Lunch Special

CHOOSE BETWEEN
2 COURSES FOR $ 13.
(Only served Wednesday to Friday)

Led Apéritifd

All soups are Vegetarian

with Dijon Mustard Vinaigrette
Savory Créped
Egg, Ham & Cheese

Cheese, Mushrooms, Tomatoes
& Green Onions

Chicken, Cheese, Mushrooms
& Pesto Sauce

Sweel Créned

Butter, Sugar & Fresh Squeezed

Lemon or Cinnamon
Organic Jam

Nutella

Add extra toppings
Egg, Potatoes, Bacon, Cheese,

Mushrooms, Green Onions, Tomatoes

$1.50 each

Service not included
18% gratuity included for party of 5 persons or more

Aopélize/ed
All soups are Vegetarians

$3.50

$4.75
with Dijon Mustard Vinaigrette

$9.00

Cooking time: 15min.

$8.00
Cup $4.75 -~ Bowl $6.75

Reg $12.00~Large $21.00

Garlic Sausage, Salami, Chorizo, Duck Rillettes, Country Style Paté,
Cornichons & Country Style Mustard

Savory Créped

Crispy savory crepes made with organic buckwheat flour.
Gluten-free and dairy-free.

$8.50
Ham & cheese
$9.50
Ham, cheese & egg
$9.50
Egg, potatoes & cream of spinach
$10.50
Cheese, mushrooms, tomatoes & green onions
$11.00
Brie cheese, tomatoes & pesto sauce
$11.00
Brie cheese, potatoes & caramelized onions
$12.75
Chicken, cheese, mushrooms & pesto sauce
$12.75
Chicken, cheese, potatoes & caramelized onions
$14.75

Smoked salmon, green onions, sour cream and fresh dill

Add extra toppings

Egg, Potatoes, Bacon, Cheese, Mushrooms,
Green Onions, Tomatoes

$1.50 each



