
Les Entrées 
 

La Gratinée a L’oignon   7 
 

Cheese & Charcuterie Board   16  

ARTISINAL CHEESES, CURED MEATS, PATES & RILLETTES 
 

 Les Escargots Bourguignons   10 
BUTTER, GARLIC, FRESH HERBS  

 

 

 
Les Salades 

 

La Salade Brie et Brioche    10 
 BABY GREENS, WALNUTS, SUN DRIED TOMATOES  

WARM BRIE ON BRIOCHE; 
 

La Salade d’Epinard au Chèvre Chaud   11 
 BABY SPINACH, SULTANA & CRANBERRY-GOAT CHEESE “CAKE;”  

TOASTED ALMONDS; SHERRY VINAIGRETTE 
 

Endive Salad   12  
WALNUTS, GRAPES; BROWN SUGAR-DIJON VINAIGRETTE; GORGONZOLA 

 

 

 
Les Plats 

 

Le Steak Frites     32 
FILET MIGNON; POMMES FRITES; SAUCE AU POIVRE OR BEARNAISE  

 

Roasted Half Duckling   25 
 ORANGE GLAZE 

 

Château du Lac Filet Burger & Frites    
16 

FILET BURGER, DRESSED; ROQUEFORT OR SWISS CHEESE 

Add Seared Foie Gras 10 
 

Poisson du Jour     Priced Daily 
DAILY FRESH FISH WITH CHEF’S DELICIOUS SAUCE 

 

Croque Monsieur et Petite Salade Verte     
12 

CLASSIC FRENCH BAKED HAM AND SWISS 
 

 
 

 

Les Entrées 
 

Foie Gras Gumbo     14/ 18 
FRANCE MEETS BUCKTOWN 

 

Smoked Scottish Salmon    15 
CRÈME FRâICHE, CAPERS, RED ONION; HOUSE BAKED CROSTINI 

 

Tarte Flambée au Jambon Cru    12 
CARAMELIZED ONIONS, PROSCIUTTO; MELTED SWISS 

 
 

Les Salades 
 

Shrimp & Avocado Remoulade     12 
BABY GREENS; FRENCH VINAIGRETTE 

 

“BLT” Salad   11 
FRIED EGG, FRISéE, TEARDROP TOMATOES;  

WARM APPLEWOOD BACON-RED WINE VINAIGRETTE 
 

Poached Pear & Beet Salad   11 
 MâCHé, TOASTED WALNUTS; CHAMPAGNE VINAIGRETTE 

 

 

Les Plats 
 

Braised Lamb Shank   24 
FRENCH LENTILS 

 

Boeuf Bourguignon   24 
CLASSICALLY FRENCH 

 

Seared Sea Scallops    26 
SAFFRON CREME 

 

Pavé de Boeuf   22 
RIBEYE; MELTED ROQUEFORT 

  

Sides:  5 

Wilted Spinach & Mushrooms 
 

Grilled Asparagus & Bearnaise 
 

Pommes Daupinoise 
 

$3 Charge for Kitchen Split Entrees 
 

We use ORGANIC PRODUCE & 
Humanely Raised, Hormone Free Meats 


