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De 11 h30 a 18h30

SALAD

Corn Chips - G 19

Guacamole, corn salsa

Freshness of the Garden 17
Leltuce and crispy vegelable with herb
vinaigrelte

Caesar Salad - G/L/E/M 18

Garlic flower and parmigianno

Extra Chicken 12
Marinated Tolu 12

SUMMER FLAVOR

Burrata - G/LL 24
S U M M E R C LAS S I C Toasted focaccia with confit tomato

Served with fries or homemade salad Shrimp - G/L/CE/SF 26
BU[‘gCI’ / Beef or Chicken - G/I 26 Toasled brioche, celery, Larragon

Homemade BBQ sauce, pancetta, cheddar cheese, Warm Focaccia - G 24
lettuce and tomato
Hummus, green bean, grilled palm heart,

Hot D()g =l 23 radicchio, preserved lemon, radish sprout

Merguez sausage from La Ferme Moreau, carrot,

DA _ /=4
bruschetta, bell pepper and paprika mayonnaise Poke Bowl 25

Marinated chicken with carrot and ginger,
Tacos / Pork or Plant based - G 25 julienned vegetable and fruil. rice

Homemade BBQ sauce, pico de gallo, pickled onion

CHILDREN'S MENU

SIDES

Grilled Cheese - G/LL 15
Poutine - L./G/CE 16 Served with [ries
Cheese rom Montebello

Fries - 12 DESSERT

Ice Cream Sandwich - G/LL/N 9

Vanilla or chocolate

Watermelon 14

Roasled buckwheal, lemon balm syrup
and fresh herb

Notes on Allergies:
G:Gluten /L : Lactose / N : Nuts / P Peanuts / E : Eggs / C : Crustaceans / SF : Seafood / S : Soy / SE: Sesame / M: Mustard / SU: Sulfites /
LU: Lupin / CE: Celery / F: Fish
Please be advised that consuming raw or undercooked meats, beef burgers, poultry, shellfish and seafoods poses a risk of food-borne illness.

Do not hesitate to share your dietary needs and restrictions with us. Taxes and service not included. Table over 8 and more, 15% applicable.
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Commander a nos barman de 1lh a 17h30

VINS / WINES BIERES / BEER

BLANCS / WHITE 507z 2607 Bicres Domestiques 13
2 Domestic Beers: 473ml
Bud Light

Pinot Grigio, Italie 16 70 Michelob
Sauvignon Blanc S Archibald
Chardonnay 17 oy

Bieres de Montebello 15

Montebello Beers: 473m/l
ROUGES / RED

Kenauk Ale

Ange
Chianti, Toscane | i) Fantome
Cabernet, Bordeaux 18 85 Nymark

Bicre en fat M’ﬂ 020z

Drafl Beers 11 40

ROSE - MOUSSEUX g Lisht

La Chipie
Ros¢ de Provence, France 17 75 Classique soft 6
Prosecco, Italie [9590
Taittinger, Champagne 48 245

COCKTAILS
MARGARITA 18 BLOODY CAESAR 15 ’ o
Avec Mezcal 22 APEROL SPRITZ 18
Avec Patron 07 LIMONCELLO 18
SPRITZ SANGRIA 18

DAIQUIRI 18 COSMOPOLITAN 18 e
PINA COLADA 8 | |HE
MOJITO 18
NEGRONI s o S
AMARETTO SOUR 18 e e 15
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4 Taxes el service en sus. Table de 8 el plus, un pourboire de 15 % s'applique.

Taxes and service not included. A 15% gratuity applies Lo tables of 8 or more



	De 11 h30 à 18h30
	SALAD
	Corn Chips - G Guacamole, corn salsa
	Freshness of the Garden  Lettuce and crispy vegetable with herb vinaigrette
	Caesar Salad - G/L/E/M Garlic flower and parmigianno
	Extra Chicken Marinated Tofu

	SUMMER FLAVOR
	SUMMER CLASSIC
	Burrata - G/L Toasted focaccia with confit tomato
	Served with fries or homemade salad
	Burger / Beef or Chicken - G/L
	Shrimp - G/L/CE/SF Toasted brioche, celery, tarragon
	Homemade BBQ sauce, pancetta, cheddar cheese, lettuce and tomato
	Hot Dog - G/L/E Merguez sausage from La Ferme Moreau, carrot, bruschetta, bell pepper and paprika mayonnaise
	Tacos / Pork or Plant-based - G  Homemade BBQ sauce, pico de gallo, pickled onion


	SIDES
	Poutine - L/G/CE Cheese from Montebello
	Fries -
	Warm Focaccia - G  Hummus, green bean, grilled palm heart, radicchio, preserved lemon, radish sprout
	Poke Bowl Marinated chicken with carrot and ginger, julienned vegetable and fruit, rice

	CHILDREN'S MENU
	Grilled Cheese - G/L Served with fries


	DESSERT
	Ice Cream Sandwich - G/L/N Vanilla or chocolate
	Watermelon Roasted buckwheat, lemon balm syrup and fresh herb



