
Thursday, May 10, 2012

Stuffed Medjool Date, Roquefort, smoked paprika almonds .................each 2
Oyster on the Half Shell, house mignonette ...........................................each 2.5
Frites, Parmesan, garlic, parsley, truffle oil....................................................9
Soupe à l'Oignon Gratinée, bacon, Gruyère crouton........................................9
Endive Salad, apples, bacon, hazelnuts, mustard wine dressing....................9
Ragley Farm Organic Greens, red wine & shallot vinaigrette........................8
Chicken Liver Mousse, cornichons, grain mustard..........................................10
Smoked Tuna, soft-boiled egg, asparagus, truffle vinaigrette.........................11
Quadra Island Mussels...................................................................................16
Fried Smoked Pork Hock, escarole, walnuts, creamy peppercorn dressing......9
Charcuterie Plate, olives, baguette..................................................................18

Moules-Frites..................................................................................................22
Sooke Trout, Serrano croquettes, smoked paprika-almond brown butter........23
Albacore Tuna, asparagus, tesa, crab fritter, tarragon aioli, lemon purée.......24
Salmon, fennel, fiddleheads, cauliflower brown butter, caper dressing..........24
Duck Breast, sweet potato gratin, asparagus, rhubarb-red wine compote.....25
Bison Flat Iron, chickpea olive croutons, salsa verde.....................................28
Brasserie Burger, bacon, Gruyère cheese, arugula...........................................18
Steak Frites, red wine & shallot sauce, Roquefort butter

8 oz Certified Angus Sirloin.......................................23
12 oz Certified Angus Sirloin.....................................29
10 oz Certified Angus New York Striploin................31

www.lecole.ca
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