Appetizers

Assiette de Saumon Fumé
Gerard & Dominigue smoked salmon served with capers, dill and lemon; 14

Escargots a la Bourguignonne
Baked escargot in a garlic and parsley butter; 12

Assiette De Fromages
Plate of Five assorted Cheese served with fresh fruit; 14

Assiette de Charcuterie
Plate of assorted French Charcuterie served with cornichons and Dijon mustard; 15

Les Huitres Fraiche*
Fresh Oysters on the Half Shell with Champagne Mignonette;
Half Dozen 10 — One Dozen 17

Salade d’Epinard
Baby Spinach salad with bacon, roasted pumpkin seeds, cucumbers, white mushrooms
goat cheese, Roquefort, croutons and dressed in a house vinaigrette; 12

Soupe a I'Oignon Soupe du Pécheur Salade Maximilien
French onion soup Traditional Fish soup served with a side House Salad; 7
Cup 6 - Bowl 8 of croutons, cheese and aiali Add Roquefort; 9

Cup 8- Bowl 11



= Our Penn Cove Mussels...

Les moules Mariniere
Steamed with butter, white wine, shallots, garlic, and parsley; 15

Les moules Maximilien
Steamed with caramelized onions, parsley, white wine, pastis and cream; 16

Les moules Provencale
Steamed with butter, tomato, basil, bacon, garlic and white wine; 16

Les moules Roquefort
Steamed with cream, blue cheese, beer and bacon; 16

Entrees

Salade Norvégienne
Smoked Salmon, Dungeness Crab, Avocado, tomatoes and toast
over mixed greens, dressed in Balsamic vinaigrette; 18

Croque-Madame*
Black forest ham, béchamel, and cheese sandwich, topped with two sunny side up eggs; 12

Tarte Flambée Paysanne
Alsatian thin-crust with topped with créeme fraiche, ham, potatoes goat cheese and herbs; 15
Desserts

Créme brdlée
Vanilla custard topped with caramelized brown sugar; 9

Profiteroles au chocolat
Olympic Mountain Vanilla Ice Cream-filled cream puffs, topped with chocolate sauce; 9

Tarte Tatin
Caramelized Apple upside down Tart, with Olympic Mountain Vanilla Ice Cream; 8

Parties of Five or More a Suggested 18% Gratuity may be Added for your Convenience.
Extra Bread $1. Split Entrée Charge $3



