
 
 

 
 

By William Wahl 
 

Steamed P.E.I Mussels Night 
 

MARINIÈRE 
White Wine, Shallots, Parsley, Butter 

 

NORMANDE 
White Wine, Shallots, Heavy Cream, Parsley, Butter 

 

A LA MOUTARDE 
White Wine, Shallots, Old Grains Mustard, Parsley, Butter 

 

PROVENÇALE 
White Wine, Shallots, Garlic, Tomatoes,  

Herbs De Provence, Pimiento, Parsley, Butter 
 

PARISIENNE 
White Wine, Shallots, French Emmental Chesse, Parsley, Butter 

 

BORDELAISE 
Red Wine, Shallots, Parsley, Butter 

 

MARSEILLAISE 
White Wine, Shallots, Parsley, Flambée au Pastis, Shaved Fennel, Butter 

 

CHEF’S MUSSELS 
White Wine, Shallots, Parsley,  

Flambée au Cognac, Lobster Bisque 
(Supplement of $5.00) 

 
Served with Pommes Frites 

& a Glass of Château Cantalaudette 
White Bordeaux 

 

$20.00 
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