
Le Menu du Dimanche Midi
Sunday August 16th, 2026

Lunch Menu

Appetizer

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

Seasonal selection of hors d’oeuvres and salad

Salmon en Croute

Dessert

Main

Red fruits crumble

$85
Price per person. Menu will be served familly style.

Salmon wrapped in a buttery, flaky puff pastry and baked until golden brown. 
Served with classic ratatouille.

Vanilla ice-cream

Fanny Sabre, 
Savigny-les-Beaune,

 Burgundy 2022

$40/gls
$190/btl

Sommelier’s Pick


