
SALADS
SIGNATURE SMOKED SALMON SALAD. . . . . . . . . . . . . . . . 22
Avocado yogurt, watercress and frisée lettuce,  
lemon, horseradish, roasted buckwheat,  
green apples

CAESAR SALAD AND  
PROSCIUTTO CHIPS  . . . . . . . . . . . . . . . . . . . . . . 13 / 19
Romain lettuce, baby kale,  
parmesan breadcrumbs 

GRILLED GRAIN-FED CHICKEN BREAST  
FROM QUEBEC 7OZ +12

ENDIVE, DUCK CONFIT AND  
BLUE CHEESE SALAD . . . . . . . . . . . . . . . . . . . . . . . . . 24
Brome lake duck , blue cheese, Honeycrisp  
apple, sweet potato chips, pecans

BEET CARPACCIO AND GOAT CHEESE . . . . . . . . . . . . . 13 / 19 
Arugula, grapes, buckwheat, rose vinaigrette – VEG

ASIAN SALAD WITH NORDIC SHRIMPS . . . . . . . . . . . . 22
Cucumbers, watercress, green cabbage,  
misonnaise vinaigrette, mint, coriander,  
puffed rice and roasted camelina seeds

NORDIC SHRIMP ROLLS (2) . . . . . . . . . . . . . . . . . . 19
Lemon mayonnaise, celery  
and brown butter

TARTARES
SALMON TARTAR. . . . . . . . . . . . . . . . . . . . . . . . . 15 / 27 
(LIGHTLY SPICY)  
Fresh and half smoked, cucumbers, dill,  
lemon, Mujjol caviar, puffed rice

AAA BEEF TARTAR . . . . . . . . . . . . . . . . . . . . . . . . 15 / 27
(LIGHTLY SPICY) 
Knife-cut, classic garnish, basil oil, parmesan

SNACKS
CHORIZO MINI POGOS . . . . . . . . . . . . . . . . . . . . . . . . 9
Yellow mustard

FRIES AND HOMEMADE  
MAYONNAISE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

POUTINE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 /13
Kingsey cheese curds 

ATLANTIC COD FISH & CHIPS . . . . . . . . . . . . . . . . . . . . 21
Coriander and jalapeño cabbage slaw,  
fries and tartar sauce

BLT CHEESEBURGER  . . . . . . . . . . . . . . . . . . . . . . . . . 21
AAA Beef, bacon, provolone, lettuce,  
tomatoes, onions, pickles, homemade fries

POUTINE +3

MACARONI WITH THREE CHEESES,  
BACON AND KALE GRATIN . . . . . . . . . . . . . . . . . . . . . . 15
TRUFFLE PASTE +6

MAC&CHEESE GRATIN WITH MEAT  . . . . . . . . . . . . . . . . . 15
Beef bolognaise, three cheeses

BBQ BACK RIBS . . . . . . . . . . . . . . . . . . . . . . . . . . . . 29
Coriander and jalapeño cabbage slaw,  
fries and homemade mayonnaise

DESSERTS
MINI CHÔMEUR. . . . . . . . . . . . . . . . . . . . . . . 6

CHOCOLATE MOUSSE . . . . . . . . . . . . . . . . . . . 6
Chantilly cream

BRASSERIE

Executive Chef:

SIMON LABORDE
WE’RE PROUD TO SERVE LOCAL  
PRODUCTS IN SEASON.


