
LES PAINS POUR LES FROMAGES LES PAINS POUR LE FOIS GRAS & PATÉ

BREADS FOR CHEESE BREAD FOR FOIE GRAS & PATÉ

FIG BREAD $ 5.90 BRIOCHE 150G/420G $ 5.00/ $ 8.00
suggested cheese: Roaring Forties  (cow milk) suggested cheese: Brie de Meaux (raw cow milk)
suggested wine:  Bourgogne PAIN DE MIE(regular size) $ 4.10

(regular size or round for toast)
MAPPLE PECAN BREAD $ 4.70 suggested cheese: Paillot de Chévre (goat milk)
suggested cheese: Zamorano   (raw sheep milk) HONEY RYE $ 5.00
suggested wine:   Saint-Emilion 2009 CALVET suggested cheese: Grey Owl (goat milk)

ORGANIC WHOLE GRAIN $ 3.85

SOURDOUGH BREAD $ 3.85 suggested cheese: Mt-Jacob (cow milk)
suggested cheese: Brie de Meaux (raw cow milk)

suggested wine: Chateâu Timberlay 2008  (bordeaux) SUGGESTED WINE: Sauternes
CHATEÂU BASTOR-LAMONTAGNE 2007

WHOLE-WHEAT BREAD $ 3.80
suggested cheese: P'tit Basque  (sheep milk) SUGGESTED FOIE GRAS:
suggested wine:    Macon or Chardonnay PALME D'OR FROM QUEBEC

Block of Duck Foie Gras   68g $ 18.95
7GRAINS $ 4.15 Block of Duck Foie Gras   130g  $ 29.95
suggested cheese: Gruyère (raw cow milk) Mousse Foie Gras with Truffle 130g  $ 18.95
suggested wine:   Pinot Noir Paté Perigord with Truffle  90g $ 15.95

Duck Rillette  90g $ 15.95

And Much More !!!

SAVIEZ-VOUS

DID YOU KNOW

LES PAINS POUR L'APERITIF

BREADS FOR APETIZER When talking about whole wheat  flour the word 
"whole" refers to the fact  that the entire grain is 

Les Fougasses Provencales used.Whole wheat flour is more nutritious than 
OLIVE FOUGASSE $ 5.00 refined white flour. Whole wheat is a good source    

TOMATO FOUGASSE $ 5.00 of fiber, protein and minerals.
HAM FOUGASSE $ 5.00 A smart choice for the healthy-conscious.

TIP !!!
Slice and toast the fougasse and serve it with our home-made
pistachio pesto (available only during the holidays).
You will love it !!!
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RECIPE
GRATIN DAUPHINOIS  $ 7.10

BUTTERNUT SQUASH and Seasoned potatoes, bacon , onions and 
FOIE GRAS SOUP cheese with béchamel sauce. (yum!!!)

Warm up the butternut squash soup, GRATINÉ POULET $ 7.10

add sour cream or crème fraiche (even Seasoned chicken with sundried 
better) and a pinch of all spice to add taste. tomato and quiche sauce.
Serve a few slices of Foie Gras
in the soup and Honey Rye toasts. FEUILLETÉS $ 4.80 / $28.80 / $38.40

1 , 6 , or  8 servings

*Ham & Cheese
*Salmon & Spinach
*Mushroom & Cheese
*Tomato & Peppers

QUICHES CAKE SALÉ

$4.40/ $26.40/ $35.20/ $44.00

1 ,6 , 8 , 10 servings  SAVOURY CAKE $ 7.10

*Roquefort cheese and Walnut
*Mushroom & Swiss cheese *Tomato, Mozarella and Gruyère 
*Leek & Feta *Ham and Olive
*Ham & Cheese

*Tomato & Olive     PETIT-FOURS (sold in groupings of 4 )

*Broccoli & Zucchini $ 6.00
    *Mini-Croque Monsieur

*Salmon & Dijon mustard     *Mini-Pizza

$4,80/$28,80/$38,40/$48,00     *Mini-Quiche

    *Mini- Sausage

    *Mini-Tartine

CHOCOLATE BOXES

25 assorted chocolates $ 46.75

16 assorted chocolates $ 31.00

 6 assorted chocolates $ 13.50

MACARONS

tray of mini-macarons (24) $ 30.00

box of mini-macarons (6) $ 10.50

box of mini-macarons (12) $ 21.00
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LES PATISSERIES PASTRIES And Much More !!!

BÛCHES From 4 to 15 servings DESSERTS  

LE CHANDON $ 5.50 MILLE-FEUILLES $ 4.85

champagne mousse with strawberry coulis Layers of light pastry cream and fresh berries, 
and chocolate brittany short bread and caramelized puff pastry

LE ROYAL $ 5.25 SOUFFLÉ FRAMBOISE $ 4.85
Hazelnut Dacquoise, crunchy chocolate, Sweet pastry with raspberry jam and
dark chocolate mousse & chocolate ganache almond cream in a chiboust dome 

surrounded by fresh raspberries
LA MUROISE $ 5.25
Blackberry mousse with crème brûlée filling SEPTEMBER TART 6 serv $ 29.10
on a lady finger base caramelized fresh bananas with a layer 

of banana cream covered with a light praline 
LE FLANDRIN $ 5.25 pastry cream on a sweet pastry 
Almond Dacquoise with crunchy chocolate
and a dark chocolate mousse.(58% cocoa solids) LEMON TART $ 4.40

Fresh lemon curd on sweet pastry
L'ANGE $ 5.25

Coconut Bavaroise with mango-passion fruit coulis MOELLEUX $ 4.05
on a coconut daquoise base Flourless dark chocolate cake

TIP!!!

L'OPÉRA $ 5,25 Warm up your Moelleux in the oven, serve each   
Sponge cake soaked in coffee, slice with a spoonful of crème anglaise.
chocolate ganache and coffee butter cream " Un Vrai Delice!!!"

LE SAINT-HÉLENE $ 5.25 FIG AND PECAN TART $ 4.50
Praline mousse with vanilla crème brûlée on Almond cream with fresh figs and pecans

hazelnut sponge cake on sweet pastry

FRUIT TART $ 4.05

LE SO CHOUCHOU $ 5.25 Assorted fruit on pistachio pastry

White chocolate mousse and raspberries cream and sweet pastry

on an almond dacquoise base BOURDALOUE TART $ 4.05

Almond pastry cream with pear, apricot, 

LE TONKA $ 5.50 or peach on sweet pastry

Dark chocolate mousse (70% coca solids) with tonka bean PRALINE DACQUOISE TART $ 18.00

cream on a chocolate brittany short bread 6 servings

 2 Layers of Hazelnut Dacquoise and 

 praline butter cream with pieces of 

    PETIT-FOURS (sold in groupings of 4) $ 6.00  meringue and roasted hazelnuts

   *Mini-Fruit tarte *Mini-Eclairs

   *Mini-Lemon tarte *Mini-Choux 3/5
   *Mini-Mousse



What's the Epihanie day?

The Epihanie is celebrated on the second Sunday after christmas.

It is to celebrate the arrival of the biblical three kings  to honour baby Jesus with gifts and 

 a Galette des Rois (the Kings' cake).

The Galette des Rois is a round  puff pastry cake. The traditional version is filled with frangipane which is a rich 

almond cream, but variations exist. A fève (ceramic figurine) is hidden within the buttery cake.

The person who bites the trinket becomes "king or queen of the day", receiving the golden paper crown and  

 obligations such as buying the next galette des rois for the next celebration.

So french people never missed the chance to enjoy a galette des rois with family, friends, neighbours, collegues or 

anyone, anytime, in January.

A CHANCE TO WIN

1.     Diner for two in a french restaurant
2.     A  bottle  of  French  Champagne   
3.     A  $ 75.00 Thobors Gift Certificate

Three little figurines  will be hidden in 3 different Galettes.

Share as many Galettes as you can with anyone you like.

Keep all your ceramic  figurines!

By January 28th 2012, find out in our shop which are the 3 winning  figurines!

If you have one of them,  you win one of the three  prizes !

Our Galette des Rois will be available for the whole month of January

3 Choices:

Frangipane filling  ( almond cream)

Pear, Chocolate and Frangipane

Roasted Apple and Cinnamon
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Priced by Weight          $ 3.50    100g

L' ÉPIPHANIE

Play The Game
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BON A SAVOIR

GOOD TO KNOW

*The wine selections available at LCBO

*The cheese selections available at:

Nancy's cheese.          260  Dupont Street, Toronto(647) 343-0315
Nancy carries a large selection of French, Dutch, Québécois, Italian, Swiss, Australian, 
Spanish and Ontario cheeses.
Nancy also sells cheese plates and gift baskets, as well as providing catering.

*All our butter products are made with Belgian and New Zealand butter.
*All our products, chocolates  included,  are made on our premises respecting  
  traditional, artisan production methods.

*For special orders, feel free to bring us your presentation platter when ordering
  to facilitate serving at your table.

*Gift certificates available 

We are open from Christmas eve and New Year's eve hours

Wednesday to Saturday from Saturday, December 24th  from
7:30 am to 6:30 pm 7:30 am to 4:00 pm

Sunday from Saturday, December 31th  from
7:30 am to 5:30 pm 7:30 am to 4:00 pm

  During the holidays,  we will be open:
Monday,  19th and Tuesday,  20th
from   7:30am   to   6:30pm
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Our Holiday Hours
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