
1 BISTRO 

L'ARR~AGE 
Brunch Other 
Duo of smoked salmon and 24$ Yogurt, granola and fresh fruit 
haddock, bagel and saur cream Quebec cheese platter 

Poached eggs on english muffin, 22$ Croissant 
spinach, smoked ham and Pain au chocolat 
hollandaise sauce 

Roasted breakfast potatoes 
Poached eggs on crab and shrimp 30$ French fries 
cake, smoked salmon, hollandaise 

sauce Green salad 

Quiche Lorraine, green salade 18$ Samosa of shrimp. cream 

Goat cheese spinach quiche, 
cheese, red pepper pesta 

18$ Fresh fruit platter 
green salade 

Croque monsieur of smoked ham 22$ 
and truffled béchamel with aged 
cheddar Kidsmenu 
French toast brioche, duck confit, 21$ 
foie gras butter and egg yolk Beef bruger and french fries 
shavings 

Grilled cheese and fries 
Pretzel bread, with pork confit, 22$ 
spiced apple and anion compote, Pasta with tomato sauce 

pickled red cabbage Pasta with bolognese sauce 

House vegan banana bread, house 18$ 
jam, peanut butter and fresh 
berries 

Poutine of house fries with duck 26$ 
confit, foie gras and Tomme de Desserts 
brebis 

Quebec bison burger, arugula, 26$ Crème brûlée au parfum du moment 
aged cheddar, berry mayonnaise 
and fires Gourmet coffee 

Bavette, red wine and échalotes 35$ 
sauce, fries 

Desserts by L' Arrivage 

Gluten free pancake, crispy fried 25$ 
chicken and maple misa butter 
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