
 
 
 
 

 Les Entrées 
 
 

10 Potage du Jour 
  Daily soup, Fresh Ingredients Freshly Made. 

12 Escargots Vol-Au-Vent 
  French Escargots, Basil, Garlic & Cream in puff pastry 

14 Tatare de Bœuf  (Main Course Option $32) 
 Fresh Raw Beef Tenderloin, Prepared Table Side with Your Favorite Ingredients. 

12 Galette Bretonne 
 Buckwheat Crêpes, Seared Scallops, Leek Fondue. 

12 Bisque De Homard 
 Lobster Bisque, Prawn Ravioli, Cognac. 

11 Salade Lyonnaise 
 Romaine Hearts, Curly Endive, Poached Egg,  
 Double Smoked Bacon, Sherry Vinaigrette. 

 Foie Gras 
15  Foie Gras Praliné, Brioche, Orange, Almonds. 
13  Seared Foie Gras, Frisee lettuce, Grapeseed Vinaigrette, Candied Walnuts. 

18  Duo of Praliné and Seared Foie Gras.  

  
  

 Les Plats 
 

24 Choucroute Alsacienne 
 Sauerkraut, Smoked Pork, Cabbage & Leek Sausage, Beef Brisket, Bacon, & Potatoes. 

36 Ossobuco de Wapiti Bourguignon 
 Elk Ossobuco Bourguignon, Garlic Mash Potato, Vegetables. 

27 Canard Confit 
 Duck Legs Confit, Baby Root Vegetables, Ratatouille,  
 Shallot & Green Lentil Ragout. 

31 Emincé de Veau aux Morilles 
 Thinly sliced Veal tenderloin, Cream, Morel Mushrooms, Parisian Gnocchi,    

  Ratatouille, Asparagus. 

34 Entrecôte Maître d’Hôtel   
  New York Cut Striploin Steak, Herb & lemon Butter, Pont-Neuf Potatoes, Vegetables. 
42 Tournedos Rossini 
   AAA Beef Tenderloin, Foie Gras, Toasted Brioche, Truffle, Marsala. 

29 Saumon en Papillote 
   Parchment steamed Salmon Filet, Saffron Basmati rice, Baby Vegetables. 

37 Agneau Provençale 
 Lamb Loin, Risotto, vine Tomato, Asparagus. 

POA Création Végétarienne de Notre Chef 
 Chef’s Vegetarian Creation, ask your server for details. 

 



 
 
 
 
 

Welcome to the Terrace Restaurant, 

We Would Like to Introduce Our New Menu  

That Will Have You Traveling Across “La France”. 

to Discover Some Of The Best French Classics,  

Prepared By Our Top European Trained Chefs. 

 

Along Your Journey You Will Have the Opportunity to 

Experience Food From different French Regions Such as; 

 

 Salade Lyonnaise From Rhone Valley 
Galette Bretonne From Britanny 

Foie Gras From Gascony and Périgord 
Choucroute From Alsace 

Mijoté Bourguignon From Burgundy  
Rossini Tenderloin From Paris 

Lamb From La Provence 
Ratatouille from Nice 

And One of the Greatest Dessert ever, 
Flambéed Crêpes Suzette, From Le Café de Paris 

 

We Hope that You Will Enjoy your Dinner With Us, 

 

Let’s Say  

 

Bonne Appétit 
 

 

 
La Maison Dorée, Paris, 1900, Home of Bœuf Rossini By Casimir Moisson 


