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Plat du Jour
*Homemade Bread
Entree
*Terrine de Foie Gras d’Oie a la Maison (+$100)
*Sauté de Escargots w/ Mixed Mushroom
*Italy Beef Tartare (+$100) or *Veal Liver Poele
*Black Pudding Poele ou *Smoked Andouille Salad
*Spain Red Prawns Carpaccio (+$80) 
----------------------------------------
Potage
*Daily Soup or Special Soup(+$30)
_________________________________________
Les Plats
*Scallops Poele or Fish Filet or Tail of Lobster Poele(+$100)
*Duck Leg Confit (+$80) or Duck Breast Poele or French Quail Braise (+$60) 
* Beef Steak Grille (+$80)or Veal Loin Grilled 
*Rack of Venison Grille (+$100) or Cotelet D’Angeau Roti (+$50) 
or Cote de Porc Grille or Andouillette Roti 
*Wild Boar Grille or Wild Hare Braise __________________________________________ 
Homemade Desserts
*French Meringue w/Berry or Apple Tart w/Ice Cream (+$30) or Dairy Dessert
Entree + Potage + Plat + Dessert ...............$820
Entree + Plat + (Potage or Dessert)..............$780
Plat + (Entree or Potage or Dessert)………$720
Added 2 Kinds Cheeses (+$80)
Regular Coffee or Tea or {Special Coffee or French Tea (+$20)}
Minimum Charge $720 Per Person
10% Service Charge
Please take your time to enjoyed the meal.
S’il vous plait, prenez votre temps pour profiter du repas.
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*Greenland Pink Shrimps                                          $250
*Italy Beef Tartare                                                      $300
*Spain Red Prawns Carpaccio                                      $280
*French Beef Ham                                                  $280
*Spain Iberico Ham                                                 $280
*French Blood Pigeon (Whole)                                       $680
*French Oyster (Raw)                          Each$68

Minimum Charge $720 Per Person
10% Service Charge
Please take your time to enjoyed the meal.
S’il vous plait, prenez votre temps pour profiter du repas.



By order Homemade Products of Chez Les Copains
*Homemade Brioche Bread 5 pieces                                   $60/5pcs
*Pains Campagne aux Noix et Fruit Sec                            $48/Half
                                                                                                                                                   $80/Whole
*French Deli Homemade Goose Liver Terrine                         $300/100g
*Homemade Lobster Bisque or Oyster or Bouillabaisse Starting from $120/330g
*Birthday or Anniversary or Resigned Cake       Starting from $380
*Wedding Cake                          Starting from $3800
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