LIMITED MENU FOR THE END OF THE SEASON

APPERTIZERS

OLIVE MIX 9
SUNDRIED TOMATO PESTO
8
25
MAPLE, SEASON FRUITS, NUTS
SMALL NACHOS @ 16
MONTEREY JACK, HOT PEPPER,
OLIVES, SALSA, SOUR CREAM,
( EXTRA GUACAMOLE 3$)
( EXTRA CHICKEN 9S)
NACHOS TO SHARE & 26
MONTEREY JACK, HOT PEPPER,
OLIVES, SALSA, SOUR CREAM,
( EXTRA GUACAMOLE 3$)
( EXTRA CHICKEN 9S)
CHICKEN WINGS (10 ) @ 17
SPICY HOUSE SAUCE
RITES 9
WITH HOUSE PESTO MAYO
S?UID 2l
WITH HOUSE AIOLI MAYO
SQUID & CEASAR COMBO o7
WINGS (6 ) & POUTINE 20
COMBO
FRENCH ONION SOUP 1)

MAIN COURSES

JUNIORS

MINI POUTINE 10
CHICKEN PASTA WITH BUTTER 14

NO GLUTEN

NO GLUTEN OPTION

DOUBLE BACON
CHEESEBURGER

2 BEEF PATTY, CHEDDAR, BACON, BRIOCHE BREAD,
HOUSE SAUCE « BIG MAC » STYLE, ONIONS, LETTUCE,
SERVED WITH FRIES AND COLESLAW

( EXTRA POUTINE 6$ )

FISH’N CHIPS

BREADED HADDOCK FISH SERVED WITH FRIES AND
COLESLAW

STEAK & FRIES ( 602)

60OZ FLANK STEAK, PEPPER SAUCE, SERVED WITH FRIES

STEAK & FRIES WITH CEASAR

6OZ FLANK STEAK, PEPPER SAUCE, SERVED WITH FRIES
AND CEASAR SALAD

CHICKEN & SUNDRIED
TOMATOES PASTA

SUNDRIED TOMATO PESTO, PARMESAN

CARBONARA PASTA
CREAMY PARMESAN AND PECORINO HOUSE SAUCE,
BACON, GREEN ONION

SMOKED MEAT & BACON PIZZA
HOUSE TOMATO SAUCE, SMOKED MEAT, BACON
MOZARELLA CHEESE, HONEY

PROSCIUTTO PIZZA
SUNDRIED TOMATO PESTO, PROSCIUTTO,
BRIE AND MOZARELLA CHEESE, NUTS
BALSAMIC GLAZE, ROOKET

CLASSIC POUTINE
HOUSE SAUGE AND OHEESE CURDS
FROM LA FROMAGERIE ST-GUILLAUME

SMOKED MEAT POUTINE
SMOKED MEAT, HOUSE SAUCE AND
CHEESE QURDS FROM LA FROMAGERIE
ST-GUILLAUME

CHICKEN CEASAR SALAD o» @

BACON, PARMESAN, CROUTONS

SMOKED MEAT

RYE BREAD, MUSTARD, PICKLE,
SERVED WITH FRIES AND COLESLAW

( EXTRA POUTINE 6$)
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