
$35. Prix Fixe*

A p p e t i z e r
La fricassée d’escargots du Bistro

Sauteed snails with julienne of tomatoes 
and mushrooms in garlic butter

or
Soupe à l’oignon gratinée

Authentic French onion soup
or

Salade de Californie
Selection of salads with warm goat cheese

E n t r é e
Saumon frais de l’Atlantique au basilic

Fresh fillet of Atlantic salmon poached or grilled 
with basil butter sauce

or
Coquilles Saint-Jacques

Pan seared fresh sea scallops with a pink grapefruit butter sauce
or

Les escalopes de veau grillées aux fines herbes
Grilled medaillon of veal with fresh herbs and butter sauce

or
Suprême de poulet fermier aux champignons des bois

Free range chicken breast sauteed with shiitake,
portobello and oyster mushrooms in a Madeira sauce

or
All main courses are served with fresh vegetables and potatoes

D e s s e r t
Tartes maison

Homemade tarts ~ selection on display
or

Gâteau St-Honoré 
Cream puffs, whipped cream and chocolate sauce

or
Mousse au chocolat 

Delicious dark Swiss chocolate mousse
or

Crème caramel aux oranges
Caramel custard with fresh zest of oranges

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.
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D i n n e r Me n u


