
@maisonselby 
Chef de Cuisine Trenton Pajuluoma

  
French Onion Beef Chuck Burger � � � 28 
Gruyère, Dijonnaise, frites

Coq au Vin  � � � � � � � � � � � � � � � � � � � � � � � 39 
bacon lardons, mushrooms, pommes purée, 
red wine jus

Moules Frites � � � � � � � � � � � � � � � � � � � 1½ lb 31 
white wine, garlic, capers, 
parsley, baguette

Bœuf Bourguignon � � � � � � � � � � � � � � � � 44
pomme purée, crispy onions 

B.C. King Salmon � � � � � � � � � � � � � � � � � � � � � 39
beets, swiss chard, onion soubise 

Duck Breast � � � � � � � � � � � � � � � � � � � � � � 50 
seed crusted carrots, celeriac puree, 
cherry, port wine jus

  
Pain au Lait 9 

honey butter, maison pickles

Escargots de Bourgogne 21 
almonds, garlic, herbs

French Onion Soup 19 
Gruyère, baguette, parsley

Beef Tartare 22 
traditional garnishes, grilled baguette 

as a main with frites 32

Duck Liver Parfait 16 
cornichons, baguette,

shallot marmalade 

Seared Foie Gras 28 
apple strudel, spiced apple butter, walnuts

Caesar Salad 18 
Niçoise olives, Emmental, chopped egg, 

beluga lentils, croissant croûtons 

Heirloom Beets & Ricotta 18 
pistachio & walnut crumb, 

whipped ricotta, dill

Prawn Crudo 19 
citrus, jalapeño, dill fennel

Half Dozen Oysters 28 
pineapple mignonette, horseradish

Pomme Purée 9

Heirloom Beets & Ricotta 11
port vinaigrette

Buttered Haricots Verts 9

Pommes Frites 10
lemon & rosemary aïoli

Please inform us of any allergies. We will do our utmost to accommodate, though we are unable to guarantee an allergen-free kitchen.

Steak Frites
haricots verts, red wine glace, 

sauce vierge
flat iron 39 filet 55

Tournedos Rossini 89
truffle, foie gras, brioche


