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AVO @ RESTAURANT WEEK

C’EST LA VIE!
LUNCH MENU

FIRST COURSE (CHOICE OF):

One dish of the whole menu

SECOND COURSE (CHOICE OF):

Dessert

JUNE 1-14, 2023
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C’EST LA VIE!
DINNER MENU

FIRST COURSE (CHOICE OF):

Escargots - Cassolette of escargots with garlic and parsley butter
Soupe Gratinée a I’Oignon - French onion soup gratinée with toasted Bread and Swiss cheese
Caesar Salad - Fresh romaine salad, Homemade croutons, shaved Italian parmesan, Caesar dressing
Beet And Goat Cheese On A Puff Pastry - Beet sliced on a puff pastry with goat cheese mousse
Warm Brie - Melted brie with honey, tomato confit, rosemary, and walnut
Automne Salad - Fresh romaine salad, sliced apple, walnut, raisin Shaved Italian parmesan

SECOND COURSE (CHOICE OF):

Efilet De Sole Sauce Citron - Pan seared sole with lemon sauce and roasted vegetables
Moules Mariniére - Mussels in white wine, celery and garlic. Served with French fries
Salmon Filet Fondue de Poireaux - Fresh salmon pan seared a leeks fondue sauce. Served with green beans and
baby potatoes
Pork Tenderloin Medaillons Sauce Moutarde - Pork tenderloin medaillon. Old fashioned grained mustard sauce.
Served with fresh fettucine
Lamb Tajine With Prunes And Apricots - Lamb stew with honey sauce, prunes, apricot, and north African spices
served with couscous
Brochette De Boeuf, Lard Et Legumes - Beef vegetable and bacon skewers. With green pepper corn sauce and
aioli. Served with French fries
Beef Burgundy - Famous beef stew red with wine sauce. Served fresh fettucine
Coq Au Vin - Chicken leg with a red wine sauce. Served with a potato Napoleon
Fettuccine Norvégienne - Goat cheese, smoked salmon, onion, and tomato. Served with a bell pepper sauce
Fettuccine Poularde - Sauteed mushroom and chicken over cream sauce

Ravioli Aux 3 Fromages - Three cheese raviolis in a tomato basil sauce

THIRD COURSE (CHOICE OF):

Vanilla Créeme Brulée
Crépe Suzette (orange, caramelized crépe flambée with Grand Marnier)
Selection of desserts in our display case or Ask for our sweet crépes
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