LE PETIT

ENTREES / APPETIZERS

LE POTAGE DU JOUR
SOUP OF THE DAY

LE FEUILLETE D’ESCARGOTS A LA CREME D’AIL ROTI
FEUILLETE D’ESCARGOTS WITH ROASTED GARLIC SAUCE

LA PETITE VERDURE AUX CROUTONS DE CHEVRE CHAUD
MIXED GREEN SALAD WITH WARM GOAT CHEESE CROUTONS

LA SALADE CESAR AUX COPEAUX DE PARMESAN
CEASAR SALAD WITH PARMESAN SHAVINGS

LES PLATS / MAIN COURSES

LES FETTUCINIS AU PESTO ET TOMATES SECHES
FETTUCINI WITH PESTO AND SUNDRIED TOMATOES

LE SAUMON ROTI EN CROUTE DE SESAME, SAUCE A L’ANETH
ROASTED SALMON IN SESAME SEEDS CRUST, DILL SAUCE

LE SUPREME DE VOLAILLE DE GRAIN AU VIN BLANC ET CHAMPIGNONS
GRAIN FED CHICKEN SUPREME WITH MUSHROOMS AND WHITE WINE SAUCE

LE MAGRET DE CANARD AUX CANNEBERGES
ROASTED DUCK BREAST WITH CRANBERRY SAUCE

LES MEDAILLONS DE BCEUF GRILLES, SAUCE AU VIN ROUGE
GRILLED BEEF TENDERLOIN MEDALLIONS WITH RED WINE SAUCE

LA POELEE DE CREVETTES AU LAIT DE COCO ET CARI
PAN SEARED SHRIMPS WITH CURRY AND COCONUT MILK SAUCE

L’ENTRECOTE DE BCEUF GRILLEE
GRILLED BEEF STRIPLOIN

LES MEDAILLONS DE CERF ROUGE AUX CHAMPIGNONS SAUVAGES
RED DEER MEDALLIONS WITH WILD MUSHROOM SAUCE
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DESSERTS

GATEAU FONDANT AU CHOCOLAT EN DEMI-PORTION
CHOCOLATE CAKE, HALF PORTION

CREME BRULEE EN DEMI-PORTION
CREME BRULEE, HALF PORTION

SALADE DE FRUITS
FRUIT SALAD

GATEAU FONDANT AU CHOCOLAT
CHOCOLATE CAKE

CREME BRULEE

LES CAFES / COFFEES

CAFE, THE, INFUSION
COFFEE, TEA AND HERBAL TEA

ESPRESSO / ALLONGE
ESPRESSO / LONG

CAPPUCCINO
CAPPUCCINO

LE PETIT MERLOT CAFE SPECIAL
LE PETIT MERLOT SPECIAL COFFEE

CAFE BAILEY’S
BAILEY’S IRISH CREAM COFFEE

CAFE ESPAGNOL, KAHLUA ET BRANDY
SPANISH COFFEE, KAHLUA AND BRANDY

CAFE IRLANDAIS, WHISKY
IRISH COFFEE, IRISH WHISKY

1.5

VEUILLEZ NOUS AVISER DE TOUTE ALLERGIE ALIMENTAIRE OU DEMANDE SPECIALE

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES AND/OR DIETARY RESTRICTION



