MATCH

BRASSERIE - CAFE - COMPTOIR

HORS D'OEUVRES

MIXED FIELD GREENS, Balsamic Vinaigrette ... 12.00
FRESH ARUGULA SALAD, Parmesan and Lemon................. 13.00
JUMBO LUMB CRAB CAKE, Heart of Palm Salad.............. 18.00
FRISEE AUX LARDONS, Poached Egg & Bacon........... 16.00
CEASAR SALAD, Shaved Parmesan 14.00

WARM GOAT CHEESE SALAD, Balsamic Vinaigrette...... 14.00
CRISPY CALAMARI, Lemon and Harissa Mayonnaise.......... 15.00

BUFALO MOZZARELLA, Tomatoes and Fresh Basil............. 16.00
L’ARTICHAUT VINAIGRETTE 14.00
YELLOWFIN TUNA TARTARE, Avocado & Fresh Ginger....16.00
FRENCH ONION SOUP GRATINEE AU GRUYERE............. 15.00
ESCARGOTS A L’AIL, Parsley Garlic Butter.........eein. 14.00
CHILLED GAZPACHO SOUP 12.00
VAL D’ISERE 16
Fig Compote - Brie Cheese - Jambon Royal
REINE 16
Tomato - Mozzarella - Mushroom
Jambon Royal
ROUERGUE 16
Roquefort Cheese - Apple - Arugula FRENCH TOAST, Mixed Berries and Maple Syrup............. 19.00
SAINT JEAN 16 PANCAKES, Mixed Berries and Maple Syrup.........ccceee. 18.00
UGIETERD o 1l (re el ) R El D 0 i BELGIUM WAFFLES. Mixed Berries and Maple Syrup...16.00
FORESTIERE 16 : .
Ricotta Cheese - Mushrooms - Truffle Oil LE GRAND STEAK TARTARE, with French Fries............... 26.00
MOULES FRITES MARINIERES, Shallots and White Wine ... 24.00
SPA STYLE BRANZINO “EN PAPILLOTTE” 20.00
“‘s D” ] 0 GRILLED CHICKEN PAILLARD, Mixed Greens and Feta Cheese............ 25.00
V\- ” ” 140Z BLACK ANGUS SIRLOIN STEAK, Peppercorn Sauce............c. 39.00
GRILLED SKIRT STEAK, Béarnaise Sauce and French Fries...........ccuuen... 28.00
MONDAY
Canard aux Oliveg SIRLOIN BURGER, Lettuce, Tomato, Onion, Pickle and French Fries....... 23.00
—— FISH AND CHIPS, Tartar Sauce, Fresh Lemon and French Fries............. 24.00
TUESDAY
Qole Meuniere SALMON PROVENCAL, Roasted Tomato Ratatouille and Vegetables .....29.00
- MACARONI AND CHEESE GRATINEE, with
WEDNESDAY
Cougcoug Royal
THURSDAY
Lobster Grillée
FRIDAY
Bouillabaigge
SATURDAY

Scampi Provencal

SUNDAY
Boeuf Bourguignon



