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MAIN COURSES 

Salmon Oscar, grilled salmon topped with
crabmeat, nordic shrimp, aspargus and hollandaise
with baby potatoes

Arctic char served with tomato fish reduction on  wild
rice and saffron mousse 

Quebec bison burger, arugula, aged
cheddar, berry mayonnaise, fries
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28

36

36
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STARTERS

SALADS
Spinach Caesar salad, with crispy capers, bacon
and house dressing

          Extra roasted grain-fed chicken breast 9
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24

18

Bavette, green pepper sauce, salad and fries

Tagliatelle pasta, sauteed wild mushrooms, spinach
fresh herbs in a tomato rose sauce with vodka and
parmesan cheese

16

22

Burrata cheese, chimi-churi, apricots, prosciutto,
vinegar reduction, aspargus, cherry tomatoes

Asian Waldorf, grilled chicken, grapes, asian pear,
litchi, cashew, yuzu vinaigrette

Seared red tuna on niçoise salad with sliced potatoes
and hard boiled egg, cherry tomatoes

Roasted red pepper soup, smoked cheddar crouton

Tuna tartare with chipotle mayo, pico de
gallo, avocado, tortilla, aged cheddar

Sea scallops, bacon, honey miso butter, fish caviar

Arancini, summer vegetables, Reggiano cheese,
basil mayo

NY steak tataki, pickled cabbage, edamame, fried
shallots, cured Shoyu egg, shitake mushroom broth,
ginger chive mayo

Foie gras torchon, red wine jelly, toast

Green salad, seasonal vegetables, house dressing

C.A.B Angus burger, smoked cheddar, bacon,
horseradish mayonnaise, balsamic ketchup 

19

Add 3 jumbo shrimp sauteed in garlic 13

Add truffle, parmesan fries               5
Add poutine 5

23



EXPRESS MENU

 

Smoked salmon bagel, dill cream cheese, fried
capers, red onion, green salad 

SIDES

DESSERTS

 

 
KIDS MENU 
Pasta with tomato or bolognese sauce
Beef burger with french fries 
Poutine, fries with cheese curds and gravy

18  

Croque Monsieur of smoked ham and truffled
béchamel, aged cheddar

Quiche Lorraine, green salad

Quiche goat cheese and spinach, green salad

Poutine, house French fries, Quebec cheese curds and
gravy 

Fries

Green salad 

Quebec cheese platter
Crème brûlée... flavour of the moment
Tiramisu

Brownie

Chocolate dôme with ice cream flavour of the day
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14 
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14
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21
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22  

16 

Gourmet café/thé 16

House fries with black truffle, parmesan and fresh herbs,
basil mayonnaise

13
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