
 
 

 
Moules 

Rope Grown, Prince Edward Island 
 

  
Moules Mariniere - $14 
Classic White Wine and Herbs 

 

Moules Bière - $14 
Belgian Beer, Celeriac, Leeks,  

Bacon, Cream 
 

Moules au pesto - $14 
Walnut-Arugula Pesto, Lemon,  

White Wine 
 

Moules saucisson - $14 
Spicy Italian Sausage, Peppers, 

Onions, Dijon Mustard 
 

Moules fromage bleu - $14 
Bacon, hook’s blue, shallots, spinach, 

white wine, lemon juice 
 
 

Frites 
Hand-Cut, Twice Fried 

 
 

$4 (petite) / $7 (grande) 
Dusted with Herbs, Sea Salt and Choice of Dipping Sauce  

 

Dijonaisse Garlic Ranch 
 

Truffle Aioli 

Curry mango Horseradish crème 
 

House hot sauce 

 

à Toute Heure 
 

Pétoncles grillés - $13 
Sea Scallops, Applewood Bacon, 
potato-apple hash, maple glaze 

 

Plate christophe - $14 
Cured Meats, Artisinal Cheese,  
Olives, Artichokes, tomatoes 

Salade Bleuets - $8 
Arugula, Blueberries, Chevre, 

blueberry-ginger vin 
 

Salade endives poires - $8 
Endive, Pear, Walnuts, Blue, 

Pomegranate Vin 

Soup du jour - $5 
House-Made Soup 

Escargot herbes - $7 
Herbs, White Wine, Herbs 

 

Sandwiches 
 

Poulet et proscuitto - $13 
Grilled Chicken Breast, Proscuitto, 

Gruyere, Dijonaisse 
 

Bison Burger - $14 
Ground Bison, Lettuce, Tomato,  

Dijonaisse, Frites 
 

Vegetariènne - $11 
Grilled Portobello, Chevre, Roasted 

Peppers, Walnut-Arugula Pesto 

Steak et Fromage - $13 
Braised Bison brisket, Sautéed Onions, 

Cheddar, Horseradish Crème 

 

Entrées Grillade 
Choice of Frites or Vegetable 

 
 

Bison Hanger - $19  
Local Bison, Shallot-Herb Butter 

 

Crabcakes - $23 
Dungeness Crab, Caper Aioli 

 

Poisson Du Jour 
Catch of the day 
Market Price 

 

Côte du Jour 
Cut of the day 
Market Price 

 
Our Frites are fried in 100% Peanut Oil 

For health and safety reasons, Mussels and raw food are not available “to go”  
we support all natural, free-Range meats and sustainable aquaculture 


