
SALADE DE BETTERAVES 
Roasted Rainbow Beets, Candied Pecans, Orange, Goat Cheese

Aged Balsamic Vinegar  

SOUPE À L’OIGNON GRATINÉE  
French-Style Onion Soup, Gruyère Cheese, Baguette Crouton (NF)

SALADE CAESAR 
Chopped Romaine Lettuce, Shaved Parmesan, Croutons

Marinated Anchovies, Classic Caesar Dressing (NF)

PETITE CAFÉ DU PARC SALADE 
Organic Greens, Emmental Cheese, Hard-Boiled Egg

Avocado, Tomatoes, Red Onions, Lardons, Croutons, Lemon Vinaigrette (NF)

POITRINE DE POULET 
Roasted Herb-Marinated Chicken Breast, Garlic Haricots Verts

Fennel, Baby Arugula, Chicken Jus 

SAUMON D’ ATLANTIC 
Pan-Seared Atlantic Salmon, Assorted Vegetables, Balsamic Glaze

MOULES FRITES 
Steamed Mussels, Choice of Garlic Butter or Coconut Curry 

Grilled Country Bread, French Fries

FEUILLETÉ D’ÉPINARD ET FETA 

Roulade of Spinach and Feta, Red Pepper Coulis, Sautéed Vegetables

THEATER WEEK MENU
$45

20% gratuity included for parties of six or more guests, with a maximum of four separate checks.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

APPETIZERS
Please pick one

ENTREES
Please pick one
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