Pissaladiere (v/a)
focaccia bread, caramelized onions, anchovies, olives, mixed herbs

Escargots rotis au beurre persillé
garlic butter snails

Jambon persillé
homemade pork terrine

Os a moelle
grilled bone marrow, fleur de sel & sourdough toast

Hareng fumé pommes a I’huile
smoked hearing, steamed potatoes, shallots & parsley

Stamten

Salade de poulpe $148

sauteed octopus, olives, corriander, onions, cherry tomatoes & lemon dressing

Tataki de Thon

tuna tataki marinated w/ condiment vert

$148

Tarte au champignons, sauce d’ail crémeuse (v/a) $128
frisee salad, duxelles, sauteed shimeji mushrooms

Ceviche de péche du jour $178

ceviche of the day “spicy”, lime, espelette, pop corn & chimichurri sauce

Salade d’endives a la fourme d’ambert
chicory salad, blue cheese, poached pear & walnut

$128

Tomates cerises et cerises salade $138

cherry tomatoes and cherry salad, olive oil, shallots, lime & coriander

Purée de pommes de terre a la truffe (v)
truffle mashed potatoes

Asperges sautés (v)
sauteed green asparagus

Epinards a la creme
sauteed creamy spinach

Check ol
Fostis SDrowp

g: vegetarian
vegan
: vegan/ vegetarian options
available upon request
contains gluten
contains nuts & can be
removed upon request

Joue de boeuf confite au vin rouge
slow cooked beef cheek, baby carrots, mashed potato & herb

$288

Supréme de volaille sauce “marchand de vin” $288
chicken breast, crushed potatoes, olive oil, confit cherry tomatoe & sucrine

Navarin d’agneau printanier
lamb stew w/ seasonal vegetables

$318

Tartare de boeuf au couteau a la francaise  $238

traditional beef tartare w/ French fries

Entrecote grillée sauce bearnaise $368

ribeyes steak with bearnaise sauce, salad & french fries

Sole fagcon meuniere (v/a) $398

whole sole fish, lemon brown butter sauce, capers & parsley

Filet de loup grillé $298

atlantic seabass fish w/ creamy spinach & beurre blanc

Fosta

Rigatoni parmesan jambon & truffe (v/a)
rigatoni parmesan, serano ham & truffle cream

Linguine au homard
linguine w/ lobster meat & homemade lobster bisque

Dessent

Vacherin aux fruits de saison (vg)
whipped vanilla cream, seasonal fruit, ice cream,
meringue, flowers & fruit coulis

Tarte au citron meringuée (vg/g)
lemon tart, lemon cream, caramelized meringue

Profiteroles (vg/g)
pastry puff filled w/ vanilla ice cream, whipped cream
& chocolate sauce

Tarte tatin d’abricot, sorbet pistache
fresh apricot, almond cream, apricot jam & pistaccio sorbet

$198
Large platter $ 288

Assiette de Fromages francais (vg)
French cheese selection

+10% Service Charge
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