Vinegar
Mini croissant with turkey ham
Quiche Bacon and cheese Mini cheese sandwich Mini Provencal sandwich Fried onion Rings Shrimps 
Tempura
Dell mayonnaise sauce and sweet chili sauce 

TAPAS À PARTAGER # 3
French Baguette Slice, Emmantel Cheese, Tomato, Olive oil & Balsamic Vinegar
Baguette pizza with mushroom and chicken
Croissant au Saumon Fume 
Mini Quiche with bacon 
Mini burger
Vegetable spring roll 
Cajun fries
Sweet chili sauce & Garlic mayonnaise

MAGIC FISH
Sired white sniper fish, Mexican spices, garlic, green beans with mashed potato serve with bisque fume 
sauce

FILET DE BOEUF AU FRITES
Pan sired beef tenderloin, asparagus, French fries, served with creamy mushroom sauce or thyme jus

SUPRÊME DE POULET
Crusted Chicken breast with pistachio, parmesan, herbs, potato, seasonal vegetable, asparagus, served 
with Provencal tomato sauce

MA IN  COURSES

FRENCH  SHAR ING  MENU

LES  FR I TES

CHOOSE  YOUR  FAVORS  S AUCE

TRUFFLE PARMESAN FRIES
French fries, truffle oil, parmesan cheese

BACON CHEESE FRIES
Fries, melted cheddar cheese, crispy bacon

POTATO WEDGES
Potato wedges, Cajun spicy, parsley

SWEET POTATO FRIES
Perfectly crispy and crunchy

ROQUEFORT SAUCE
THOUSAND ISLAND SAUCE
SPICY AIOLI 
COCKTAIL SAUCE AVOCADO 
PUREE
MELTED CHEDDAR CHEESE
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