
$45. Prix Fixe*

A p p e t i z e r
DUCK PROSCIUTTO AND ANTIPASTI PLATE

DUCK, MARINATED ARTICHOKES KALAMATA 
OLIVES BLACK AND GREEN

OR

MARINATED SEAFOOD SALAD
CALAMARI,  SHRIMP AND MUSSELS, IN  X-VIRGIN OLIVE OIL

FRESH LEMON, TARRAGON AND MARJORAM

OR 

MESCLUN BABY GREENS
WITH CHAMPAGNE MANGO VINAIGRETTE

E n t r é e
PISTACCHIO & ROSEMARY CRUSTED ROAST LEG OF LAMB 

ROLLED WITH ROASTED PEPPER JELLY AND GOAT CHEESE
SERVED WITH MINTED AIOLI 

OR

LOBSTER TAIL AND PAN SEARED SCALLOP 
A CRISP PANCETTA GARNISH SWEET POTATO AND 

YUKON MASH AND CITRUS GARLIC BUTTER.

OR

VEGETARIAN OPTION

D e s s e r t
WHITE CHOCOLATE AND COCONUT MANGO TARTUFFO
SERVED WITH TROPICAL DARK SPICED RUM COMPOTE

OR

CHOCOLATE TRUFFLE WITH GOLD DUST 
BAILEYS CRÈME ANGLAISE AND FRESH RASPBERRIES 

OR

FRESH FRUIT BOWL

BON APPETIT

$ 45.00 PER PERSON TAX AND GRATUITY NOT INCLUDED

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


