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o Amuse Bouche -
RS @\ Entrées /’ﬂ/ . L3
S\ )
A Gazpacho 15 Ko
e R Chilled tomato and pepper soup i o
Escargots au beurrve d'ail 18
Snails baked in garlic butter. v
K"— Frisée aux lardons 19 v;"a
L { » Frisee salad with crispy bacon and poached egg ‘o { Yy
A\ L & Tartare de saumon 15 )
\ Salmon tartar with fresh dill, extra virgin olive oil & lemon e
N Terrine de mousse de foie 17
\ Organic chicken liver mousse terrine
Salade de Homard 24

Frisée salad served with Main Lobster and tomato confit

Salade d’endive au Roquefort 18
Endive salad with apple, walnut & Roguefort cheese
Assiette de fromage 22

Cheese plate, apple, walnut & quince compote

Plats Principaux

Filet despadon grillé 45 _
rilled swordfish filet served with steamed asparagus, capers, olives and confit lemon sauce
Foie de veau provengale 29
Calf liver with capers, garlic, black olives & Jerez vinegar
Truite meuniére amandine 37
Pan seared trout, roasted almond, spinach & pomme puree
Tournedos au poivre 65
urnedos filet with cracked peppercorn, French fries, mixed green salad & pepp
Crabes d carapace molle 64
Soft shell crabs served with sauteed spinach, lemon capers almond butter sauce
St Jacques poélées 55
callops sauteed, served with broccoli mousse, pickled ginger and mixed green salgh ¥
Cételettes d’agneau Provencale 62
., Grilled lamb chops served with potato au gratin, Spring vegetables & rosemary sauce .
Confit de canard 42
Duck leg confit served with French fries & mesclun salad
Risotto végétarien 33
Vegetarian mushroom risotto with Spring vegetables, topped with Parmesan cheese
Desserts
Creéme brulée - The classic 14
Tarte au citron meringuée - Lemon tart 15
Profiteroles au chocolat - Hazelnut ice-cream & Chocolate sauce 14
Tarte chaude au chocolat - Warm chocolate tart 15
Ile flottante - Soft baked meringue & creme Anglaise 13
Kids Menu

Grilled steak served with French Fries Or pasta & Parmesan Cheese
This menu Includes the dessert

$45 pp++
Only menu offered for Mother's Day for Lunch & Dinner Services
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When plaa':g or your server of A@d allergies or dietary restrictions. **@asonal produces isf
Path Valley Farm ts‘uming raw or ui "mooked meats, poultry, seafood, shel ’I h, or eggs may ii




