
$50. Prix Fixe*

A p p e t i z e r
Tartar de cheval, fricassée de petits champignons sauvages, 

oeuf de caille poché, pommes de terre croustillantes

Horse tartar, wild mushroom sautée, 
panko crusted poached quail egg, fingerling crisps

or

Ceviche au citron confit, tapenade au saumon fumé, 
avocat glacé, caviar de tomate

Fluke ceviche with preserved lemon, smoked salmon tapenade, 
avocado ice cream, tomato caviar

s o rb e t
Magret de canard glacé au miel poivré, melon grillé,

perles de legumes d’été, nage de Pineau des Charentes

Pepper-honey glazed pan-seared duck breast, grilled melon, 
summer vegetable pearls, Pineau des Charentes nage

or

La pêche du jour
Market fish selection

D e s s e r t
Crème brulée
Crème brulée

or

Le trio d’Amuse-Bouche au chocolat 
Amuse-Bouche’s trio of chocolate

ff rr aa nn cc oo -- ff êê tt ee
PP rr ee ss ee nn tt ss .. .. ..

Love the food? How about the music?  

Come and experience French-Influenced 

song and dance at its best 

at the Toronto Harbourfront Center 

this June 23rd!  

Admission is FREE!  

Please visit www.franco-fete.ca

for additional details.
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Some restrictions apply. Menu(s) include starter, entrée and dessert. All beverages, taxes and gratuity additional. Price is per
person, and only includes items described on the menu. Participating Restaurants' Prix fixe Franco-LICIOUS menu is only valid
between June 13th – June 24th, 2007 (times vary due to restaurant operating hours) and there are no rain-cheques.There are
no guarantees for reservations, seating if a reservation is not made in advance, and the restaurant has the right to update 
their menu items based upon available quantities.

★

★

★


