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Lunch Nicoise Salad with Seafood

Seafood Crepe Egg, black olives, green beans,
Chef’s Creation potato over mixed greens
French Onion Soup Quiche du Jour

Hors D’Oeuvres [ron Seared Scallop  traditional French
Sea scallop iron seared  garlic sauce

Goat Ch filled

Pl?;llo Cie;: e and finished with a Charcuterie Plate
Warm Ontario goat beurre blanc Chef’s Creation
cheese in phyllo cups Poached Pear Salad Baked Brie Bundle
oven baked, topped Escargots Wedge of Brie,

with tomato concasser Stuffed into mushroom  wrapped in phyllo

caps and topped witha  pastry.

Dinner
Steak au Poivre
Beef striploin encrusted with cracked peppercorns, finished with a French

brandy cream sauce

Braised Lamb Shank Provencal

Braised in red wine, herbs and tomatoes. Topped with fire-roasted tomatoes
and roasted garlic

Fillet of Salmon

Grilled Atlantic salmon topped with a lime cilantro butter

Pork Tenderloin

Grilled then roasted pork tenderloin, with a French brandy mushroom sauce

Duck Cassis ~ Chef’s Creation S 1 M
Vegetarian Options Always Available amp S enu

Address ® Bistro: 27 Queen St. Lakefield; 21 1: 21 | Hunter St.

W., Peterborough
Phone Number ¢ Bistro: (705) 652-8045; 21 1: (705) 775-3663
Web * www.cassisbistro27.com
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