
$45. Prix Fixe*

f i r s t  c o u r s e
PURÉE OF WILD MUSHROOMS

FINISHED WITH CREAM

PAN SEARED FOIE GRAS
WITH CARAMELIZED BANANA & CRANBERRY COMPÔTE 

BABY MESCULIN GREENS & STILTON SALAD  
SPRINKLED WITH ANJOU PEAR, BLUEBERRIES 

& TOASTED ALMOND SLIVERS,
TOSSED IN A BALSAMIC VINAIGRETTE

s e c o n d  c o u r s e
PISTACHIO ENCRUSTED SALMON TROUT

ON A BED OF SAUTÉED SPINACH, WITH A SUN-DRIED TOMATO,
LEEK & FRESH TARRAGON BEURRE BLANC

DUCK CONFIT
WITH AN ORANGE & TARRAGON PAN REDUCTION

OVEN ROASTED PORK TENDERLOIN
FANNED OVER A LIGHT HONEY & POMMERY MUSTARD CREAM

t h i rd  c o u r s e
NEW & OLD FRANCE CHEESE PLATE

SELECTION OF FRENCH & QUEBEC ARTISANAL CHEESES
SERVED WITH CARR’S BISCUITS, FRENCH BAGUETTE & 

FRESH FRUIT COMPÔTE

ASSORTED GOURMET ICE CREAMS & SORBETS

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.

★

★

★

D i n n e r Me n u


