Q) Cafe Boulevard

Petit Dejeuner/ Breakfast

from6.30 amto 11 am

Petit Déjeuner la Canadienne 510
Two eggs served any style, with toast
and your choice of bacon, sausage or ham

Petit Déjeuner Francais 510
Two eggs served any style, with a fresh croissant,
ham and Emmental cheese

Served with hash brown potatoes and your choice of coffee or tea

Crépe la Canadienne 511

French crépe with eggs, your choice of bacon,
sausage or ham, Emmental cheese and tomato,
served with mixed organic greens

Crépe de I'Alberta 515

French crépe with beef tenderloin, eggs and onions
with Emmental cheese and tomato, served with
mixed organic greens

Crépe aux Fruits $9

French crépe with fresh seasonal fruit salad, topped
with whipping cream

Add banana, chocolate or ice cream $2 each

Bar a Omelette $13

Caté Boulevard omelettes are made with three large,
fresh Canadian eggs pan made to order and include 3
fillings of your choice. Served with hash brown
potatoes and toast

Additional fillings $1.50 each

Omelette fillings:

Emmental, Brie, goat cheese, bleu cheese, bacon,
ham, sausage, mixed peppers, onion, tomatoes,
shrimp, mushrooms, spinach, olives, tuna

Petit Déjeuner Albertain 515
Beef tenderloin, grilled to perfection, with toast,
hash brown potatoes and two eggs, served any style

Oeuf ala Benedicte $12

Two poached eggs on ham and toasted English
muffin, topped with Hollandaise sauce and served
with hash brown potatoes

Oeufde I'Alaska 514

Two poached eggs on a bed of spinach, smoked
salmon and toasted English muffin, topped with
Hollandaise sauce and served with hash brown
potatoes

Oeuf Auvergnien $14

Two poached eggs on smoked ham and toasted
English muffin, topped with Hollandaise sauce and
served with hash brown potatoes

Petit Dejeuner Sante 513

Fresh seasonal fruit, croissant, yogurt and juice
or Two poached eggs, yogurt, fresh seasonal fruit,
cereal and juice

Déjeuner/ Lunch

from 11 am to 4 pm

Spécial du Jour $9

Includes Soupe du Jour and Crépe du Jour (French crepe with fresh filling chosen by the chef each day)

Served with your choice of French fries or organic mixed greens

Spécial Leon de Bruxelle $15
Moules Mariniéres

Mussels and fresh seasonal vegetables steamed with a lightly herbed white wine tomato sauce

+ Frites Francaise~French fries with homemade mayonnaise

+ Pression 25 CL ou Verre de Vin~(Phillips draft 25 CL or 5 oz glass of our finest house wine, your choice of white or red)

Sandwich Francais

Our Sandwich Francais are made with freshly baked
French bread and include your choice of two of the
following:

Soupe du Jour, French fries or organic mixed greens
served with our house vinaigrette dressing

Vegetarien S11
Ratatouille with tomato sauce and Emmental cheese

Croque Monsieur 511
Ham, fresh seasonal vegetables, brie and a wine
cream sauce

Le Campagnard 512
Roast chicken breast, fresh seasonal vegetables and
Emmental cheese, finished with a garlic cream sauce

L'Italienne $12
Spicy sausage, ratatouille with tomato sauce and
Emmental cheese

Albertain 516
Seared beef tenderloin, fresh seasonal vegetables,
Emmental cheese and red wine sauce

Montagnard $14
Smoked ham, fresh seasonal vegetables and creamy
bleu cheese sauce

De le Mer $16
Fish, shrimp, scallops, clams, mussels, fresh seasonal
vegetables and Emmental cheese

Norvégienne 515
Smoked salmon, spinach and goat cheese with
cream sauce

Soup et Salades

Salade Nicoise 512

Organic mixed greens, flaked tuna, shrimp, fresh
seasonal vegetables and nicoise olives dressed in
light vinaigrette

Salade Fermiere 512

Roast chicken breast, brie, fresh seasonal vegetables,
organic mixed greens and our house vinaigrette
dressing

Salade Savoyarde $13

Smoked ham, fresh seasonal vegetables, organic
mixed greens, bleu cheese and our house vinaigrette
dressing

Salade Nordique $13
Smoked salmon, fresh seasonal vegetables, spinach,
goat cheese and our house vinaigrette dressing

Soupe du Jour 57
Ask your server for our chef’s daily soup selection,
served with freshly baked French bread

Soupe a l'oignon $8

Classic French onion soup broiled with imported
Emmental cheese, served with freshly baked French
bread and garlic butter

Soupe de la Mer 59
Clams, mussels and shrimp chowder served with
freshly baked French bread



