
Ricard 
le vrai pastis de provence  -  $8.00

KiR 
$9.00

Kir Royal 
$10.00

Kronenbourg 1664 
on tap - $8.00

Cider 
$6.00

Espresso 
$3.00

LONG BLACK
$3.50

Flat white 
$3.50

Cappuccino 
$3.50

mochaccino 
$4.00

MACHIATO 
$3.50

Latte 
$4.00

Latte bowl 
$4.50

Chocolat chaud 
$4.00

Chai latte 
$4.00

TEA
$3.50

Extras 
Decaf, Soymilk, Extra shot - 50c

French onion soup gratinée - $10.50
Soupe du jour  - $10.50

Escargots 
Snails sautéed in garlic butter - $14.50

      Pâté maison  - $16.50

Assiette de charcuterie 
Cold meat platter - $19.50

Salade Niçoise 
Seared tuna salad - $16.50

Salade du jour

Plat du Jour 

Steak Frites 
Sirloin steak with aioli and french fries - $22.50

Steak tartare  - $25.50
Served with egg and french fries

eye fillet steak - $31.50
Served with french fries

Poisson 
Fish of the day

Omelette 
With fine herbs, cheese, a petite salade 

and ratatouille or mushroom or ham and tomato  - $13.50

      Croque Monsieur  - $8.50
      Croque Madame  - $9.50

French Fries  - $6.50
mesclun Salade  - $6.50

Ratatouille  - $8.50

Blanc

Sauvignon blanc 
BERGERAC

Verre - $9.50 - Carafe - $27.50 
Bouteille - $42.50

 
cHARDONNAY 

tARIQUET 
Verre - $9.50 - Carafe - $27.50 

Bouteille - $42.50

Rouge

Languedoc 
grenache - syrah 

Verre - $8.50 - Carafe - $25.50 
Bouteille - $39.50 

Bordeaux 
cabernet/merlot 

Verre - $9.50 - Carafe - $29.50 
Bouteille - $45.50

Nos Crêpes

Crême Brulée 
$10.50

Mousse au chocolat 
$8.50

Nos assiettes 
de Fromage 

French cheeseboard

COMPLETE 
Egg and cheese  

with ham or bacon - $12.50

TOULOUSE
Egg and cheese with toulouse sausage - $ 14.50

Latine 
Ratatouille with a fresh basil pesto - $13.50 

with chicken - $15.50

Forestière 
Mushroom in a cream & white wine sauce 

with a herbed roast field mushroom  - $13.50
 with chicken  - $15.50

Océane 
Smoked salmon, with avocado, sour cream and chives - $17.50

Fromages 
Blue cheese, cheddar & brie, with walnuts - $17.50

GALETTE DU JOUR 
Chef’s choice – see our blackboard

Lemon & sugar - $5.50

Nutella & Almonds - $7.50

Banana & chocolate - $8.50

Banana, honey & toasted almonds - $9.50

Caramelized apple 
with cinnamon and maple syrup  - $10.50

Apple & calvados 
Delicious Apples Flamed With French Apple Brandy 

 Served With Ice-cream  - $13.50

Crêpe Suzette 
Citrus-imbued crepes flamed at your table with Grand Marnier  - $12.50

Extras 
icecream or cream - $1.50

The traditional French savoury crepe Les petites tartines
A selection of dips to share with french baguette

and pain de campagne - $7.50

with sausage - $ 19.50
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