
Restaurant’s Week Dinner 
Offered from January 8th to  January 21st 

 
 

Choice of 
 

La Crêpe au Crabe 
Thin French “Crêpe” stuffed with Lump Crab meat, Béchamel with Swiss cheese 

 
Salade  Verte  

House Salad 
 

La soupe à l’oignon   
Puréed French onion soup 

 
La Soupe du Jour    

Soup of the day 
 

~~~~~   
Choice of 

 
Duo de la Mer 

Pan seared fresh Sea Bass and grilled Large Hawaiian Prawns, Shallot “Beurre Blanc” 
 

Le Steak au Poivre  
*Pepper crusted Black Angus Beef Tenderloin deglazed with Cognac and demi-glace 

~~~~~   
Choice of 

 
Crème brulée à la Vanille 

Le Mœlleux auChocolat  
Light Chocolate Molten Cake, Vanilla Bean Sauce 

 
Le Délice Passion - Poire 

Delicate combination of Almond Cake and light Mousse layers of Pear and Passion Fruit , 
Dark Chocolate Sauce  

 
 

$30.12,Taxes and Gratuities not included 
 

*consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs can increase your risk of food borne illness 


