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Cest la Vie

SUMMER MENU
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APPETIZERS

ESCARGOT I e - 1t
Cassolette nl'e:a:arg-n[ with a sqr]h;- amad paﬁle} stter.
BOARD OF CHARCUTERIE AND CHEESE . . §25
--"*_w---" - TERRINE DE FOIE GRAS DE CANARD 817
S Duck fole gras served with salad, fig jam,
and toasted homemade brioche.
PATE MAISON AU PORC, AGNEAU ET PISTACHE _ . 514
Homemade pork, lamb, and pistachio paté served
with whole grain mustard and roasted baguete,
SOUPE GRATINEE A L'OIGNON . 11
French onion soup gratinés with woasted bread
and sweet cheese,

LAMB TAGINE PRUNE AND APRICOT AND HONEY .

529

Lamb stew with honey ssuce, prune and apricot,

ras ¢l hanout spice, served with couscous,

BOEUF BOURGUIGNON .
Beef Burgundy served with fresh fettuce

~

QUICHE DU JOUR.

CROQUE MONSIEUR
Toasted bread with ham covered with melted Smas chccsc

Add an egy 52.25

329

SPECIALTIES BISTRO -

CROISSANT AU JAMBON

Toasted croiszant with ham covered with Swiss cheese,

Add an egg 52.25
CROQUELAVIE

Toasted bread with eggplant, tomatoes, Swiss cheese,

roasted bell pepper, avocado, fresh spinach, and brie.

FETTUCCINI NORVEGIENNE

Goat cheese, smoked salmon, onion,

tomato, bell pepper sauce,

FETTUCCINI POULARDE
Sautéed mushrooms and chicken

OVEr Cheam Salide.

FETTUCCINI MERIDIONALE .

Leek and womato and Parmigiano cheese.

517

Bon J‘ifﬁaé‘&cff

CAESAR SALAD
Small $7 / Large 512

Fresh romaine salad, homemade croutans,

anel shaved lalisn Parmesan Caesar dressing,

WARM BREIE
Melted brie with honey, garlic woast,
fig jom, and walnut.

$12

SALADE AUTOMNE

Small 59 / Large §16
Mixed groen salad, sliced apple, walnut,
rarsin, shaved [talinn Parmesan,

521

519




SUMMER MENU
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~=- SAVORY CREPES - —o- SALADS -

hoice :"l".':'l|-."|'-":'rl'.-'ll~' flowr or white Mour, ADSTE ) el . 518
Served with a side of diced potatoes or house salad Tomato mozzarella, heart of palm, prosciutio,
HAMANDCHEESE . $14 basil, olive oil, Kalamata olive, romaine.
|| Swiss cheese and hass. C'EST LA VIE oo $19
Add an cgg 52.25 Prosciutto, chicken, pastrami, tomato,
NOBVEGIENMNE --— e 819 . heart of palm, Kalamata olive, romaine,
Smoked salmon in a bell pepper. and mushroom.
tomato, onion sauce, and goat cheese. B P ot e 0 L et S et LR N
LAMDAISE £19 Boacon, grilled onion, fricd potatoes,
Spinach, goat cheese, walnut, Parmigiano, poached eggs, and romaine,
it Lo | MEDITERRANEENNE e 318
MERIDIONALE . 816 Avocado, tomato, blue cheese, corn,
Swiss cheese, leek, and tomato. heart of palm, onion, Kalamata olive,
sunflower seeds on a bed of romaine,
POULADE L : : §18 I
Creamy mushroom and chicken sauce. AMANDINE .. ins 518

SAVOYARDE $19 Goat cheese coated with almond and nuts,

quickly fried, served on a romaine with
Potata, proseiutto, eresm,

rafsin, nuts, and one slice of tommo,

NORDIQUE 524

Smoked salmon on toast, tuna salad,

and racletie cheese,

cream cheesa, chapers, tomito, andl romaine.,

TOASTED PANINI SANDWICHES - TARTINES

Served with a side of diced potatoes or house salad Open-foced sandwiches on couniry breod,
Servee! with a sobod or diced pofatoes
CANNOIS $19
Eggplant, tomato, roasted bell pepper, GAUGUIN : £18
Parmigiano, and pesto. Smoked salmon, cream cheese,
NICE. L A B R $18 capers, cucumber, basil, and alive oil,
Tomato, mozzarells, prosciutto, and pesto, CEZANNE _. . $18
MONTPELLIER $19 Tuna salad, avocads, tomato, cilantro,
Chicken, tomato, bucon, MONET =i 517
Parmigiano cheese, and pesto. Olive wpenade, eggplant, roasted bell pepper,
SAINT-GERMAIN £16 tomato, goat cheese, and pesto, 3 ] = |
Ham and Swiss cheese. % : e Tl -
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~ DESSERTS - == |

CREME BROLEE AFFOGATO PROFITEROLE FONDANT AU CHOCOLAT
$10 $10 $12 with a scoop of ice cream SWEET EREPES

A variety of |

Sweet Crépes I
available!




