
Weekly Lunch Menu 

Pour commencer 
– Choice of – 

CHILLED GREEN ASPARAGUS VELOUTÉ, fresh goat cheese 

CUCUMBER, yogurt & dill 

BRANDADE CROMESQUIS, garlic aioli & baby gem lettuce 

Plats 
– Choice of – 

SEARED SALMON, baby kale salad, pomegranate & tangy dressing 

BEET & RICOTTA RAVIOLI 

BOUDIN NOIR, mashed potatoes & caramelized onions 

Desserts 
– Choice of – 

CHOCOLATE MOUSSE 

APPLE CRUMBLE 

BERRIES PAVLOVA 

Two course $39 

Three course $45 




