Jazz nights

Every Wednesdays, 6:30 - 9:30pm at The Wine Bar
Prix-Fixe Dinner Menu

Appetizers

Soupe du jour
Pied de cochon

Crusty boneless pig feet, onion mustard sauce

Tartare de saumon
Salmon tartar with fresh dill, extra virgin olive oil and lemon juice

Escargots au beurre d'ail
Snails baked in garlic butter

Tarte a Loignon
Onion tart with bacon and baby green salad

Salade Bistrot Lepic

Organic baby green salad with fried cherry tomato

Entrees

Truite meuniere amandine
Pan seared trout, roasted almond, spinach & pomme purée

Salade aux fruits de mer
Spring green salad with grilled salmon, shrimp and trout

Paillasson de saumon
Salmon in potato crust, butternut squash sauce

Rognons de veau, sauce Dijon
Veal kidneys with Yukon gold potato puree and Dijon mustard sauce
(market availability)

Foie de veau Provencale
Calf liver with capers, garlic, black olives and Jerez vinegar

Poulet fermier organic au curry
Free range organic chicken with curry, coconut milk lemongrass
Saffron Basmati rice

Meédaillons de boeuf poélés

Pan seared beef medallions served with creamy polenta and wild mushroom jus

Desserts

Dessert au choix

$45 pp
Excluding tax and Gratuities
Menu available Wednesday night at the Wine Bar only

\When placing your order, please inform your server of ANY Food Allergies

Jean Baptiste Massala, Chef de Cuisine



