
 
 
 

Pour Commencer 
Appetizers 

 

Salade Verte aux Oranges et Noix 
Mixed Greens with Arugula, Candied Nuts and Orange Slices in a Balsamic 
Shallot Vinaigrette (Add Blue Cheese - $1)                                      

6.75 

  
Soupe du Jour 
Soup of the Day 

6.75 

  
Soupe à l’Onion Gratinée  
Traditional French Onion Soup 

8. 

  
Poivrons Grillés à L’Huile Vierge 
Grilled Bell Peppers, Marinated in Extra Virgin Olive Oil with Garlic & Herbs 

6.50 

  
Pissaladière 
Traditional Niçoise Caramelized Onion Tart with Olives 

7.50 

  
Noix de Saint Jacques en Robe de Chorizo, Concassée de Tomates et Curry Madras 9.50 
Chorizo-Wrapped Scallops in a Tomato and Madras Curry Sauce  
  
Ravioles de Homard, Sauce Homardine aux Poireaux 
Lobster Ravioli served in a Creamy Lobster Sauce with Leeks  

9. 

  
Cassolette d’Escargots aux Champignons 9.50 
Pan Roasted Escargots with Mushrooms, Garlic, Parsley, White Wine & Cream  
  
Vol au Vent aux Champignons Sauvages 
Wild Mushrooms in a Puff Pastry  

10.50 

  
Tartare de Thon  
Ahi Tuna, Green Onions, Diced Tomatoes, Cilantro, Olive Oil & Soy Sauce 

9.95 

  
Foie Gras de Canard au Torchon, Confiture de Mangue, Brioche Maison 
Duck Foie Gras Terrine, Mango Chutney, Homemade Brioche 

16.50 

  
Assiette de Charcuterie 15.50 
Homemade Pork Rillettes, Smoked Prosciutto, Salami, Sonoma Smoked Duck Breast 
 

Les Pizzas 
Neapolitan-Style Thin Crust Pizza Baked in our Brick Oven 

 
Marguerite (Tomato Confit, Mozzarella, Cantal, Basil & Olives)  12.95 
  
Trois Fromages (Mozzarella, Cantal, Goat Cheese & Olives)   13.95 
  
Campagnarde (Caramelized Onions, Bacon, Crème Fraîche, Mushrooms, Olives) 14.95 
  
Carne ( Chorizo, Sausage, Fennel Seeds, Red Bell Peppers)   15.75 
  
Marina (Tiger Prawns, Garlic, Olive Oil & Parsley) 15.95 
  
Parme (Fresh Mozzarella, Prosciutto)     16.95 
  
Forestière (Seasonal Wild Mushrooms, White Truffle Oil)     16.95 

 
Add to Any Pizza 

 
Egg  1.75  Prosciutto di Parma  4.  Arugula  2.75  Fresh Mozzarella  3. 



 
 

Les Spécialités Gourmandes  
Gourmet Specialties of the House 

 
Lasagnes Bolognaise Façon Grand Mère   18.95 
Lasagna with Meat Sauce and Creamy Béchamel - A House Specialty!  
  
Daube à La Niçoise et ses Tagliatelles Fraîches      19.95 
Traditional Niçoise Beef Stew Cooked in Red Wine & Herbs, Served with 
Fresh Pasta 

 

 
 

Les Plats de Résistance 
Main Courses 

 

Ravioles Végétariens Maison 17.50 
Ravioli with Artichokes & Pine Nuts in a Chive Cream Sauce  
  
Côtes de Porc en Croute de Poivre et Coriandre, Sauce au Calvados avec sa 
Purée aux Lardons et Pommes Sautées au Beurre 

18.95 

Pork Chops Encrusted with Pepper and Coriander in an Apple Brandy Sauce,  
served with Bacon Mashed Potatoes and Baked Apples 

 

  
Pavé de Saumon Sauce aux Herbes Fraîches et son Risotto aux Tomates Confites 19.95 
Loch Duart Scottish Salmon in a Fresh Herb Sauce, with Tomato Confit Risotto   
  
Duo de Gambas et Noix de Saint Jacques à la Niçoise avec son Tian de Légumes et  
sa Purée Safranée 
Grilled Tiger Prawns and Scallops, served with Roasted Vegetable Tian and 
Saffron Mashed Potatoes 

23.95 

  
Duo de Canard en Magret et Confit, Sauce au Porto et sa Courge Rôtie au 
Poivre Rouge       

24.50 

Duck Confit and Juicy Duck Breast in a Port Wine Sauce, Served with Roasted 
Butternut Squash and Szechuan Pepper 

 

  
Filet Mignon de Bœuf, Sauce au Poivre Vert avec son Gratin Dauphinois 25. 
Filet Mignon with a Green Peppercorn Sauce, served with Potato Gratin 
(Add Fresh Seared Foie Gras - $7) 

 

  
Carré d’Agneau en Habit Vert, Sauce Provençale avec sa Fricassée d’Artichauts 
et Cèpes Poêlées  

27. 

Rack of Lamb Encrusted with Fresh Herbs in a Provençale Sauce, served with a 
Fricassee of Artichokes and Fresh Porcini Mushrooms 

 

  
Les Accompagnements 

Side Orders 
Panisses 4.95 
Garbanzo Bean Flour French Fries  
  
Pommes Frites 4.95 
Crispy French Fries, Served with Tarragon Mayonnaise  
  
Ratatouille Niçoise 5.95 
Eggplant, Peppers, Zucchini, Squash and Tomatoes, Simmered in Olive Oil   
  
Haricots Verts ou Épinards au Choix 5.95 
Choice of Green Beans or Spinach, Pan Seared with Garlic & Shallots   
  
Gratin Dauphinois 5.95 
Baked Thinly Sliced Potatoes, Layered with Cream and Gruyère Cheese  

 
18% service fee (gratuity) added to parties of six or more.  Service fees are taxable in California. 

$2 charge for any substitutions. 
 



 
 
 
 

 
Les Douceurs 

Desserts 
 

Assiette Glacée – Sorbet ou Glace 6.50 
Choice of Sorbet (Passion Fruit, Raspberry or Blood Orange) or  
Ice cream (Dulce de Leche, Hazelnut or Vanilla) 

 

  
Crème Brulée à la Vanille de Bourbon 6.75 
Vanilla Crème Brulée with a Touch of Bourbon Vanilla  
  
Île Flottante 6.75 
Floating Island in an English Cream Sauce with Caramel  
  
Tarte Tatin à la Sauce Caramel 7.50 
Carmelized Apple Tart, Served with Caramel Sauce  
  
Croustillant aux Fruits Rouges 7.50 
Red Berry Crisp with Whipped Cream  
  
Profiteroles Maison à la Glace Vanille avec sa Sauce Chocolat 7.50 
Homemade Cream Puffs with Vanilla Ice Cream and Chocolate Sauce  
  
Fondant au Chocolat  8. 
Warm Molten Chocolate Cake made with 70% Valrhona Chocolate  
(allow 10 minutes baking time) 

 

  
Assiette de Fromages 12. 
Daily Selection of Fine Cheeses  
 
 

 
Bon Appétit! 
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