BREAKFAST =&

Petit Déjeuner - available all day - X {&{itfE

é Vegetarian 28V Vegan =EEERE Sustainable Seafood A EZEESEE GF Gluten Friendly =S

Cafe Crépe Breakfast 78

BERE

2 any style eggs, bacon or sausage, and choice of:
Sugar Butter, Cinnamon Sugar, Lemon

Sugar, or Organic Strawberry Jam Crépe

Breakfast Frangais 75

ERRE

Fresh croissant, French style yoghurt, fresh
berries; served with Nutella and jam

2 Eggs any style 85

BE#EFE

2 any eggs with bacon or sausage;

served with hash browns, and choice of English
muffin or toast

French Toast Crépe with Brie 98

Rt 2ERERES T
Egg, pure maple syrup, brie, fresh

strawberries, cinnamon, and icing sugar

Classic Eggs Benedict 108
wHEEE

2 poached eggs, English muffin, Canadian

back bacon, house-made hollandaise sauce, and
hash browns

Substitute smoked salmon 25

Omelette Basque 88
RNIBRAVTHRNEAEIT S LEES

3 eggs with chorizo, shrimp, white cheddar, julienne
peppers, and fried onions; with hash browns and
choice of English muffin or toast

Omelette Barfleur 118 «x
BE=YRAEFHRAETEZTEY

3 eggs with smoked salmon, avocado,
cream cheese, tomatoes, and red onion; with hash
browns and choice of English muffin or toast

Avocado Hummus Dip 882

S HREESERENES

Avocado infused hummus, fresh French baguette;
served with grape tomatoes

Baked Brie 118 ‘
FHREZL  EEEMRNENERENES
Cast Iron baked brie, fresh French baguette,
blackberry compote, walnut and sundried

tomato chutney

Omelette aux 3 fromage 78
ZIEi=8%

3 eggs with Swiss, white cheddar, brie, chives, with
hash browns and choice of English muffin or toast

SIDES

Seasonal Fruit BFS KR oo 39
Bacon/Sausage (2 pieces) ERIEE..... 29
B B oo 10
Toast - Multigrain/White Z+-%5/H.......15
Hash Browns Z8/ ..o 29
Croissant ZE A B oo 25

MAINS 3%

Principaux- available after 1lam - £11:00%& /&

SHARED PLATES

Duck Rillettes 148

ISNERRR TR - FEF MREEN

2 pieces of duck rillettes, served with fresh French
baguette and house-made pickles.

Cauliflower Dip 88 &
WREEEREXNE

Turmeric infused cauliflower dip, olive oil drizzle,
fresh French baguette

Fromage Fort Baguette 118
BHEBEZLREXNEARBIERE

Fresh French baguette, brie, Swiss, white cheddar;
served with fig jam

Lamb Brochettes 168
EREFNRRANETEmE

3 slow roasted lamb brochettes; served with a
mint salsa fresca and turmeric cayenne aioli

Additional brochette/ BINEERN— 59

Ask your server for today’s selection

CHARCUTERIE BOARD 178
=1 AUABEBRRERES
(2 - 3 people)

of meats and cheeses; served with olives, seasonal condiments, and fresh French baguette

85 each additional person /SN S 1N

SOUP & SALAD
BEkibE
Seasonal Soup 55
BERS
Made fresh in-house
Signature Salad 98 £ GF
REDE
Fresh berries, radish, red onion, shredded carrots,
baby kale; served with honey balsamic vinaigrette

Iberian Superfood Salad 128 V GF
BB E

Dill seasoned chick peas and carrots, quinoa,
avocado, French lentils, blueberries, walnuts,
flax seed, baby kale; sides of balsamic dressing,
and orange olive oil dressing

Mediterranean Chicken Salad 119
g IR

Moroccan spiced chicken with chickpeas,

dates, radishes,grapes, greens, and pumpkin seeds;

finished with pumpkin seed dressing

Nicoise Salad 108 <«

SREHLE
Seared Tuna loin, boiled egg, yukon gold potatoes,
French beans, black olives, capers, arugula, tomatoes
and nigoise dressing

BURGER & BAGUETTES
EERERERX=30E

Signature Burger 139
REEE
House-made patty, sliced white cheddar,
mushrooms, bacon, tomato slice, red onion,
arugula, mustard fig aioli, and Portuguese bun /
brioche bun
Roquefort Burger 119
FMETTES
House-made patty, pancetta, caramelized onions,
crumbled blue cheese, tomato slice, arugula,
mustard fig aioli, and Portuguese bun

Portabella Mushroom Burger 98 e
EABEFZESR

Balsamic marinated portabella mushroom cap; with
sundried tomato and walnut chutney, gruyere,
arugula, and Portugese bun

Ham & Cheese Baguette 78
NERZ LEXN =38
Sliced Swiss, hand cut pork hip, dijon butter,

arugula, and house-made pickle

Pan Bagnat 88 QP
BREEARANGFREXN=E

Seared Tuna loin, boiled egg, shaved red onion,
arugula, olives, and nicoise dressing

Chicken, Brie & Pear Baguette 88
RERBERMBESIER=E

Chicken breast, brie, pear, dijon butter, and arugula

PASTAS
4 Cheese Cavatappi 149
STHEMNES
Fontina, gruyere, white cheddar, grana padano
with a parmesan cream

Cavatappi de Cannes 168
mEERIBEAEH

Cavatappi or Linguine, shrimp, olive oil, garlic, tomatoes,

X

lemon juice, crushed chilli

Lenticchie de Marseille 99 2 ax
ERETREN

Linguine and French green lentil pasta,

chickpeas, tossed in a southern French style
tomato sauce

Add chicken $39/ shrimp $59/ Whole Live lobster $200
BeZ5N$35/ Bl IN$59/Be = & FRE R $200

Lobster Linguine 229 e
FEREIRANRER

Fresh, out of shell lobster tail, linguine pasta,
olive oll, parsley, lemon juice, and cracked red chillis

Classic Chicken Strips 95

K EYEZYD

Breaded chicken tenders, house-made sauce;
served with our classic French fries

French Beans KB S .o, 59
Sautéed Spinach KT ..o 49
FrES {8 e 29

TUNE B B e 49
Shrimp g e 59
Lamb Brochette ¥EZFEE ..o 59

Duck Rillettes BERIZE . 49

Salad PP IR e 39
Cup of Soup FEEE G ...ovvveeereeeeeieereves 39
Pancetta B AFNER ..o 39



CREPES &z EsH
Our crépes are made with an authentic Parisian crépe recipe and handcrafted to perfection by one of our specially trained crépe chefs.
HPIRY AU E M B IE SR B2 E 5 RUEM Al A F PO B B 2157 IR0 AU E B B A LB mak o
e Vegetarian =8 X Systainable Seafood AIEHEISRISE

SIGNATURE SAVOURY REIEEH

CrePe Fran?ais 159 Lobster Newberg 189@ .........................................................................................
MRS ESBES LT BEIRECAREE - ADD ONS
Pulled duck confit with Gruyere cheese, fresh Fresh, pulled lobster meat , original recipe 5 -
thyme, caramelized onions, and Dijon mustard,; Newberg sauce and grenolata, topped with : Srmoked Ham JBXBR o 5
créme fraiche and fresh chives fresh lobster claw meat - Roasted Chicken JEZ. ..o, 25
Boeuf Fumé 125 West Coast 125 < © Spinach BHBESE 25
EEAARELET E= SR B Z £ % , e e |
Smoked meat. Swiss. mushrooms BC sockeye smoked salmon, cream cheese, © Sautéed peppers and onions MR FEL.... 15 5
creamy dijon mustard red onion, spinach . Cream Cheese HZ oo 19
Le CIUb 95 Perpjgn?n Chor_i:_o 15 Pear B 15
ASIERER ?hﬁlﬂﬁ ) i&_ﬁﬂﬁ%iTZEdd juli : Feta / White Cheddar / Swi 19 |
Marinated slow-roasted chicken, Swiss, orizo, shrimp, white cheddar, julienne r eta_.+ ite €A / SWISS...oooviiiiiii
bacon, fresh tomatoes, with mayonnaise peppers, and fried onions FPZL - BEITZE  WEZE :

CBrie TEZ 25
Orlg:nal Cheese 55 Le Yegetarlan 85 2 . Smoked Meat / Chorizo @4 PI/4EAIAS.....25 |
EZt £2FEXEY Prosciutto / Smoked Sal 38
A trgditional savoury crépe with your Baby spinach, mushrooms, fresh tomatoes, Jﬁ[g’%%ﬁ%ﬁ%g&% almon..coeeel
choice of cheese and crumbled feta

SELECTION DE CHARCUTERIE HREREERE

Ham & White Cheddar 69 Prosciutto & Brie 79 Chicken & Swiss 69
NEERHEITZ L BEXFEEZANRBREGES T EHENEmLTZ T
Recommended with Recommended with Recommended with
Dijon JETUTFIR v 10  BasilPurée ZBENEE ... oo, 15 MUShroomS BEEZH .....o.ovieeeeeeeeeeeeeeeeeeeeeeen 25
Arugula TR e 19 Tomatoes BB e 15 Cream\/ Parmesan Sauce HEEEZ % .15
Bacon B ..o, 19 EgEER . 10 Avocado SR oo 25

French Beans KIS ..o, 59 Fries 8 e, 29 Salad P12 e, 39
Sautéed Spinach MSEZE oo 49 Cup of Soup FEIEB G ovvvvvveeevereceieeresceenes 39

SIGNATURE SWEET &EMERHEEH

Fresh Strawberry and Banana 85 Crepe Grecque 105 Cheesecake 88

TREBMNEE LR - ZRRBEEREESR TITEEK

Fresh sliced strawberries and bananas with sugar Lemon sugar walnut crepe; finished with baklava, Ask your server for the current selection

P h C bbl 95 Pista(;hio7 whole honey comb’ vanilla ice cream, and T .
eac o er s : :

ENRESERES DY e ~ ADD ONS

House-made blueberry coulis, peaches; with roasted

cobbler topping and a scoop of vanilla ice cream %?%Eg;;ﬁé;};ﬁégﬁﬁ&ﬁ%ﬁﬂb Ice Creanj Scoop BREEK oo, 25

Pear and Salted Caramel 78 Vlf,ianf(ii Ej:fngjggiiézzfgut cream, vanilla NUES R e, 15

POt IS R BB IR R A i ’ ¢ House-made Whipping Cream #5id............... 15 :

Cinnamon roasted pear, crushed hazelnuts; with : .

house-made salted caramel Origina' Sweet 39 : Cream Cheese RERZ L. 19
. EHIR © Strawberry Jam BB .. 15

C"j‘:nanzon B_‘.‘__na 8?_._ Your choice of Lemon Sugar, Sugar Butter, : ' ;

AERHEAEERRES LT Cinnarnon Sugar, or Strawberry Jam Dark / Nutella / White Chocolate................... 25

BRON/ERFE/BRED

Rum raisin sauce, vanilla cream cheese icing, : :

SELECTION DE CHOCOLAT #EfkmhiEE

Noir Callebaut 55 Nutella 55 Blanc 55
ZRED BFE =E =P
Recommended with Recommended with Recommended with
Fresh Strawberries FTFEE R ..o 38 Banana BB . ..o 19 Fresh Blueberries SR8EEER o, 29
Almonds 25 EANN . . B 25N 15 HazelnUts BE T oo 15 Macadamia Nuts BRI SR o 15
Salted Caramel Sauce BEELREENEEE ... 15 CoconUE BB L oo 15 Nougat =5 sy M TR L) R 19

Al prices are subject to 10% Service Charge
FRIEERES 1 0%RIEE



