LE SALON PRIVE I ‘A I ‘l ] q Il: SUMMER 2025

caf€ « har a vins « restaurant

BIEN MANGER

of

SIGNATURE SHARING SET MENU

BEETROOT CURED SALMON
w / horseradish cremefraiche, orange

CANARD PARFAIT,
w/ fruit toast

STEAK TARTARE A LA LUNE,
horseradiish, egg yolk, beef fat sourdough

GOATS CHEESE SALAD,
satsuma plums, watercress, balsamic, almonds

POISSON DU JOUR,
(seasonal fish of the day)

PORK FILLET,
carrot puree, braised fennel, sage

HARICOTS VERTS & FRITES

FROMAGES,
or summer dessert and fromages for $9.

&

we will do our best to meet any dietary requirements please advise in advance.




