La carte du soir
Appetizers
Crispy squids, Vodka and lime mayo				        21 $
Parmesans fondue, served on thin leaves					16 $ 
Warm cheeses whit honey(Brie, oka, St-Paulin. Fresh fruits and honey) 18 $
Seafood chowder									21$  
(shrimps, scallops,mussels,clams and potato cubes)
Smoked duck gravlax								20. $
Smoked salmon  (Capers, red onion and dressing)				20 $
Argentinian shrimp cocktail (sweet chili and horseradish sauce)		18$

Soups
Onion and beer soup  (A côte du sud beer, Canotier cheese)		13 $
Soup from the marquet								 8. $ 
Thaï curry soup and coconut milk						10$
Antipasti European board	             Pour 1 pers		Pour 2 personnes
Boucherie St-Mathieu 				18 $			34$ 
Goose terrine, guinea fowl liver pâté, duck rillette, dry sausage and pepper jelly
Terre et mer 					25 $			46 $		
 Goose terrine, guinea fowl liver pâté, duck rillette, smoked salmon and sturgeon, scallop ceviche, marinated shrimp and pepper jelly
L’isle-aux-Grues					18 $			34 $
Riopelle, Canotier, Houblonneux, La Bête à Séguin, Cheddar fort, grape, apple,, jelly


Salad
Garden Mesclun Salad								14 $
 (Mesclun, tomatoe, cucumber, olives, palm heart and dressing)
Gourmet Salad									27$
Smoked salmon, hard boiled eggs, brie cheese, shrimps, tomatoe, cucumber, red onion, capers and palm heart
Greek Salad									18$
Tomatoe, cucumber, peppers, onions, feta cheese, kalamata olives and salad dressing
Caesar salad
Classic 	14. $			Caesar and chicken	23. $
Tartar							Appetizers	Plat
Fresh salmon tartar					20$			32$
Fresh and smooked salmon				21$			33$
Beef tartar										45$
Pasta A choice between linguini, penne and spaghettini		
Alfredo Cream sauce, shallot and fresh parmesan cheese				22$	
Pleine mer Shrimps, scallop, mussel, lobster, goberge, cream sauce,		34$
Carbonara Cream sauce, white wine, bacon, shallot and fresh parmesan cheese	24$ 
Salmon duo Grilled salmon, smoked salmon, cream sauce, dill, parmesan and capers	28$
Toscane shrimps rosée sauce, parmesan, tomato pesto, Bruschetta		28$
Primavera Tomato sauce avec stir fry vegetables					20$
Bolognese et garlic								21$
Half portion, Bolognese et garlic						14$	
Half portion, Bolognese et garlic with Caesar salad			19$

Extra portion de salade César		7$		Extra gratin		7$
Braised beef ravioli (Alfredo sauce, parmesan cheese, mushroom)		28$ 
Asian stir fry served with rice vermicelli or rice
 General Tao chicken (Tempura chicken, stir fry vegetables and General Tao sauce)	 25$
 General Tao veggie (tempura cauliflower, tofu,fry vegetables and General Tao sauce.) 25$ 
General Tao Duo (Tempura chicken, shrimps,stir fry vegetables and sauce)		 27$ Shrimp Shanghai stir fry (shrimps, stir fry vegetables, orange and ginger sauce)	  28$
Curry shrimp stir fry (Shrimps, curry, coconut milk)					  28$
Stir fry chicken with cashew (chicken, stir fry vegetables and ginger)		26$
From the Sea
Choises of sauce: tartare, Hollandaise, Beurre blanc
Make your choise : mached potato, Gabrielle potato, rice, fries
Fresh salmon Escalope								29$
Fisherman’s luck									27$	
Fish and chips (cod)								26$ 
Seafood au gratin (lobster, scallops, mussels, shrimps, mozzarella cheese)	32$
Our meat
Choises of sauce : Pepper, Mushroom, Dijon, Honey and lemon
Make your choise : mached potato, Gabrielle potato, rice, fries
Duck leg confit									35$
Poultry supreme									27$
Pork medallion 									27$
Sirloing Steak  10onces						         market price
Grilled Terderloin							market price  
Poultry Skewer		 							28$	
Extra
Argentian shrimp and bruschetta 15$
Lobster tail 18$
Stir 	fry mushroom	6$
The Bistro Corner
All sandwiches and burgers are served with fresh fries and a salad)
South west hamburger							          21$ (onion, lettuce, tomato,Monterey Jack cheese and sweet chili sauce)
Mushroom and Brie cheese Hamburger					21$
Chicken breast BBQ whith fries, coleslaw, sauce and bread		23$
Mixed and match								19.$ (chicken wings,cheese stick, onion rings)
Children’s Menu ( 3 - 11 )(includes juice and dessert)			17 $
Fish and chips, fries, coleslaw
Cheese buger,, fries, coleslaw
Chicken strips (3 ), fries, coleslaw
Spaghetti meat sauce or rosé sace
Salmon filet 3 oz , mashed potatoes or rice, vegetables, beurre blanc 
Pizza bambino pepperoni et fromage mozzarella
Poutine Classique, sauce brune 
Desserts
Dessetr selection of the day							10$
Fruit salad and cookies								9$
Drinks
Coffee, decaf, milk								4$
Soft Drinks									4$
Cappuccino / Espresso								5$
Hot chocolate									5$
Tea Mighty Leaf								5$													
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