DENTREES

Appetizers
. | Ay
Bloody César fﬂb“ y 13%
Soupe du JOur sou of the day &
Tartare végeé vegetarian tartare 12%

Betteraves jaunes et rouges, pistaches, échalottes, chévre et miel
Yedlow and red beats, pistachios, shallots, goat cheese and honey

Tartare de saumon entrée - starter 126 repas - meal  24$
Concombre, avocat, citron, mayonnaise au wasabi, chips de riz soufflé
Cucumber, avocado, lemaon, wasabi mayonnaise and rice crakers

Tartare de boeuf  citrée-saner 12$  repas- meal  24$
Cornichons, échalottes, capres, tabasco, jaune d'oeuf, chips
Pickles, shallots, capers, tabasco and an egg yolk, homemade chips

Pokeé de thon Tuna roke ) 15$
Poires asiatiques, chips de taro, vinaigrette sesame
Asian pears, taro chips and a sesame vinaigrette

Tﬂpl‘ 3 choix pour 15$ servit avec Foccaccia

Choice of 3 items below with Focaccia bread

Hummus - Babaganoush - Tapas du moment - Bruschetta
Humus, Baba Ganoush, Tapas chef's special, Bruschetta
Olive et Lupini - Bocconcini Chimichurri
Olive et Lupini, Bocconcini with chimichurri sauce

Edamame & Shishito - Chips mélangées - Frites
Edamame & shishito peppers, Mixed chips, Fries



Entrées suite

Carpaccio de boeuf geef carpaccio 12%

Créme fraiche a la truffe, capres frites, échalottes frite
Fresh truffle cream, fried capers and fried shallots

Pétoncles poelés pan-Fried scallaps 14$
Flanc de porc, créme de noix de cajou, sirop d'érable

Pork belly, cashew nut cream and maple syrup

Salade césar grillée crilied Cesar salad 10$

Parmesan, lardons, capres, croutons, fromage tortillon
Parmesan cheese, diced bacon, capers and tortillon cheese

Soupe a I'oignon onion soup 9%
Biére noire, fromage gratiné
Dark beer and grated cheese

Foie gras torchon fume 14%

Pain brioché, cresson, radis, érable
Watercress, radishes, maple syrup and bricche bread

Po'gﬂ' Maison Homemade sausage Pogo g$

Saucisse style Allemande, sarrasin, salade de chou nappa, sauce curry wurst
German style sausage coated with a buckwheat batter, napa cabbage salad and a curry

wurst sauce
Chevre chaud warm Goat Cheese 11$
Plateau de fromages 7.50/pers.

et charcuteries charcuterie and cheese plate



VAPERITIFS

Dubonnet, Ricard... 8%
Bloody César sicody cesar 8%
Gin / Vodka / Rhum... Hard liquor Gin, Vodka, Rhum B$
Alcool Premium premium liquors Grey Goose, Bombay Sapphire ete. 1D$
Cocktails: Sex on the beach, Mojito... 9%
Martini: Dry, Litchi, Melon... 9%
Kir RD"_."EH Kir Royal 10%
Sangria blanche / rouge white / red 9%
Breuvages non-alcooliseés non aicoholic beverages
LiﬂUEU IS, leS Juices and soft drinks 2.50$
Eau pétillante sparking water ~ petit sman 3% grand vig 7%
Boissons non alcoolisees non akoholic cocktails 4%
y
B'!n!’ Beers
ENFUT o020 20 02 BOUTEILLE cotticc beer

Coors 74 Coors Light 5.50%
Belgian g  eineken ﬁf‘
Rickard’s Red 8% ol 7%
Darker IP 8¢  Coors Banquet 7%

Murphy 8.50%

Sans alcool 5%



Bailey’s, Tia Maria, Creme de menthe...

Grand Marnier, Liquoreux...

Cognac

Porto port

Porto Premium premium port

Cafes SDéCiEILIK specialty coffee 1 alcool alcohol
2 alcools alcohol

3 alcools alcohol
Shooters

Hot Shots

8%
10%
124
8%
10%
8%
10%
12$
6%
9%



BTME / CAFE

Tea/coffee

The / cafe | infusion Tea / coffee / herbal tea
ES[}FEESD Espresso

Double Espresso pouble Espresso
Cappuccino cappuccino

Latte Latte

Decafeiné pecaffeinated coffee

DESSERTS

Desserts du jour paily desserts 6%



308
Steak frite (Steak and fries)

Baveme 7 ar, chimichurr
F Oz bayvetfe stead with a chimichuri sawce
24%

Filet mignon flambé au scotch

Lreak 3 oz, purds de parrme de terne, demi-glace, gumes du mament
N with scotch and with a demi-glace sauce, mashed potatoes and market vegetables

Petit poulet de cornouailles (Comish Hen)|

Poulet entesr, salade de chow, baursn, jus e ol .
Server] with napa cabibage salad and & boursin chesss ard poulbrg e

27% ‘

Saumon poélé (Pan fried Salmon)

Salacle de patates biédes, lndons, tomates, roqaethe, Hrees
Served with a warm potato salad, diced bacon, tomatoes, arugula and (s ivwes

42% h

= Carré d’agneau au romarin (Rosemary Rack of lamb)
Pétoncles du moment (Scallops plate) Sottel, [penthe, Wgupes du moment

41$ L " Served with lelly and imarket wegetables |

teak de thon (Tuna steak) \ / i ‘ ﬁ
. o ; A COTES Add to your meal
1‘* \ anche de fDIE gras tﬂﬁ:h{tngu of Faie rgras.'mn:im
) §
Cotelette 'de porc érable et chipotle i,'ﬂ‘upl:ll.!ﬁ?maple POtk chop) . ichette de Crevettes (4 Shimes brocheta ‘
r:ull. mats, bok choy, polenta fofe }.:I'leﬂdar ' i efnclel chacun  scalidp - each
Served withbaorn, ok chay, apple, Fredlpakenta s ohe £ ﬂ_ \ 1
|r 3 (11 : -'f=_!_l_l,!'h_ J'4._
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