LES SOUPES

SOUPE DU JOUR
SOUPE A L'OIGNON GRATINEE

LES SALADE

SALADE MESCLUN MAISON

SALADE D’ENDIVES AU BENEDICTIN

SALADE DE BETTERAVES AU CHEVRE
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SALADE FRISEE LARDONS
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SALADE LANDAISE
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OREILLE DE COCHON
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EUFS ET SAN

1. Eggs are from hens roaming outside,
naturally raised on local Mennonite farms

OMELETTE AU FROMAGE
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QUICHE MAISON
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CROQUE-MONSIEUR
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LES HORS-D'C

TARTE NICOISE
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HORS D'CEUVRE VARIES
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GRAVLAX ET TARTARE
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MOUSSE DE POISSON FUME
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L’OS DE CRO-MAGNON
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PATE DE CAMPAGNE
n # # ”,
#

ASSIETTE DE CHARCUTERIE
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TERRINE DE FOIE GRAS
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LES VIANDE

BAVETTE D’ALOYAU AUX ECHALOTES
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STEAK TARTARE DE BISON
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PAVE DE BEUF « AU POIVRE »
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COTELETTES D'AGNEAU ET MERGUEZ
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STEAK HACHE D'’AGNEAU A L'HARISSA
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TYPIQUE BIS

CONFIT DE CANARD
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CASSOULET
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POULET GRILLE
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TRIPES A LA TRIPEL
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JOUE DE BEUF BOURGUIGNONNE
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CHOUCROUTE ALSACIENNE
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VEGETARIEN

FRICASSEE DE CHAMPIGNONS
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RISOTTO A LA COURGE
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LA PECHE
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MOULES AU LARD
ET A LA MAUDITE
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SAUMON ROTI AUX LENTILLES
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$15.95

LUNDI

TENDRON DE BEUF
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MARDI
BOUDIN NOIR

MERCREDI

AILE DE RAIE
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JEUDI

T R O QU;EUE DE BEUF
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VENDREDI

RIS DE VEAU
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SAMEDI // DIMANCHE
BRUNCH

ASSIETTE DE FROMAGE
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RIOPELLE
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TOMME DE GROSSE ISLE
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BLEU BENEDICTIN
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Albert Ponzo, Chef

Le Sélect is an LFP “Committed Partner” to
certified local sustainable food and farming.
Most —but not all- of our ingredients are
organic, or products from traditional farming
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PLATS DU JOUR



