BON MAT
‘7W

MENU

Two Courses — $45 per person
Choice of Entrée and Main
Side & Dessert available separately

ENTREE

Chicken Liver Paté, pickled shiitake, toast (gfo)
Blue Cheese Gougere, walnut, berry jam

Eggplant a la Provencale dip, piment d’espelette (veg,df, gfo)

MAIN

Escargot Risotto, garlic, parsley (veo)
Duck a I'Orange, frites, salade verte (df)

Chicken Vol-au-Vent, vegetables

SIDE

Frites, smoked salt — 11
Salade verte, balsamic vinagrette — 11

Green vegetables — 14

DESSERT

Crépe Suzette, vanilla ice cream — 15

Ile Flottante, créme anglaise, salted caramel, almond — 15

(df) dairy free, (gf) gluten free, (gfo) gluten free option , (veo) vegetarian option, (veg) vegan
No split bills | 1.8% surcharge on all card transactions
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