A logers

Goat Cheese Crostinis Beet cla VWelington

Warm fresh goat cheese on baguette crostinis, Bite size hand cut beef tenderloins in a mushroom

pesto, fresh and sundried tomatoes, walnuts,

& Balsamic reduction

Boked Brie

Toasted Brie cheese with garlic and white wine,

honey, grapes and walnuts.
Served with French baguette
14

bacon Wrapped Bee filefs

Bite size bacon wrapped beef filets on skewers.

Served with homemade Chimichurri

duxelle, wrapped in puff pastry.
Served with shallots & Red Wine dip
15

Nova Carpaccio

Nova Salmon, red onions, capers,
olive oil and lemon juice marinade,
pink peppercom

Bread Bosket

Served with butter and jam
5

WW/%

Petite Planche

Brie Cheese, Proscuitto, pickles
Fresh Goat Cheese & Honey, walnuts
Served with French baguette

Gronde Planche

Brie Cheese, Proscuitto, Swiss Cheese,
Fresh Goat Cheese & Honey, walnuts
Artisan Ham, pickles, dried fruits,
Served with French baguette

Creper Solies

Crepe Complete

Ham and Swiss cheese with

our bechamel sauce, topped with a fried egg

17

Nova & Brie Crepe

Salmon and Brie Cheese with our bechamel sauce

Coot Chesse Crepe

Fresh goat cheese and apples
with our traditional bechamel sauce,

topped with walnuts and organic Honey

17

Cordon Bleu Crepe

Ham, chicken breast and Swiss Cheese
with our tradional bechamel sauce
18

ved Food Crepe

Our Sea food mix with our bechamel sauce

Montagnarde Crepe

Bacon bits, Goat Cheese and Brie Cheese
with our traditional bechamel sauce

V@g@h@hhgh Crepe

Mushroom, tomato, onion
and marinated red peppers
with our tradiitional bechamel sauce
17

~orestiere Crepe

Mushroom, Spinach and Mozzarella cheese
with our traditional bechamel sauce
17



.

Our cups of soup are served with slices of French baguette

French Onion Soup n Soup of the Day s

iBoees

Pulled Pork Groissant Burger Tuna Party Sandwich

Hickory smoked Pulled pork, melted Brie cheese, Oven baked tuna patty, mix green, tomato,
Romaine, tomato, comichon, mayo lemon parsley sauce on French roll.
Served on a French Croissant Served with salad and Gratin Dauphinois stack
Served with salad and Gratin Dauphinois stack 18
19
| ~rench Escargofs
Quiche of the DQV Escargots Sauteed with mushrooms
Served with Side salad, tomatoes, and garlic parsley butter,
red onion, Feta cheese and Balsamic vinaigrette Served with French Baguette
18 21

2L

Caprese Sclad Nigoise Sclad

Fresh tomatoes and fresh mozzarela cheese, Mixed green, light chunk tuna, tomatoes, hard boiled egg,
marinated sun-dried tomatoes, pesto, green beans, red onion, olives,
proscuitto, balsamic reduction Balsamic vinaigrette
15 19
Chicken & Apple Salo Nova Salad
Mixed green, tomatoes, feta cheese, Nova Salmon, Mixed green, capers,
chichen breast, raisins and cranberries, cranberries, onions, tomatoes,
apple, croutons, Raspberry vinaigrette cream cheese crostinis, Balsamic vinaigrette
17 19
-ondant au Chocolat Crepes Grand Marnier
The French Lava Cake, Orange liquor sauce over sweet crepe
rich and delicisous chocolate cake served warm 9
11
Grafin Fraises Amondes ~resh Frult Grepe
Fresh strawberries Traditional butter and sugar crepe with fresh fruits
with our caramelized signature almond cream 10
12

Service not included - 20% Fratuity to be added to parties of 6 or more - Split charge $5 - Substitution $3 - No menu modification
Please notify your waiter if you have food allergies o if you need separate checks at time of order
Consuming raw or undercooked meats, poultry, seafood, shelfish, eggs or unpasteurized milk may increase your risk of foodborne illness



Do

White Sprifzer ~rench /9 Rose Sangria

Sauvignon Blanc, French Sparkling Wine, Rosé, Perrier, Strawberry Puree
Perrier, orange bitters Ritual Gin alternative Fresh Lemon, Fresh Strawberry
12 Lemon juice, syrup 12
13
Kir Delin ~rench Margo
French Sparkling Wine French Sparkling Wine Pure Agave Wine,
Raspberry Puree Peach Puree Orange Sec, bitters, Lime Juice
11 11 13
Kir Royal Delini Royal
Split French Champagne Split French Champagne
Raspberry Puree Peach Puree
24 24

Nicolas Feullote suigm 2
Veuve O\quof Brut 375m| 80

e
Rouges

Oh(ﬁ@ﬂu d@ Rib@b@ﬂ Bordeaux Superieur 2019 10 29
H@Ur d@ OQZ@QU Grand Bordeaux Saint Emilion 2018 13 40
056

AUQUSJ@ Afﬁ@ﬂ iﬂ Cotes de Provence 2020 10 34
Blancs
Oh@’/‘@g DU\/@QUX Pays D'Oc Chardonnay 2020 9 2%

OhQJ{QOU CQZ@OU Entre Deux Mers Sauvignon Blanc 2019 10 30

Service not included - 20% Fratwty to be added to parties of 6 or more - Split charge $5 - Substitution $3 - No menu modification
Please notify your waiter if you have food allergies or if you need separate checks at time of order
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness



