GCasa Mon @mour




Nos Entrees

Soupe du Jour
Soup of the day

Salade de Mesclun au Chevre Chaud
Goat cheese baby leaves salad

Camembert a la Lyonnaise
Breaded Camembert cheese on a bed of greens

Rssiette de Charcuterie
A selection of rillette, mousse de canard, pate de campagne,
French ham, and dry sausage

Fricassee de Champignons
Medley of sautéed mushrooms

Nos Plats
Entrecote Poilée
Pan-seared shell steak
Ru Poivre / Peppercorn sauce
Sauce Roquefort / Creamy blue cheese

Cotelette dAgneau au Jus et Romarin Frais
Grilled lamb chop with rosemary

Roulade de Poulet a [Ruvergnate
Chicken breast wrapped in bacon with a brown sauce,
with herbs of Provence

Tilapia Sauce Citronnee
Tilapia in a lemon butter with a touch of cream

Gambas  la Persillade
Large shrimps sautéed in parsley and garlic butter

$6.5

$7.5

$9.5

$12.5

$6.5

$17
$19
$19

$20

$15

$17




Tous nos plats sont servis avec votre choi§ de garnifure.
All main dishes come with one of the following side dishes.

Nos Garnitures
Additional side dishes

Ratatouille
A traditional vegetable stew from Provence

Leégume du jour
Fresh Vegetable

Gratin Dauphinois
Scalloped potatoes in a cream sauce with cheese

Pomme Frites
French fries
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Nos Desserts

Assiette de Fromages
Assorted cheese plate

Tarte Tatin
Upside down caramel apple tart

Mousse au chocolate
Chocolate mousse

Creme Brulee
A delicate custard with caramelized sugar

Gateau Mon Rmour
Casa Mon Amour’s own chocolate cheesecake,
with a swirl of caramel

$4.5

$12.5

$5

$5

$6

$5



PLATS DU JOUR
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PRIX FIXE BRUNGH

Choice of Entrée with Salad or French Fries, $12.5
Coffee or Tea, & Mimosa or Bloody Mary

Omelette avec: Gruyere, Champignons, Epinards, Tomates, Oignon, Jambon, ou Lardons
Omelette with: Swiss Cheese, Mushrooms, Spi nach, Tomatoes, Onions,
Ham, or Bacon

Oeufs Benedicte
Eggs Benedict

Oeufs Florentine
Eggs Florentine

Moules Provencale
Mussels with tomato and white wine

Paillarde de poulet au tomates ef deuf citrons
Chicken breast with diced tomatoes, fresh lemon, and lime

Croque Monsieur
Grilled ham and cheese

Croque Madame
Grilled ham and cheese with egg

@ La Carte
(répes $6
Sucre & Beurre / Sugar & Butter (ifron & Sucre / Lemon & Sugar
Nutella & Banane / Nutella & Banana Confiture / Marmalade

Pain perdu parfume a la canelle et fruits frais
French Toast with cinnamon and fresh fruit $7

Oeuf Mimosa Salad
Deviled eggs with salad $5




