
 
  

MENU 

 

 

BEERS 
 

Draft beer  

 Heineken, blond 5%, Netherlands 

 Amer IPA, 6.8%, Montreal 

 Loxley, red 4%, Montreal 

 Belgian Moon, wheat 5.4%, Canada 

  

Bottles 

 Coors Light, light blond 4%, Canada 

 Molson Canadian, lager 5%, Canada 

 Rickard’s Red, red 5.2%, Canada 

 Heineken 

 Sol, 4.5%, Mexico 

 Cidre, Cid Original, 4.5%, Quebec 

 

 

SPIRITS      (4 cl - 1,33oz) 
 

Courvoisier, Cognac 

Rémy Martin VSOP 

Rémy Martin XO 

St-Rémy VSOP Brandy 

Grand Marnier 

Baileys 
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SOFT DRINKS 
 

Alcohol-free cocktail 

Heineken 0% 

Soda (coke, 7up, Nestea…) 

Juice (orange, apple, pineapple…) 

Water 750ml (flat or sparkling) 

RedBull 

Tea, Infusion 

Tea pot 
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TAXES AND SERVICE NOT INCLUDED 
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APPETIZERS 
 

Roasted and salted nuts 
Marinated olives 
Snack trio nuts, olives and chips 
Cheese platter from Quebec, buckwheat crackers 
Duck rillette, croutons 
Humus and pita chips 
Andalusian gaspacho 
 
 
MEALS 
 

Beef lasagna (30 minutes of cooking) 
Beef Short Rib, mashed potatoes 
Sandwich of the day, chips, salad and pickle 
Smoked Meat sandwich, chips, salad and pickle 
Green salad, sundried tomatoes, cheese 
Cesar salad, croutons, diced bacon, parmesan  
 > extra chicken 
Salmon & cream cheese Bagel 
Mozzarella, tomato coulis, parmesan biscuit 
 
DESSERTS 
 

Chocolate mousse, peanuts 
Box of 6 french macarons 
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Our meals and desserts are homemade 
prepared by your waiter when you order. 

 
 
 
  

To eat To drink 

 
BUBBLES 
 

Prosecco Doc Zonin, Italy 
Cava rosé Parés Baltà organic, Spain 
Moët et Chandon impérial, France 
Moët et Chandon rosé impérial, France 
Nicolas Feuillatte Champagne, France 
Dom Pérignon vintage, France 
 
RED WINE 
 

Pinot Noir Domaine Laroche, Pays d’Oc, France 
Valpolicella Ripasso Superiore Zonin, Italy 
Carménère Errazuriz Max Reserva, Chile 
Pétales d’Osoyoos, Colombie-Britannique, Canada 
Argyle Pinot Noir, Orégon, U.S.A. 
Tenuta Arbeta Barolo Nebbiolo, Piémont, Italy 
Chianti Astorre Noti, Italy 
Châteauneuf-du-Pape, Château de la Gardine, France 
Saint-Émilion, organic, Bordeaux, France 
Passi di Orma Bolgheri, Toscane, Italy 
 
WHITE WINE 
 

Sauvignon blanc Fleur de Luze, organic, France 
Pinot Grigio Santa Margherita, Italy 
Chardonnay Louis Latour, Bourgogne, France 
Chablis Domaine Séguinot Bordet, France 
Sancerre Mégalithe, La Perrière, France 
Pouilly Fumé, Cédrick Bardin, France 
 
ROSÉ WINE 
 

Pive Gris, organic, Camargue, France  
Pétale de rose, organic, Côtes de Provence, France 
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