
 

 
 

Fall Pre – Fixe Menu 
$35 

Crème de Champignons 
Cream of wild mushroom soup with a touch of white truffle oil 

or 
Salade d’Endives 

Belgian endive salad with French bleu cheese, beets, pears  
and pecans with blue tarragon vinaigrette 

*** 
Entrecote au Poivre 

Grilled rib eye served with black peppercorn sauce 
or 

St Jacques Provencale 
Pan seared jumbo sea scallops served with garlic,  

diced tomatoes, parsley and butter 
or 

Saumon au Basilic 
Pan seared salmon with basil sauce 

*** 
Tarte Fine Aux Pommes 

Thin apple tart served with vanilla ice cream 
or 

Profiteroles au Chocolat 
Cream puff filled with vanilla ice cream  
served with Valrhona chocolate sauce 


