
Pistou Soup
french country vegetable bean soup

(with garlic croutons)

Escargots (1/2 dozen) (gf)
snails in a garlic and shallot butter sauce

Salade verte à la Sophie (gfo)
mesclun greens dressed in house vinaigrettemesclun greens dressed in house vinaigrette

Classic Shrimp Cocktail (gf)
served with traditional cocktail sauce

Vol-au-Vent Champignons
mixed seasonal mushrooms with puffed pastry

Deep Fried Brie
served with caramelized onions

Soupe à l’oignon gratiné (gfo)
classic onion soup

Moules MarinièreMoules Marinière (gf)
classic mussels in white wine, butter,

shallot and garlic sauce

MENU PRICE LISTED IS FOR CASH SALES.NON-CASH TRANSACTIONS PLEASE ADD 3.5%

Jambe D'agneau Braisée
new zealand lamb shank braised in a port wine

demi glaze and served over couscous with carrots,
mushrooms and onions

Crevettes à l’Ail (gf) 
sautéed shrimp in a brandy garlic shallot butter
sauce served with mashed potatoes and vegetablesauce served with mashed potatoes and vegetable

Pâtes aux Fruits De Mer
mussels, scallops, shrimp and salmon
over a bed of pasta in red sauce

Paneed Pork Loin
pork loin pounded thin, breaded then sautéed and
topped with a cornichon cream sauce served with
yukon gold mashed potatoes and green beansyukon gold mashed potatoes and green beans

Braised Short Rib
($5 SUPPLEMENT) 

short ribs braised in a port wine and veal demi-glace
served with yukon gold mashed potatoes and

sautéed green beans

Lobster Ravioli
lobster ravioli in a rich tomato basil vodka saucelobster ravioli in a rich tomato basil vodka sauce

topped with shaved parmesan

Steak au Poivre/au Poivre Vert*
($8 SUPPLEMENT) 

two 4 ounce medallions of filet mignon with
black peppercorn rub

or
vert with a green peppercorn cognac cream saucevert with a green peppercorn cognac cream sauce

both served with a potato-cheese gratin

Fruit Crumble
apple, pear, apricot and raisin crumble served warm

with vanilla ice cream and crème anglaise

Lemon Raspberry Cake
lemon sponge cake with raspberry mousse

and raspberry buttercream icing

Crêpe Suzette
two crêpes with classic orange sauce

 Flourless Truffle Cake (gf)  
made with semi sweet valrhona chocolate, butter 
and eggs to create this rich smooth chocolate
 confection topped with chantilly cream

(gf) gluten free or (gfo) can be made gluten free

Eggs Benedict*
two poached eggs on slice of canadian bacon and
english muffin topped with hollandaise sauce

served with sautéed potatoes

Cured Salmon Benedict*
two poached eggs with cured salmon and

english muffin topped with hollandaise sauceenglish muffin topped with hollandaise sauce
served with sautéed potatoes

Eggs Florentine*
two poached eggs on sautéed spinach and english

muffin topped with béchamel sauce
served with sautéed potatoes

French Toast
french toast topped with fruit compote andfrench toast topped with fruit compote and
grand mariner maple syrup served with

grilled country bacon

Le Coq au Vin de Sophie
hearty chicken and vegetable stew in a white
wine and lemon reduction (finished with cream)

Coquilles Saint-Jacques (gf) 
($8 SUPPLEMENT)($8 SUPPLEMENT)

sautéed day boat sea scallops in a white wine,
shallot - cream sauce served with straw

vegetables and mashed yukon gold potatoes

Saumon Eze* (gfo)
mustard encrusted pan seared atlantic salmon

fillet in a mustard herb sauce
(honey, tarragon, cilantro & thyme)(honey, tarragon, cilantro & thyme)

served over garlic sautéed baby spinach


