
CHUBBY CHICKEN WINGS | 18 
Juicy and crispy — sweet & sour BBQ or spicy.

WILD MUSHROOM ARANCINIS | 13
Risotto balls with mushrooms and parmesan,
full of umami, served with garlic & basil
tomato sauce.

TO SHARE... oR NOT

WHETHER YOU’RE JUST PASSING THROUGH OR FROM Ù
THE NEIGHBORHOOD, OUR MENU IS MADE TO GATHER, COMFORT AND

DELIGHT. HERE, WE EAT WELL, WE TALK FOR HOURS, AND WE KEEP COMING
BACK. OUR MENU WILL EVOLVE WITH YOUR CRAVINGS…

WILD MUSHROOM AND PARMESAN RISOTTO  |  18
Des bouchées de réconfort et de bonheur.

TUNA TARTARE “NEGITORO”  |  18
Sushi-bar style — diced cucumber, sesame,
nori flakes, Japanese creamy sauce.

VEGETARIAN OPTION GLUTEN-FREE OPTION

MARKET VEGGIE SAUTÉ | 9
Seasonal veggies, butter-sautéed and 
well seasoned… ready to devour.

ARUGULA & FENNEL SALAD | 8
Fresh and zesty, finished with 
parmesan shavings.

CRISPY FRIES | 8
Served with mayo.

POUTINE | 11
With our team’s creation sauce — 
a new classic for kids and grown-ups alike.

LOCAL TASTE

LOCAL ARTISANS ARE ONE OF A KIND. WE WORK WITH PEOPLE FROM
OUR VILLAGE — AND NEARBY — TO BRING TRUE AUTHENTICITY TO

YOUR PLATE. NEW COLLABORATORS JOIN US ALONG THE WAY,
CONSTANTLY ENRICHING THIS ADVENTURE.



BBQ RIBS, OUR WAY  |  36
Baby back ribs with house spice rub & BBQ
sauce, served with coleslaw and fries.

HALF RACK RIBS OPTION  |  27

BEEF SHORT RIBS ON THE BONE  |  42
Tender, braised 4 hours, served with onion &
garlic confit mashed potatoes, demi-glace.

FISH OF THE DAY  |  36
Served on parmesan risotto with green peas
and sautéed vegetables.

COMFORT FOOD — OUR WAY

CHILDHOOD TREATS

AUNT NICOLE’S DONUTS  |  9
Served warm, rolled in crackly sugar 

that sticks to your fingers.

VEGETARIAN OPTION GLUTEN-FREE OPTION

OUR BOARD

PLATES AND DRINKS INSPIRED BY THE SEASONS… 
AND BY GAME NIGHTS. ASK YOUR SERVER.

Handhelds — Just How We Like Them

VEGGIE BURGER  |  22
Black bean patty, cheddar, havarti, pickles,
house sauce and crisp lettuce, in a sesame
brioche bun.

NORDIC ROLL  |  22
Holding on to summer — Matane shrimp, dill
mayo, cucumber and fennel, in a buttery
toasted bun.

THE BURGER  |  25
100% Angus beef, cheddar, havarti, bacon,
pickles, house sauce and crisp lettuce, in a
sesame brioche bun.

SMOKED ANGUS BEEF  |  24
Our take on smoked meat — thick beef slices,
melted havarti, pickles, horseradish mayo,
coleslaw, in a loaded sesame brioche bun.

* All served with fries.



VEGETARIAN OPTION GLUTEN-FREE OPTION

Classic Cocktails with a Twist

BLOODY PINE  |  12
Vodka, tomato & clam juice, horseradish, fresh lemon, 
pickles, signature rim.

OLD FASHIONED  |  12
12-year-old whisky, sugar, bitters — the timeless classic.

MARTINI  |  13
Gin or vodka, dry vermouth, olive. Classic or dirty.

NEGRONI  |  13
Gin, Campari, red vermouth. Bitter, dry, elegant.

PISCO SOUR  |  13
Peruvian pisco, lime, simple syrup, vegan bitters. 
Fresh, silky, tangy.

MARGARITA  |  13
Tequila, lime, St-Germain, pineapple syrup, grilled jalapeños, 
on the rocks with our signature rim.

BEERS

ON TAP

Stella Artois  5%  |  10  

Labatt 50  5%   |  7.50

Goose Island IPA  5.9%  |  9 

Alexander Keith Red  5%  |  8

Archibald Panache Double IPA  8.5% |  9

Mill Street Cobblestone Stout  4.2%  |  9

Michelob Ultra  4.2%  | 8

Hoegaarden  4.9%  |  9

Menaud Camerise  4%  | 10

  

BOTTLED

Modelo  4.6%  |  8
Bud Light  4% (473 ml can)  |  8
Budweiser  5% (341 ml bottle)  |  7

NON-ALCOHOLIC 0%

Ask your server.

WINES & BUBBLES

WHITES
Garzón Reserva | Uruguay | 
100% Albariño  |  G. 13

Kaufmann Blanc de Noirs | Germany |
Pinot noir vinified as white  |  G. 15

REDS
Montecillo Reserva | Rioja, Spain | 
100% Tempranillo  |  G. 12

Pèppoli Chianti Classico | Tuscany |
Sangiovese, Syrah, Merlot |  G. 15

ORANGE

Lazando | Spain | 

100% Organic Chardonnay  |  G. 15

BUBBLES

Segura Viudas Cava Brut | Spain  | 
Organic  |  G. 9

PALOMA  | Sparkling Cava with our
house pink grapefruit essence   |  G. 12

SOFT DRINKS

Coke - Sprite  |  4

Root Beer  |  5

Stewart’s Orangeade  |  5

Shirley Temple  |  5

Sparkling Water  |  4


