
Les Soupes

Soupe du Jour 7

La Gratinée a L’oignon 7

Les Fromages

Le Plateau de Fromages 16
”CHEF’S SELECTION” OF CHEESES DU JOUR

WITH DRIED FRUITS, NUTS AND CROUTONS

Les Salades

La Salade Verte 7
MIXED GREENS, SHALLOTS, GREEN ONIONS AND

PARSLEY TOSSED WITH FRENCH VINAIGRETTE

La Salade Brie et Brioche 9
MIXED GREENS, WALNUTS, SUN DRIED TOMATOES

AND FRENCH VINAIGRETTE WITH WARM BRIE ON BRIOCHE

La Salade d’Epinards au Chèvre Chaud 9
BABY SPINACH, TOASTED ALMONDS, RAISINS AND SHERRY VINAIGRETTE

WITH A WARM GOAT CHEESE CAKE

La Salade Château du Lac 16
MAIN COURSE SALAD OF MIXED GREENS, ASSORTED CRUDITÉS,
(daily fresh vegetables) WITH PAILLARD CHICKEN OR SALMON

AND FRENCH VINAIGRETTE

Les Sandwiches

Croque Monsieur et Petite Salade Verte 10
CLASSIC FRENCH BAKED HAM AND SWISS CHEESE

WITH A PETITE SALAD VERTE

Pannini au Saumon Fumé et Chèvre

et Salade du Jardin 10
GRILLED PANNINI WITH HOUSE SMOKED SALMON, GOAT CHEESE

AND ROSEMARY WITH A GARDEN SALAD

Sirloin et Frites 14
OPEN FACED SIRLOIN SANDWICH WITH SAUTEED ONIONS

AND GARLIC MAYONNAISE ON GRILLED FRENCH COUNTRY BREAD

TOPPED WITH BEARNAISE AND FRENCH FRIES

OPEN FOR LUNCH TUESDAY – FRIDAY 11:30AM – 2:00PM
AND FOR DINNER TUESDAY – FRIDAY 5:30AM – 9:00PM

ChateauduLacBistro.com
Call (504) 831-3773 for reservations

Les Entrées

Les Escargots Bourguignons 10
SIX ESCARGOTS, BUTTER, GARLIC, FRESH HERBS

Crabe au Gratin d’Epinards 13
CRABMEAT AU GRATIN, SPINACH AND NUTMEG BECHAMEL

Assiette de Charcuterie et Condiments 12
HOUSEMADE RABBIT TERRINE, DUCK RILLETTES AND DRY SAUSAGE

WITH ASSORTED CONDIMENTS

Saumon Fumé, Blini et Crème Fraiche 12
HOUSE SMOKED SALMON WITH BLINI AND CRÈME FRAICHE

Terrine de foie gras et Confiture Maison 18
HOUSE MADE FOIE GRAS TERRINE AND CHEF’S JAM

Le Steak Tartare de la Butte 10
5OZ. FRESH GROUND SEASONED PURE FILET TARTARE WITH CAPERS,

PARSLEY, SHALLOTS AND EGG YOLK

Les Plats

Le Steak Frites

Sauce au Poivre ou Bearnaise 29
FILET MIGNON WITH BLACK PEPPER SAUCE

OR BEARNAISE SAUCE AND FRENCH FRIES

Magret de Canard au Poivre Vert 23
MAGRET DUCK BREAST WITH GREEN PEPPERCORN SAUCE

New York Strip Lyonnaise Frites 24
SAUCE LYONNAISE WITH WHITE WINE, SAUTEED ONIONS,

DEMI-GLACE AND FRENCH FRIES

Château du Lac Filet Burger Frites 16
8 OZ. FRESH GROUND FILET BURGER WITH GREEN LEAF LETTUCE, TOMATO,

HOUSEMADE MAYONNAISE WITH CORNICHONS,

ROQUEFORT OR SWISS CHEESE AND FRENCH FRIES

Add Seared Foie Gras 10

Le Pavé de Saumon Grillé

au Beurre Blanc à la Menthe 18
GRILLED SALMON STEAK WITH MINT BUTTER SAUCE

Legume et Feculant du Jour
VEGETABLE AND STARCH OF THE DAY

There may be 20% added to parties of 5 or more
Winter 2009


