
Menu

Brasserie St-Maurice
300 Bd de l'Ange-Gardien, L'Assomption, QC J5W 1S1, Canada | (450) 591-2277

Most Ordered
Bouchées de mac 'n cheese frites (4) / Deep-fried Mac 'n Cheese Bites (4) CA$9.00
Mayo épicée. / Spicy mayo.

Poutine régulière / Poutine Regular CA$10.00
Poutine with cheese curds, gravy. Size options: small, large.

Ailes de poulet / Chicken Wings CA$11.00
Chicken wings available in sets of 8, 16, or 24. Sauce options: BBQ whisky, blue cheese, or
buffalo.

Fish & chips de morue / Cod Fish & Chips CA$24.00
Panure maison à la bière, servi avec frites, légumes et sauce tartare. / Homemade beer batter,
served with fries, vegetables and tartar sauce.

Churros maison (servis avec sauce caramel) / Homemade Churros ( Served with Caramel Sauce)CA$8.50
Homemade churros, typically rolled in cinnamon sugar, served with a side of caramel sauce.

Calmars frits maison / Homemade Fried Calamari CA$15.00
Sauce napolitaine ou mayo épicée. / Neapolitan sauce or spicy mayo.

Gigi CA$22.00
Sauce rosée, proscuito, champignons et vin blanc. / Rosé sauce, proscuito, mushrooms and white
wine.
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Bavette de bouf / Beef Flank Steak CA$31.00
Succulente bavette de 80z servie avec chumichurri, frites et légumes. / Succulent 80z flank steak
served with chumichurri, fries and vegetables.

Hamburger Steak CA$21.00
215g de bouf grillé servi avec frites, légumes, sauce aux poivres et oignons frits. / 215g of
grilled beef served with fries, vegetables, pepper sauce and fried onions.

Pepperoni et steak / Pepperoni and Steak CA$21.00
Pepperoni and steak sandwich, typically includes melted cheese, onions, green peppers, mushrooms,
lettuce, and tomatoes, served on a submarine bun.

Les fringales / Cravings
Calmars frits maison / Homemade Fried Calamari CA$15.00
Sauce napolitaine ou mayo épicée. / Neapolitan sauce or spicy mayo.

Ailes de poulet / Chicken Wings CA$11.00
Chicken wings available in sets of 8, 16, or 24. Sauce options: BBQ whisky, blue cheese, or
buffalo.

Pelures de pommes de terre garnies (4) / Garnished Potato Skins (4) CA$9.00
Fromage cheddar et mozzarella, bacon et oignons verts. / Cheddar and mozzarella cheese, bacon and
green onions.

Bouchées de mac 'n cheese frites (4) / Deep-fried Mac 'n Cheese Bites (4) CA$9.00
Mayo épicée. / Spicy mayo.

Bâtonnets de fromage (6) / Cheese Sticks (6) CA$9.00
Sauce napolitaine. / Neapolitan sauce.
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Saucisses italiennes / Italian Sausages CA$9.50
Sauce napolitaine. / Neapolitan sauce.

Nachos classique / Classic Nachos CA$19.00
Pico de gallo, olives, échalotes, piments forts, servis avec crème sûre. / Pico de gallo, olives,
shallots, hot peppers, served with sour cream.

Bloc d'oignons frits / Fried Onion Block CA$14.00
Mayo épicée. / Mayo spicy.

Jalapeno poppers au fromage et bacon (4) / Jalapeno Poppers with Cheese and Bacon (4)CA$13.00
Jalapeño halves filled with a blend of cheese and bacon, typically breaded and deep-fried.

Doigts de poulets frits (4) / Fried Chicken Fingers (4) CA$11.00
Sauce au whisky. / Whisky sauce.

Cornichons frits (5) / Fried Pickles (5) CA$8.00
Sauce maison. / Homemade sauce.

Tacos de poisson (1) / Fish Taco (1) CA$6.00
Morue panée, aioli, chou et pico de gallo. / Breaded cod, aioli, cabbage and pico de gallo.

Accras de morue fumés / Smoked Codfish Accras CA$14.00
Sauce tartare. / Tartar sauce.

Soupe du jour / Soup of the Day CA$4.00
Our soup of the day offers a rotating selection of house-made soups, prepared daily with fresh
ingredients. Please inquire for today's feature.
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Escargots à l'ail gratinés / Garlic Snails au Gratin CA$8.50
Snails baked in garlic butter, topped with a golden layer of gratinated cheese, typically includes
fresh herbs.

La friterie / The French Fry Shop
Poutine régulière / Poutine Regular CA$10.00
Poutine with cheese curds, gravy. Size options: small, large.

Poutine St-Maurice CA$14.50
Mélange de pepperonis, saucisses italiennes, bacon et bouf. / Mixed pepperoni, Italian sausage,
bacon and beef.

Poutine "Hamburger Steak" CA$14.50
Viande de boeuf hachée, oignons frits et sauce au poivre. / Minced beef, fried onions and pepper
sauce.

Rondelles d'oignons / Onion Rings CA$7.00
Onion rings with a choice of small or large size.

Frites / Fries CA$5.00
French fries available in small or large sizes.

Frites avec sauce / Fries with Sauce CA$6.50
Crispy French fries. Size options: small or large.

Les salades / Salads
Salade César (grande) / Caesar Salad (Large) CA$16.00
Le grand format est servi en cour de romaine entier. / The large size is served as a whole romaine
Heart.
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Salade a stefff (Grande) / Salad a Stefff (Large) CA$22.00
Mélange de quinoa et mesclun, carottes râpées, daikon, betteraves, pacanes, copeaux de parmesan,
suprêmes d'oranges et vinaigrette maison à l'orange. / Mixed quinoa and mesclun, grated carrots,
daikon, beets, pecans, Parmesan shavings, orange segments and homemade orange dressing.

Salade César (petite) / Caesar Salad (Small) CA$9.50
La petite salade est servie avec de la romaine hachée, vinaigrette maison, câpres frits, bacon,
parmesan ainsi que croutons. / The small salad is served with chopped romaine, house vinaigrette,
fried capers, bacon, parmesan and croutons.

Salade du chef / Chef's Salad CA$7.50
Mélange de salades mesclun et romaine, concombres, tomates cerises, oignons, poivrons ainsi qu'une
vinaigrette aux fines herbes. / Mixed mesclun and romaine salads, cucumbers, cherry tomatoes,
onions, peppers and a fine herb dressing.

Les pâtes / Pasta
Gigi CA$22.00
Sauce rosée, proscuito, champignons et vin blanc. / Rosé sauce, proscuito, mushrooms and white
wine.

Alfredo CA$21.00
Crème, parmesan et oignons verts. / Rosé sauce, proscuito, mushrooms and white wine.

Sauce Rosée CA$20.00
Sauce tomates, crème et parmesan. / Tomato, cream and Parmesan sauce.

Carbonara CA$22.00
Crème, vin blanc, parmesan et bacon. / Cream, white wine, parmesan and bacon.

Mimi CA$22.00
Pesto tomate, olives noires, saucisses italiennes et roquette. / Tomato pesto, black olives,
Italian sausage and arugula.
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Lasagne maison / Homemade Lasagna CA$22.00
Sauce bolognaise, pepperoni et bechamel. / Bolognese sauce, pepperoni and bechamel.

Bolognaise / Bolognese CA$20.00
Sauce à la viande. / Meat sauce.

Napolitaine / Neapolitan CA$17.00
Sauce tomates et basilic. / Tomato and basil sauce.

Les grillades et poissons / Grilled Meats and Fish
Bavette de bouf / Beef Flank Steak CA$31.00
Succulente bavette de 80z servie avec chumichurri, frites et légumes. / Succulent 80z flank steak
served with chumichurri, fries and vegetables.

Morue poêlée au beurre citronné et aneth / Pan-fried Cod with Lemon Butter and DillCA$30.00
Servie avec frites et légumes de saison. / Served with fries and seasonal vegetables.

Pavé de saumon grillé / Grilled Salmon Steak CA$34.00
Servi avec purée de pommes de terre, sauce vierge et légumes de saison. / Served with mashed
potatoes, sauce vierge and seasonal vegetables.

Suprême de poulet grillé / Grilled Chicken Supreme CA$24.00
Poitrine de poulet marinée et grillée servie avec sauce demi-glace aux champignons, frites et
légumes de saison. / Grilled marinated chicken breast served with mushroom demi-glace sauce, fries
and seasonal vegetables.

Faux-filet de bouf AAA / AAA Beef Ribeye CA$36.00
Servi avec frites, légumes de saison et sauce aux poivres. / Served with fries, seasonal vegetables
and pepper sauce.
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Contre-filet de bouf / Beef Striploin CA$30.00
Servi avec frites, légumes et sauce aux poivres. / Served with fries, vegetables and pepper sauce.

Fish & chips de morue / Cod Fish & Chips CA$24.00
Panure maison à la bière, servi avec frites, légumes et sauce tartare. / Homemade beer batter,
served with fries, vegetables and tartar sauce.

Hamburger Steak CA$21.00
215g de bouf grillé servi avec frites, légumes, sauce aux poivres et oignons frits. / 215g of
grilled beef served with fries, vegetables, pepper sauce and fried onions.

Nos pizzas / Our Pizzas
Margarita CA$17.00
Beurre à l'ail, sauce tomate, tomates en tranches et basilic. / Garlic butter, tomato sauce, sliced
tomatoes and basil.

Végétarienne / Vegetarian CA$19.00
Sauce tomate, champignons, olives noires, oignons, tomates, brocoli et poivrons. / Tomato sauce,
mushrooms, black olives, onions, tomatoes, broccoli and peppers.

Fiesta de viandes / Meat Fiesta CA$24.00
Pepperoni, bacon, saucisse italienne et bouf. / Pepperoni, bacon, Italian sausage and beef.

Poulet BBQ / BBQ Chicken CA$22.00
Sauce BBQ au whisky, champignons, mélange cheddar et mozzarella, poulet et oignons. / Whisky BBQ
sauce, mushrooms, cheddar and mozzarella mix, chicken and onions.

Prosciutto et roquette / Prosciutto and Arugula CA$23.00
Sauce tomate, mozzarella, prosciutto, roquette, copeaux de parmesan et glaze balsamique. / Tomato
sauce, mozzarella, prosciutto, arugula, parmesan shavings and balsamic glaze.
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De la mer / From the Sea CA$27.00
Sauce rosée, ail, crevettes, pétoncles et goberge. / Rosé sauce, garlic, shrimp, scallops and
Pollock.

Pepperoni et fromage / Pepperoni and Cheese CA$19.00
Sauce maison aux tomates San marzano, pepperoni roma et mozzarella. / Homemade sauce with San
marzano tomatoes, pepperoni roma and mozzarella.

Toute garnie / All Dressed CA$21.00
Pepperoni,champignons et poivrons verts. / Pepperoni, mushrooms and green peppers.

Les burgers sur pain brioché / Burgers on Brioche Buns
Burger St-Maurice CA$22.00
Galette de bouf, sauce maison, fromage brie, bacon, oignons, tomates et laitue. / Beef Patty,
homemade sauce, brie cheese, bacon, onions, tomatoes and lettuce.

Burger au poulet épicé / Spicy Chicken Burger CA$19.00
Filets de poulets panes, sauce au fromage bleu, sauce buffalo, tomates et laitue. / Chicken fillet
panes, blue cheese sauce, buffalo sauce, tomatoes and lettuce.

Burger au poulet grillé / Grilled Chicken Burger CA$21.00
Poitrine de poulet marinée grillée, mayo épicée, laitue et tomates. / Grilled marinated chicken
breast, spicy mayo, lettuce and tomatoes.

Burger végé / Veggie Burger CA$20.00
Galette maison aux fèves rouges et légumes en chapelure panko, fromage, laitue, tomates et oignons.
/ Homemade galette with red beans and vegetables in panko breadcrumbs, cheese, lettuce, tomatoes
and onions.

Classique / Classic CA$17.00
Galette de bouf, sauce maison, oignons, tomates et laitue. / Beef Patty, homemade sauce, onions,
tomatoes and lettuce.
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Classique avec fromage / Classic with Cheese CA$19.00
Ajout de fromage cheddar au burger classique. / Add cheddar cheese to the classic burger.

Les sous-marins / Submarines
Poulet sauce BBQ au whisky / Chicken in whisky BBQ Sauce CA$21.00
Sauce au whisky, filets de poitrines de poulet, mélange cheddar et mozzarella, laitue et sauce BBQ
au whisky. / Whisky sauce, chicken breast fillets, cheddar and mozzarella mix, lettuce and whisky
BBQ sauce.

Végétarien / Vegetarian CA$20.00
Poivrons, oignons, champignons, olives noires, brocoli, pico de gallo, fromage et laitue. /
Peppers, onions, mushrooms, black olives, broccoli, pico de gallo, cheese and lettuce.

Pepperoni et steak / Pepperoni and Steak CA$21.00
Pepperoni and steak sandwich, typically includes melted cheese, onions, green peppers, mushrooms,
lettuce, and tomatoes, served on a submarine bun.

Pepperoni ou steak / Pepperoni or Steak CA$18.00
Steak or pepperoni on a submarine roll.

A partager ou pas / To Share or Not
4 choix / 4 Choices CA$27.00
Choose any combination from chicken wings, cheese sticks, fried pickles, onion rings, jalapeno
poppers, fries, potato skins, chicken fingers. Each choice offers four, except poppers (three).

Nos plats signature / Our Signature Dishes
Short rib de bouf / Beef Short Rib CA$37.00
Tender beef short rib served with creamy mashed potatoes, fresh mixed greens, cherry tomatoes, and
a side of rich gravy.

Osso bucco de sanglier / Wild Boar Osso Bucco CA$37.00
Braised wild boar shanks, typically accompanied by a rich demi-glace, and seasonal vegetables.
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Côtes levées de dos de notre fumoir / Back Ribs from Our Smokehouse CA$35.00
Tender baby back ribs from our smokehouse, served with crispy fries and a side of creamy coleslaw.

Joue de bouf braisée au vin rouge / Braised Beef Cheek with Red Wine CA$35.00
Braised beef cheek, slowly cooked in red wine, typically includes a rich blend of root vegetables
and aromatic herbs.

Les petits toritos / The Small Toritos
Doigts de poulet / Chicken Fingers CA$14.00
Servis avec frites, salade de chou et sauce BBQ. / Served with fries, coleslaw and BBQ sauce.

Petite salade César au poulet / Caesar Salad with Chicken CA$14.00
Romaine lettuce paired with grilled chicken, typically includes croutons, parmesan, and a classic
Caesar dressing.

Mini Pizza CA$14.00
Tomates, pepperoni ou toute garnie. / Tomato, pepperoni or all dressed.

Pâtes au choix (spaghetti ou penne) / Choice of Pasta ( Spaghetti or Penne) CA$14.00
Sauce tomate, rosée, alfredo ou bolognaise. / Tomato, rosée, alfredo or bolognese sauce.

Les gâteries / Treats
Dessert du jour / Dessert of the Day CA$4.00
A rotating selection of house-made desserts, offering a variety of flavors and styles to satisfy
your sweet cravings.

Gâteau au fromage, carottes et caramel / Cheesecake with Carrots and CaramelCA$10.00
A luscious cheesecake infused with grated carrots, topped with a rich caramel sauce.
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Gâteau mousse au chocolat / Chocolate Mousse Cake CA$10.00
Layers of rich chocolate mousse and soft cake, typically includes a chocolate ganache topping and
may be garnished with chocolate shavings.

Churros maison (servis avec sauce caramel) / Homemade Churros ( Served with Caramel Sauce)CA$8.50
Homemade churros, typically rolled in cinnamon sugar, served with a side of caramel sauce.


