
Moules Poulettes  
Steamed In A Creamy White Wine Sauce 16,95

nos omelettes
Served With French Fries & Mixed Greens

Ham & Suisse 
Cheese  8,50         

Just plain  
6,95  

Espagnol Open  
- Braised Vegetables  7,95       

Smoked Salmon  8,95

GRITS & SHRIMP  11,95

Steak & Eggs  
Bearnaise Sauce & Home Fries 12,95

Poulet Roti - Frites  
Marinated And Baked ½ Chicken 

Served With French Fries And Chicken Jus 16,75
Boeuf bourguignon 

Beef Stew Cooked In Red Wine With Carrots, Baby 
Oignons, Smoked Bacon & Tortellini Pasta 17,95

BRUNCH

Soupe a L ’oignon Gratinee  
French Onion Soup 7,50

Frisee aux Lardons  
Chicory Salad With Warm Bacon, Shallot 
Vinaigrette & A Softly Poached Egg 8,95

Quiche Lorraine  
French Tart With Smoked Bacon, Cheese And 

Egg 7,95 Assiette de Charcuterie
Assortment Of French Cold Cuts 13,95

TARTINE aux legumes
Classic Belgium Open-Face Sandwich with Olive 

Tapenade and Roasted Vegetables 8,95

TARTE A L’OIGNON  
Caramelized Onion Tart with Cheese and Eggs 7,95

Pavé de Saumon au Jus de Langouste 
Salmon Filet With Mash, Ratatouille & Lobster Bisque 

Sauce 18,75

Belgian Waffle
Seasonal Berries, Maple Syrup & Whipped 8,95 

Smoked Salmon  
8,50

DANIEL’S  BENEDICTE  9,95
 - Crab Meat & Spinach

Vegetable
 - sauteed seasonal vegetables   7,25

nos benedictes

Classic  
  - Canadian Bacon  7,50  

Poached Eggs, English Muffin, Hollandaise Sauce
Served With French Fries & Salad

CROQUE MONSIEUR
Classic French Sandwich with Smoked Ham 

Gruyere and Bechamel Sauce 8,95
CROQUE MONSIEUR CHAMPIGNON

French Sandwich with Sauteed Portobello, 
Gruyere and Bechamel Sauce 8,95
TARTINE A L’AMERICAIN

Classic Belgium Open-Face Sandwich with Beef Tar-
tare 11,95

nos sandwiches

sides
BACON  2,95

MACARONI AND CHEESE 4,95
FRENCH FRIES  4,95  
RATATOUILLE  3,95  

POTATO GRATIN  4,95
SPINACH & CREAM  4,95
MASHED POTATO  3,95

GREEN BEANS  4,95
RICE PILAF  3,50

MUSHROOM & PARSLEY  4,95
SWEET PEAS  4,50

SAUTEED CARROTS  3,95
MIXED BERRIES 4,95

EGG WHITE   
- Mushroom & Herbs  9,50 

Bisque de Homard ET CrabE
Lobster Bisque And Crab Meat 7,50

Salade Niçoise  
Mesclun, Green Beans, Boiled Egg, Cucum-

ber, Potato, Olive & Bell Pepper 
Served With Smoked Tuna & Marinated 

Anchovy 13,95
Saumon Fumé  

Smoked Salmon With Condiments & Toasted  Brioche 
8,95

Seafood            
 - Mussels, Shrimp & Crab  

9,95    

¼ Baked Chicken & Waffle  
Chicken, Gravy, Seasonal Berries & Maple 

Syrup 12,95

Moules Provencales
Steamed In White Wine, Tomato, Garlic & Herbs 16,50

Moules Marinieres  
Steamed In White Wine, Shallots, Garlic And Parsley 16,50

Escargots
Snails With Garlic Butter 7,80

warning: consuming raw or undercooked meat, poultry, seafood, shellfish & eggs may 
increase the risk of food borne related illness

LA BONNE FULL BREAKFAST 
2 Eggs Any Style, French Fries, Bacon, 

Toulouse Sausage, English Muffin, Jambon De 
Paris, Baked Tomato & Mixed Greens 12,50

moules et fritesBrioche French Toast  
Seasonal Berries, Maple Syrup & Whipped 

Cream 8,95 




