
La P’ tit e

Consuming raw or undercooked meats, �sh, shell�sh, or fresh shell eggs may increase your
risk of food-borne illness, especially if you have certain medical conditions.

HORS D’OEUVRES
SOUPE A L’OIGNON   12
Onion soup, crouton, Gruyere 

TARTE A L’OIGNON   14
Caramelized onion tart, goat cheese

BRIE EN CROUTE   16
Baked Brie, grape compote

ESCARGOTS PERSILLÉE   15
Baked snails, garli c herb butter

CALAMARS FRAMBOISE   16 
Calamari, honey raspberry glaze

CONFIT DE CANARD   16
Duck con�t ‘ tacos’, pickled red onions 

orange segments, chile aioli 

TARTARE DE THON*   18 
Tuna tartar, English cucumber, 

avocado mousse, citrus aioli

LES SALADES
SALADE FRAMBOISE   17 

Mixed greens, Roquefort cheese, roasted 
beets, walnuts, French beans, poached 

leeks, raspberry vinaigrette 

FRISÉE AUX LARDONS*   16 
Frisée salad, poached egg,  
bacon, balsamic vinaigrett e

SALADE CESAR*   13
Traditional Caesar

SALADE LAITUE   12
Lettuce, tomato, cucumber, 

carrots, herb vinaigrette 

SALADE CHEVRE   17 
Crispy goat cheese, roasted beets, 
candied walnuts, mixed greens,

SALMON FUMÉ   18 Smoked salmon over baby arugula,  
crumbled goat cheese, candied walnuts,

apple sider dressing

pomegranade seeds, apple vinaigrette

SANDWICHES
served with crispy fries

HAMBURGER*   19

HAMBURGER MAISON*   21

 

Sirloin burger, roquefort cheese,bacon,

CHICKEN SANDWICH   19
Grilled chicken, swiss, bacon, caramelized

 

onions, avocado, chipotle aioli, baguette

SANDWICH BOUCHERE*   22
Sliced �let mignon, mozzarella,

onion jam, fried egg 

pickled red onions, baguette 

add cheese, or bacon +2 each

LES ENTRÉES

ONGLET DE BOEUF A BORDELAISE* 32
Sliced hanger steak, smashed chive potatoes, asparagus,

44
Grilled New York str ip steak, crispy fries, herbed butt er

 45
NY str ip steak, French beans, potato gratin, brandy peppercorn sauce

CÔTES DE PORC PANÉE 29
Breaded pork chop, micro green salad, apples, roquefort, fries 

POULET ROTI AUX LEGUMES. . . . . . . . . . .. . . 25/42
Roasted chicken, sautêed vegetables, crispy fries, roasted garlic jus

POULET CHARDONNAY  . . . . . . . . . . . . . . . . . . . . . . .. 29
Pan seared chicken breast, green peas, pearl onions, mushrooms, 
mashed potatoes, white wine sauce

CANARD A L’ORANGE. . . .. . . . . . .. . . . . . . . . . . . . . .. 34
Roasted half duck, vegetable wild rice, orange sauce

SOLE MEUNIERE TRADITIONNELLE . . . . .. . . . 29
Flet of sole, noisette potatoes, French beans, lemon butter sauce 

SAUMON AU LENTILLES* . . . . . . . . . . . . . .. . . . . . .. . . 29
Mustard crusted salmon, lentil s, sweet garli c jus

COQUILLES ET CREVETTES . . . . . . . . . . . . . . .. . . . 37
Seared shrimp and scallops, oyster mushroooms, leeks, sweet corn 
fricassee, tru�e c ream sauce

CARRÉ D’AGNEAU AUX PISTACHES* 45
Pistachio crusted Rack of Lamb, mint au jus, mushroom bleu

PAELLA DU PAYS BASQUE 32
Sa� ron rice, chicken, mixed seafood and shell � sh

MACARONI AU GRATIN        22
Elbow pasta, smoked bacon, green peas, parmesan gruyer light cream 

TAGLIATELLE BOEUF BOURGUIGNON 29
Braised beef, root vegetables, bacon, tagliatelle pasta, red wine

STEAK AU POIVRE (10 oz)*

STEAK FRITES (10 oz)*
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 36
Braised short ribs, wild mushroom vegetable risotto, pinot noir
COTES DE BOEUF. . . . . . . . . . . . . . . . . . . . . . . . . . . .. . .

LES MOULES
demi 16• full 26

MARINIERE white wine and garli c
PROVENÇALE tomato, garli c, basil
THAI coconut, sweet corn, lemon grass
ESPAGNOLEchorizo, tomato sauce
BELGIQUE roquefort, lardons, cream
PALM fennel, wheat ale, orange zest
SAFRANwhite wine, garlic, sa�ron spice

add fries $ 6
PERNODanise liquor, cream, bay leaves

STEAK TARTARE *   18 
Classic steak tartare 

cheese potato tart, Brussels sprouts

VIVANEAU ROUGE  . . . . . . . . . . . . . . . . . . . . . . . . .. . . . 29
Pan seared red snapper, ratatouille, roasted potatoes, sa�ran nage

Red wine shallot sauce


