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Kanasuk Cuisine Creole
5842 Bd Léger, Montréal-Nord, QC H1G, Canada | (514) 326-5000

Most Ordered
Ragoût pied boeuf & Riz blanc / Cow feet & White Rice CA$16.97
sauce pois incluse bean sauce included

Grenadia CA$7.80
Fruit de passion \ Passion fruit

Bouillon / Broth CA$13.57
Tender chicken pieces, carrots, potatoes, and parsley in a rich, savory broth.

Légume & Riz Blanc / Eggplant pure & White rice CA$16.97
sauce de pois incluse bean sauce included

Poulet & Riz Collé / Chicken & Rice and Beans CA$16.97
Tender chicken served with seasoned rice and beans, accompanied by fried plantains
and a fresh vegetable salad with onions, cucumbers, tomatoes, and bell peppers.

Corossol / Soursop CA$7.80
Creamy soursop juice with a hint of citrus, blending the unique flavor of soursop
with natural fruit essence.

Paté / Patty CA$5.20
Flaky pastry filled with seasoned chicken, bell peppers, and onions.
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Extra Ragoût / Extra Cow feet CA$6.50
Tender beef feet stewed in a rich, savory sauce, garnished with fresh parsley.

Extra Griot CA$6.50
Extra griot typically includes marinated pork cubes, deeply fried and often served with a side of
spicy pikliz.

Mix légumes & Griot Avec Riz collé / Miz Eggplant pure & Pork With rice and beansCA$16.97
Eggplant puree and tender, marinated pork (griot) are served alongside a classic blend of rice and
beans, embodying a harmonious mix of flavors and textures.

Viande
Chèvre & Riz collé / Goat & Rice and beans CA$28.26
Tender goat pieces paired with rice and beans, garnished with sautéed bell peppers,
broccoli, and red onions.

Griot & Plantains / Pork & Plantains CA$16.97
Haitian-style fried pork, typically paired with fried plantains, drawing from traditional seasoning
techniques.

Chèvre & Plantains / Goat & Plantains CA$28.26
Goat meat paired with sweet plantains, drawing on traditional cooking methods to highlight the
natural flavors of both ingredients.

Poulet & Riz Collé / Chicken & Rice and Beans CA$16.97
Tender chicken served with seasoned rice and beans, accompanied by fried plantains
and a fresh vegetable salad with onions, cucumbers, tomatoes, and bell peppers.

Ragoût pied boeuf & Riz blanc / Cow feet & White Rice CA$16.97
sauce pois incluse bean sauce included
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Poisson / Fish
Poisson Entier en Sauce & Vives / Whole Fish in stew & Vive CA$28.26
Tender whole fish in a rich stew, accompanied by vibrant vegetables and fresh
herbs.

Poisson Entier Frit & Riz collé/ Whole Fried fish & Rice and Beans CA$28.26
Whole fried fish served alongside a hearty portion of rice and beans, typically including a blend
of spices and herbs for added flavor.

Poisson Entier en sauce & Maïs / Whole Fish in stew & Corn CA$28.26
Tender whole fish in a rich stew, accompanied by sweet corn, avocado slices, cherry
tomatoes, red onion, and fresh herbs.

Poisson Entier Frit & Plantains / Fried Fish & Plantains CA$28.26
Crispy fried whole fish topped with onion rings, served with golden plantains,
seasoned rice, and a side of fresh mixed vegetables.

Poisson Entier Frit & Riz blanc / White Rice & Whole Fried fish CA$28.26
sauce de pois incluse bean sauce included

Légume / Mix Vegetables
Légume & Riz Blanc / Eggplant pure & White rice CA$16.97
sauce de pois incluse bean sauce included

Légume & Riz collé / Eggplant pure & Rice and beans CA$16.97
Eggplant puree and Haitian-style rice cooked with beans, typically accompanied by a blend of
spices.

Mélange / Mix
Mix légumes & Griot Avec Riz collé / Miz Eggplant pure & Pork With rice and beansCA$16.97
Eggplant puree and tender, marinated pork (griot) are served alongside a classic blend of rice and
beans, embodying a harmonious mix of flavors and textures.
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Soupe
Bouillon / Broth CA$13.57
Tender chicken pieces, carrots, potatoes, and parsley in a rich, savory broth.

Soupe Giraumont / Soup Giraumont CA$13.57
Chunks of tender chicken, hearty pumpkin, and carrots in a rich, creamy broth,
garnished with fresh parsley.

Extra
Douzaine de mini pâtés feuilletés CA$12.30
Assortiment de 12 mini pâtés feuilletés, garnis de poulet, morue et/ou bouf.

Extra Ragoût / Extra Cow feet CA$6.50
Tender beef feet stewed in a rich, savory sauce, garnished with fresh parsley.

Extra Poisson Entier / Extra Whole Fish CA$19.50
poisson seulement only the fish

Extra Griot CA$6.50
Extra griot typically includes marinated pork cubes, deeply fried and often served with a side of
spicy pikliz.

Paté / Patty CA$5.20
Flaky pastry filled with seasoned chicken, bell peppers, and onions.

Jus naturel / Natural Juice
Corossol / Soursop CA$7.80
Creamy soursop juice with a hint of citrus, blending the unique flavor of soursop
with natural fruit essence.



Menu Kanasuk Cuisine Creole

Grenadia CA$7.80
Fruit de passion \ Passion fruit

Citron / Lemon CA$5.20
Freshly squeezed lemon juice.

Autres boissons / Other Drinks
Malta CA$3.90
330 ml

Eau de coco CA$3.90
310 ml

Bouteille d'eau / Water Bottle CA$1.30
500 ml

7up CA$1.95
355 ml

Cola couronne / Cola Crown CA$2.60
519 ml

Coca Cola CA$1.95
Carbonated soft drink with a classic cola flavor.
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Dessert
Dous Makos CA$6.00
Dessert authentique haïtien à base de lait

Dous Kokoyé / Coconut Candy CA$3.00
Shredded coconut combined with sugar, cinnamon, ginger, and vanilla essence,
creating a sweet and chewy candy treat.

Tablette Pistache / Peanut Candy CA$3.00
Crunchy peanut candy with a hint of pistachio, sweetened with caramelized sugar and
flavored with cinnamon, ginger, and vanilla essence.

Tablette Kajou / Cashew Candy CA$4.00
Sweet cashew candy made with roasted cashews, sugar, cinnamon, ginger, and vanilla
essence.


