
Chef Antoine Camin

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness.

H O R S  D ' O E U V R E S

 
$86 PRIX FIXE

$43 CHILDREN UNDER 12

SMOKED SALMON “MAISON”
House-smoked, capers, onions, caviar cream

LA TARTINE D’AVOCAT
Gluten-free toast, avocado, pickled tomatoes, lime cilantro coulis

ASPERGES BLANCHES FRANÇAISE
Poached white asparagus, Hollandaise

SALADE DE LAITUE
Boston lettuce, shallots, chives, mustard vinaigrette

PAIN PERDU
Home-made brioche, marscapone cream, blueberry jam

BISQUE DE HOMARD
Lobster bisque, celery cream

EASTER BRUNCH

VIÉNOISERIES
Croissant

Pain au Chocolat
Pain aux Raisins

LA BELLE VIE

C O C K T A I L  2 2

Campari - Grand Marnier
Champagne

E N T R É E S

OEUFS BENEDICTE
Organic poached eggs, Canadian bacon, Hollandaise

SCANDINAVIAN
Oraganic poached eggs, house-smoked salmon, dill Hollandaise

CROQUE MONSIEUR
Brie and black tru�e, mâche salad & French fries

SHRIMP AND LOBSTER ROLL
Home-made bun, lime mayonnaise, crispy rock shrimp

ENTRECÔTE PARISIENNE
7oz Angus ribeye steak, arugula, hand-cut fries, horseradish butter or Béarnaise

GIGOT D’AGNEAU
Roasted leg of lamb, �ageolet beans, garlic and tomato con�t, simple Jus

SAUMON A LA PLANCHA
Braised Dupuy lentil, herbed butter

CHOICE OF
APPETIZER & MAIN COURSE


