
Restaurant week 2024 
Dinner 3 course $44 

                                                  

First course: choice of 

 La Soupe Du Jour 
Soup of the day 

 La Soupe A L’Oignon 
Signature “Mountain-Style” French Onion Soup 

 La Salade Verte 
Tender Greens, Sliced Grapes, Dijon Vinaigrette 

                           

Second course: choice of 

 Chef’s Seafood Of the Day 
Your server will be happy to describe how the chef will prepare today’s fish 

 Porc 
Grilled berkeshire pork tenderloin,apple chutney, crispy potatoes, Port Wine sauce 

 

 Twin Beef Wellington 
 Beef Wellington,  Port-Wine Demi glace and roquefort sauce 

                          

Third course: choice of 

 Creme Brulee with Berries 
Made With Madagascar Vanilla Bean 

 Fondant au Chocolat  
Warm chocolate Cake with Vanilla ice cream 

 Tiramisu 
Chef’s version of tiramisu 


