Menu soir
EVENING MENU

Réservation obligatoire — Reservation required

EN APERO
APPETIZERS

Le hummus 16
Pate cuite sur pierre, hummus edamames et zestes de
citron, tomates confites, légumes de saison

Hummus

Stone cooked pasta, hummus of edamame and lemon zest,
candied tomatoes, seasonal vegetables

Les tartinades 21
Tapenade d'olives, bruschettaq, ricotta, guacamole,
assortiment de croGtons

Spreads

Olive tapenade, bruschetta, ricotta, guacamole,
assortment of croutons

Lantipasti 25
Assortiment de charcuteries, légumes marinés, olives,
bocconcini, compotée de fruits, croGtons

Antipasti

Assorted cold meats, marinated vegetables, olives, bocconcini,
fruit compote, croutons

Le gaspacho 18
Soupe froide de légumes estivales, tartine de pain
biologique aux germes de blé frottée a l'ail, prosciutto

et bocconcini

Gazpacho

Summer vegetable cold soup, slice of organic wheat germ
bread rubbed with garlic, prosciutto and bocconcini

ENTREES
STARTERS

La caprese 15
Tomates de saison, mozzarella di bufala,

olives Kalamata, basilic, huile d’olive

Caprese

Seasonal tomatoes, mozzarella di bufala, Kalamata olives,
basil, olive oil

Le taboulé de quinoa 15
Quinoa, mais, raisins secs, poivrons, concombre,

feuilles de menthe, tofu grillé, créeme fraiche & la menthe
Quinoa tabbouleh

Quinoaq, corn, raisins, peppers, cucumber, mint leaves,
grilled tofu, mint créme fraiche

La césar 15
Lettue romaine, sauce césar, crodtons,

parmesan, poulet grillé

Caesar

Romaine lettuce, caesar dressing, croutons,
parmesan, grilled chicken

Le tataki de thon 17

Roquette, salade asiatique, tataki de thon mariné

Tuna tataki
Arugula, asian salad, marinated tuna tataki

PLATS
DISHES

La salade 21
Laitue, saumon confit, suprémes d’agrumes,

fenouil confit, créeme épaisse a I'aneth

The Salad

Lettuce, candied salmon, citrus supreme,
candied fennel, thick dill cream

Le tartare de boeuf 28
Classique boeuf, frites

Beef tartare
Classic beef, fries

L'omble 33
Légumes du soleil confits, sauce vierge, crumble a l'ail
Char

Candied sun vegetables, sauce vierge, garlic crumble

La pate arrabbiata 28
Sauce arrabbiata, légumes du soleil confits, parmesan

Arrabbiata pasta
Arrabbiata sauce, candied sun vegetables, parmesan

PIZZAS

8oul12po/8ori2in

Pizza margaritq 20/ 24

Sauce tomate, mozzarella, tomates confites, basilic

The Margherita
Tomato sauce, mozzarella, candied tomatoes, basil

La 3 fromages 22/26

Sauce tomate, mozzarella, bleu, brie

The 3 Cheeses
Tomato sauce, mozzarella, blue cheese, brie

La saumon fumeé 22/26
Créme a I'aneth, saumon fumé, oignons rouges,

cépres, mozzarella

The Smoked salmon

Dill cream, smoked salmon, red onions, capers, mozzarella

La chévre érable 22/26
Sauce tomate, mozzarella, chévre, bacon, sirop d’érable

The Maple goat
Tomato sauce, mozzarella, goat cheese, bacon, maple syrup

La végétarienne 20/ 24
Sauce tomate, mozzarella, poivrons, olives,

champignons, aubergine, fines herbes

The Vegetarian

Tomato sauce, mozzarella, peppers, olives,

mushrooms, eggplant, herbs

MENU ENFANT
KID'S MENU

12 ans et moins. Inclus jus et dessert du chef. 15$
12 and under. Includes juice and chef’s dessert. $15

Le croque—monsieur

Au jambon, servi avec crudités
With ham, served with raw vegetables

La pizza
Sauce tomate, mozzarella
Tomato sauce, mozzarella

La pate
Pate a la bolognaise
Bolognese pasta

Le saumon
Saumon, légumes grillés
Salmon, grilled vegetables



