
Soup of the day	 8

Salad	 15

Beet salad with arugula, goat cheese,  
toasted pecans, pomegranate seeds,  
grapes, and maple balsamic vinaigrette 

Smoked salmon +$10

Chef’s cut	      25

Confit pork cheek, buttered mashed potatoes, 
seasonal vegetables, and fresh herb demi-glace

Tartare	 26

Asian-style beef tartare with sesame oil, yuzu,  
and balsamic vinegar, confit ginger and garlic, 
served with fries and salad

Pasta	 24

Seafood cavatelli with nordic shrimp and  
mussels, roasted vegetables, white wine  
basil beurre blanc, and confit cherry tomatoes

Pizza Lac-Beauport	 26

Goat cheese, bacon, red onions, maple sirop

Fries	 5

Dessert by our pastry chef	 6
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