FRENCH

LE MONTMARTRE

911 SHEPPARD AVE. W (WEST OF BATHURST)
630-3804

amed for the 19th-century Parisian artists’ quarter, Le Montmartre is decorated

MENU HIGHLIGHTS
Micssed bisepree
Escargots bosrgnigranme
Chefs paté

Steamied mussels with
fomatoes and berbs

Pocched filles of salimon
twith Jill sasce
Vil sreeclallions with
weeshvooms, brandy savce
Filet mignon with
walnit sance

r———

FAGE 28

with French lace, stained ;_lia_'-:s and antiques from the French countryside. The
music of Edith Piaf and Maurice Chevalier plays in the background, reprm‘lur: -
4 W tions of works by Van Gogh and Renoir hang on the walls and a fire burns slow-
ly in an old stone fireplace creating a warm and Parisian atmosphere. The owner,
Madame Caradant was trained in Pans, and her food runs to French tradicional such

as rack of lamb seasoned with herbs Provencale and
roast duckling in orange sauce. All desserts arc made
on the premises. Le Montmartre offers different daily
luncheon specials, a nice selection of wine and a room
for privace dining. Parking available,

Sugpested dress: Sports jacket

Dinner for trwo with wine: abowt 873

Open for lench and dinner Manday to Friday
andd for dinner only Saturday

Magor cards. Licensed

Reservations recomnended




