
Restaurant Week Dinner

Pour Commencer
Raw & cooked beets salad, saffron crisps

or
French onion soup

or
Our cod brandade & toasted baguette

Plats
Seared salmon, seasonal vegetables, Béarnaise

or
Country salad, golden crouton, poached egg & crispy bacon

or
Sweet spiced duck, daïkon radishes & dolce forte sauce

Desserts
Hazelnut & almond millefeuille

or
Tarte tatin

or
Ice cream & sorbet

$42

Restaurant Week Lunch

Pour Commencer
Deviled egg mimosa, crispy bacon & caramelized onions

or
Our country pâté, cornichons & toasted bread

or
Seasonal soup of the day

Plats
Duck parmentier, cooking jus

or
Scottish salmon, grilled cauliflower & pickles

or
Roasted pork belly, lentils & ‘charcutière’ condiment

Desserts + $7

Crème brûlée 
or

Ice cream & sorbet 

$26


