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LES TOASTS

CHEVRE CHAUD TOAST $12
Warm goat cheese served on crispy toasted bread,

finished with a light drizzle of honey and fresh herbs.

EGG SALAD TOAST $12
Creamy egg salad served on toasted bread, simple and

satisfying.

GRILLED CHEESE TOAST $14
Melted cheese between two slices of crispy golden

bread, warm and comforting.

Fresh avocado spread on toasted bread, finished 
with a touch of seasoning.

AVOCADO TOAST $14
BREAKFAST 

 7:00AM - 12:00 PM

LES QUICHES
QUICHE LORRAINE $20

Classic French quiche with crispy ham,
eggs, and cream in a flaky pastry crust.

QUICHE RATATOUILLE $19
A savory quiche filled with roasted vegetables like

zucchini, eggplant, and tomatoes in a creamy egg base

QUICHE BROCCOLI $19
A light and flavorful quiche made with fresh
broccoli, eggs, and cream in a buttery crust.

QUICHE FENNEL $19
A delicate quiche with tender fennel, eggs, and cream, offering a
slightly sweet and aromatic flavor, made with a gluten-free crust.

QUICHE DU JOUR $19

LES ENTREES
 BREAKFAST PLATE $17

Two eggs served with fresh fruit, crispy bacon,
and bread.

CROQUE MONSIEUR $15
Ham and melted cheese sandwich on toasted

bread, finished golden and crispy.

CAPRESE SALAD $16
Fresh tomatoes and mozzarella, finished

with olive oil and basil.

CROISSANT FRENCH TOAST $16
Buttery croissant soaked in egg yolk, vanilla and cinamon
griddled served warm with fresh fruit and whipped cream.

LES SANDWICHES
CAPRESE BAGUETTE $12

Fresh mozzarella, ripe tomatoes, and basil pesto on a
crispy baguette, finished with olive oil and balsamic glaze.

HAM & SWISS BAGUETTE $14
Sliced ham and Swiss cheese on a fresh baguette with

Dijon mustard, butter, and cornichons.

BRIE & APPLE SANDWICH $14
Creamy brie cheese with fresh apple, arugula, and

cranberry, finished with a touch of honey on a fresh
baguette.

PROSCIUTTO SANDWICH $14
Prosciutto with fresh mozzarella, arugula, and basil

pesto on a fresh baguette, finished with balsamic glaze.

LES GOURMANDISES

APPLE CRUMBLE $9
home made Salted Caramel  

ECLAIR $10
Vanilla - Chocolate - Capuccino - Specials

PEAR TART $9
Almond - Pistachio - Pear

RASPBERRY TART $10
GF - with raspberry coulis & whipped cream

YOGURT PARFAIT $12
Greek yogurt with granola and fresh fruits.

APPLE TART $9
Almond - Lemon & Apple

LEMON MERINGUE $9
GF - White Chocolate Crust

VANILLA GALETTE $9
Almond Vanilla Frangipane

DESSERT DU JOUR $10
Chef favorite of the day

Coffees $5 - $7
Espresso · Cappuccino · Latte · Iced Latte

Juices $3 - $6
Orange · Apple 

Brunch Drinks  $11
Mimosa · Lemosa

BEVERAGES

CROQUE MADAME $18
Ham, egg and melted cheese sandwich on toasted

bread, finished golden and crispy.

GF - VEGAN BERRY CRUMBLE $10
home made Salted Caramel

* gluten free options upon available

Add Gelato or Sorbet  $2

ALL DAY ITEMS
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LES STARTERS

     SALAD CHEVRE CHAUD  $16
Crispy toasted bread topped with warm goat cheese, served on

fresh mixed greens with cherry tomatoes and a light vinaigrette.

CHARCUTERIE PLATTER $25
A selection of cured meats, cheeses, fruit and fresh

bread. Perfect for Sharing.
(serving for two)

Deviled Egg -Hard-boiled eggs served with creamy
homemade mayonnaise, a classic French bistro dish.

ŒUFS MIMOSA $12

LE DEJEUNER 
11:30AM - 3:00PM

LES QUICHES
QUICHE LORRAINE $20

Classic French quiche with crispy ham, eggs, and
cream in a flaky pastry crust.

QUICHE RATATOUILLE $19
A savory quiche filled with roasted vegetables like

zucchini, eggplant, and tomatoes in a creamy egg base

QUICHE BROCCOLI $19 
A light and flavorful quiche made with fresh broccoli,

eggs, and cream in a buttery crust.

QUICHE FENNEL $19
A delicate quiche with fennel, egg, and cream, offering a

slightly sweet aromatic flavor, with a gluten-free crust.

QUICHE DU JOUR $19

LES ENTREES

BEEF BOURGUIGNON $30
Slow-braised beef in red wine with carrots, onions, garlic,

mushrooms, and thyme, served with creamy potato purée.

CHICKEN POT PIE $21
Creamy chicken with vegetables in a savory sauce, topped

with a flaky golden crust.

BEEF LASAGNA $24
Layers of pasta with seasoned beef, tomato sauce, and

melted cheese, baked to perfection.

VEGAN & GF LASAGNA $20
Layers of pasta with eggplant, plant-based sauce, and

dairy-free cheese, baked until warm and flavorful.

SHEPHERD’S PIE $20
Ground beef cooked with vegetables in a rich gravy, topped

with creamy mashed potatoes and baked until golden.

SAVORY TARTS
FRENCH PIZZA  $15

A savory tart topped with tomato, mozzarella, zucchini,
and Provençal herbs on a crispy crust.

POTATO SPINACH TART $19
A hearty tart with tender potatoes, fresh spinach, and

Swiss cheese in a golden crust.

EGGPLANT PARMESAN $19
Roasted eggplant with baby spinach, Havarti and Parmesan

cheese, baked in a buttery crust with herbs de Provence.

SIDES
FRENCH FRIES $5

MIXED GREENS SALAD $5
sunflower & pumpkin seeds, cranberry, cherry tomatoes

LES DESSERTS
CITRUS CHEESECAKE $9

With raspberry coulis & whipped cream
HAZELNUT - CHOCOLATE $10

Swiss Cake - Giant Macaron

TRIPLE BERRY CRUMBLE $9
Vegan option

APPLE CRUMBLE $9
Homemade Salted Caramel

3 FLAVOR PROFITEROLES $12
Vanilla - Chocolate - Pistachio - mini choux

ECLAIR $10
Vanilla - Chocolate - Capuccino - Specials

APPLE TART $9
Almond - Lemon & Apple

PEAR TART $9
Almond - Pistachio - Pear

LEMON MERINGUE $9
GF - White Chocolate Crust

RASPBERRY TART $10
GF - with raspberry coulis & whipped cream

VANILLA GALETTE $9
Almond Vanilla Frangipane

DESSERT DU JOUR $10
Chef favorite of the day

SOUP
Soup du jour $10

Soup of the day

Add Gelato to Crumble or Tart 2$
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     SALAD CHEVRE CHAUD $16

APPETIZERS

Crispy toasted bread topped with warm goat cheese,
served on fresh mixed greens with cherry tomatoes

and a light vinaigrette.

CHARCUTERIE PLATTER $25
A selection of cured meats, French cheeses, and fresh

bread, perfect for sharing.
(serving for two)

Chilled leek and Yukon Gold potato soup blended with
onion, garlic, and cream, finished with a touch of truffle

oil.

VICHYSSOISE $14

LES ENTREES
BEEF BOURGUIGNON $30

Slow-braised beef in red wine with carrots, onions, garlic,
mushrooms, and thyme, served with creamy potato

purée.

DUCK CONFIT $28
Crispy duck confit served with creamy potato gratin, green

beans, garlic, and sliced almonds.

BEEF LASAGNA $24
Layers of pasta with seasoned beef, tomato sauce, and

melted cheese, baked to perfection.

VEGAN & GF LASAGNA $20
Layers of pasta with eggplant, plant-based sauce, and

dairy-free cheese, baked until warm and flavorful.

SEARED SALMON SALAD $25
Seared salmon served over mixed greens with cherry

tomatoes, asparagus, red onion, and pine nuts, finished with
a honey Dijon dressing.

CATCH OF THE DAY 
Ask your server what Chef has in store for you today

LES DESSERTS

Served with raspberry coulis & whipped cream
CITRUS CHEESECAKE $9

Vegan option
TRIPLE BERRY CRUMBLE $9

home made Salted Caramel
APPLE CRUMBLE $9

Vanilla - Chocolate -Pistachio - mini choux
3 FLAVOR PROFITEROLES $12

Choice of: Vanilla - Chocolate - Capuccino - Specials

ECLAIR $10

Almond - Lemon & Apple
APPLE TART $9

Almond - Pistachio - Pear
PEAR TART $9

GF - White Chocolate Crust
LEMON MERINGUE $9

GF - with raspberry coulis & whipped cream

RASPBERRY TART $10

Almond Vanilla Frangipane
VANILLA GALETTE $9

Chef favorite of the day
DESSERT DU JOUR $10

Swiss Cake - Giant Macaron
HAZELNUT - CHOCOLATE $10

LE DINER 
4:00PM - 8:30PM

REPAS À DEUX ET TROIS PLATS
2 COURSES  $38

3 COURSES  $52
+$5 WITH BOURGUIGNON

OR
CATCH OF THE DAY

Add Gelato or Sorbet to Crumble or Tart $2

mkt price
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