
Soup of the day $4 

 

Baked onion soup 

Dark beer and topped with melted Guinness cheese $9 

 

Fries 

Parmesan, parsley and cherry tomatoes $5 

 

Snails 

Garlic Butter $6 

Topped with melted Oka cheese $9 

 

Swordfish Tataki 

Served with miso mayonnaise $15 

 

Fried Squid 

Served with a spicy mayonnaise $14 

 

Grilled Octopus 

Served on humus with roasted peppers and spicy tomato 

salsa $15 

 

Beetful of beets 

Multicolored beets, pears, roasted almonds, pearl onion 

and creamy goat cheese $10 

 

 

 

 

Quebec baked brie 

Served with dried cranberries and mapple nuts $17 

 

Charcuteries and cheese platter 

Assorted charcuteries and cheeses from Quebec $27 

 

Seafood Platter 

Squid, octopus and tataki to share $28 

Appetizers 

Linguine Carbonara 

Pancetta, garlic, shallots, cream and egg $20  

 

Seafood Linguine 

Shrimps (4), scallops, mussels and pastis creamy sauce $28

  

Penne Arrabiatta  

Slighty spicy tomato sauce $18  

 

Mushrooms Risotto $15 

Pasta & Risottos 

Burgers  
 

Replace your regular fries by sweet potatoes french fries +$2 
 

Grilled Mimosa Burger 

6oz beef patty, mushrooms, caramelized onion jam, bacon, 

truffle mayonnaise and old cheddar cheese $19 

 

Grilled chicken Burger 

Grilled chicken breast served with brie cheese, red onion, 

lettuce, tomato and spicy house mayonnaise $18 

 

Swordfish Burger 

Swordfish tataki, dill yogurt, cucumber and red onion $22 

Salads 
 

Add: Chicken 5$ | Grilled beef strip 7$ 

 

Chef’s Salad 

Lettuce, cherry tomatoes, cucumber and shaved carrots 

Starter $7 / Meal $11    

 

Classic Ceasar Salad 

Romaine, croutons, bacon and homemade vinaigrette  

Starter $8 / Meal $14 

 

Cobb Salad 

Lettuce, tomato, bacon, grilled chicken filet, hard boiled 

egg , blue cheese, avocado and red wine vinaigrette $20 

Tartars 

Salmon tartar 

Apple cider, walnut, shallot and miso mayonnaise.  

Chicory salad. 

3oz $15 / 6oz $26    

 

Beef tartar 

Shallot, truffle mayonnaise and marinated mushrooms.  

Served with crostinis.  

3oz $16 / 6oz (with fries) $27 

Atlantic Grilled Salmon    

Creamy pesto sauce $24 

 

Catch of the day  

Served with vegetables and side of the day $26 

Seafood 

 

Our sauces : Three peppers, Whiskey or Bordelaise  
 

Grilled veal liver 

Served with bacon and onion jam $21  

 

Chicken breast 

Stuffed with brie and caramelized onion $24 

 

6oz Filet Mignon 

Served with vegetables and side of the day $34 

 

16 oz Ribs Ages 60 days 

Served with vegetables and side of the day $39 

 

7oz Steak and fries   

Scoter marinated in red wine $23 

From the Grill 

! 
Please advise your server in case of  

food restrictions 

Veggies 

Vegetarian Chili and grilled pita $18  

Beans, quinoa and chipotle 

 

Coconut Curry with Cauliflower $16 

Sweet potatoes, peas and coriander 

To Share 




