APPETIZERS

OLIVE MIX, HERBS & ROASTED
GARLIC
MIXED NUTS

FONDANT BRIE or ¢4
MAPLE, TRAIL MIX, SOURDOUGH
LS NACHOS @
MOZZARELLA, MONTEREY JACK, TOMATO,
ONIONS, GUAJILLO CHILE, CHIPOTLE &

TOMATILLO PEPPER SAUCES. CREMA
(EXTRA CHICKEN OR PULLED PORK 7,50$ )

HUMMUS TACOS

HUMMUS, CIDER SALAD, PICO DE GALLO, AVOCADO

CHIPOTLE MAYO

TACOS

CHOICE OF CHICKEN AL PASTOR OR PULLED PORK

CIDER SALAD, PICO DE GALLO, AVOCADO
CHIPOTLE MAYO

CHICKEN WINGS (10 ) @
CHOICE OF SAUCE:
JERK | BAJA SAUCE | WHISKEY BBQ

POUTINE

HOUSE SAUCE, FRESH CURD CHEESE
ST-GUILLAUME DAIRY
(EXTRA PULLED PORK 7,50% )

ONION SOUP GRATIN

CROUTONS AND CHEESE GRATIN

FRIES

WITH HOUSE MAYO

HOUSE SOUP @4

24

24

17

10

JUNIORS

TACO & FRIES

1 CHICKEN AL PASTOR CIDER SALAD,
PICO DE GALLO, AVOCADO, CHIPOTLE MAYO

CHICKEN NUGGETS & FRIES

14

13

GLUTEN FREE

MAIN COURSE

MAPLE BACON AND CHEDDAR
BURGER

PRIME BLEND BEEF, AGED WHITE CHEDDAR,
BAKED MAPLE BACON, SERVED WITH FRIES

NASHVILLE BURGER

PULLED PORK, WHISKEY GLAZE, SWEET PICKLES,
COSLAW, SERVED WITH FRIES

CHICKEN GENERAL TAO

CHICKEN, PINEAPPLE SALSA, BROCCOLI, CASHEW,
SESAME, RICE, FRIED NOODLES

BRAISED BEEF @
SLOW BRAISED BEEF, SERVED WITH MASHED
POTATOES, DEMI-GLACE SAUCE, SEASONAL VEGETABLES

MAC AND CHEESE

POCK BELLY, SMOKED GOUDA CHEESE SAUCE

MUSHROOM BUTTERNUT SQUASH
RISOTTO @

WILD MUSHROOM, BUTTERNUT SQUASH, EDAMAME,
PARMESAN, TRUFFLE OIL

LOBSTER RAVIOLI

BACON, SUNDRIED TOMATO, INFUSED OIL

PIZZA LA PRINCIPALE

SUNDRIED TOMATO PESTO, BRIE, MOZZARELLA,
PROSCIUTTO AND WALNUTS

FISH’N CHIPS

TARTARE SAUCE, FRIES AND COSLAW

GUAVA GLAZED SPARE RIBS

WHISKEY BBQ AND GUAVA GLAZE SERVED
WITH COLESLAW AND FRIES

LIAUOR STORE

RESTAURANT I BAR

OPTION WITH GLUTEN FREE

26

25

27

38

26

36

26

27

29



