LES ENTRÉES FROIDES
COLD APPETIZERS
Salad Nicoise
Garden greens with rucula, diced grilled tuna, potatoes, boiled egg, anchovies
and black olives, tossed with balsamic-mustard vinaigrette
Salade Verte aux Poire du Village
Wild greens with roasted pears tossed with raspberry vinaigrette and topped
with goat cheese, roasted sliced almonds and seasonal fruit
Boeuf Tartar
Steak tartar with olive oil, lemon juice, capers, anchovies served with tapenade
crouton
Pâté de Canard au Poivre Vert
Finely ground firm textured duck with green peppercorns and Kirsch, served
with onion marmalade and grated orange peeled

LES HORS D’OEUVRE
WARM APPETIZERS
Quiche Lorraine
Golden baked pastry shell stuffed with sautéed onion and bacon, mixed with
Gruyère cheese, egg and milk
Feuilleté d’Escargot, Façon Laurent
Escargot in a baked puff pastry cup with a Roquefort cheese and walnut sauce
Les Crêpes Aux Champignons
Crepes filled with mushroom, sautéed with fine herbs and goat cheese,
gratinated with leek creamy sauce.

LES POTAGES
SOUPS

Soupe a l’Orgnon Gratinee
White zinfandel french onion with roasted Emmental crust
Bouillabaisse
Fish and seafood combination with vegetables simmered in a tomato
and saffron infusion

DE LA MER
FROM THE SEA
Dorade Avec Crevettes
Grilled mahi mahi fillet and sautéed shrimps served with a creamy
white wine and tarragon sauce
Mérou Des Caraibes
Pan seared grouper fillet served with garlic, parsley, tomato and sparkling
wine oil, accompanied with steamed potato and spinach
Saumon Vanille
Grilled salmon fillet layered with vanilla and orange creamy sauce
Filet De Loup De Mer, Sauces Aux Herbes
Broiled sea bass ﬁllet with garlic and herbs oil, over grilled vegetables

DE LA TERRE
FROM THE LAND
Poulet au Calvados
Grilled chicken breast served with baked apple
Boeuf Tournedos
Grilled beef medallions, served with red wine, black pepper and Bearnaise sauce
Canard au Porto et Miel
Roasted duck, nicely crisp, enhanced with a Port wine reduction and honey
Entrecôtede Chevreuil
Grilled venison chop, served with sautéed wild mushrooms and glazed
onions pearls

These are healthy dishes which help in maintaining a balanced diet.

DESSERTS

L’Assiette de Fromages
Assorted cheeses served with nuts and tomato marmalade
Charlotte Fruits de Rouges
Red berry mousse with almond biscuits
Vanilla Creme Brûlée
Creamy vanilla custard with a sugar crust
Crepes au Kir Royal Sabayon
Crepes with a blend of Cointreau, goat cheese and exotic fruits
Coulant au Chocolate
Warm chocolate biscuit with melted ganache
Tarta Tatin
Butter caramelized upside-down apple tart

