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Salads
Ceasar Salad		 2200    
Sauce (anchovy), croutons, bacon

Quinoa		 2400

Tomatoes, feta cheese, cucumber,  
olives, onions, greens

Asian Style Chicken 		2500

Karaage style chicken, tangerine

Soup of the moment		 800

Lactose-free soup or cream

Homemade Corndogs  		900

2 mini corndog, coleslaw

Cheese Sticks (5)	 	1000

With Marinara sauce

Bruschetta on croutons  		1200

Feta cheese, balsamic glaze

Onion rings in beer batter 		1300

With honey or ketchup 

Ceasar Salad 		1400

House dressing (anchovy), bacon

Karaage style chicken		 1400

With sweet chili sauce

Octopus Takoyaki style		 1400

With Korean bbq sauce

Beet Carpaccio 		1600

Nuts, firm goat cheese, aioli

Beef Gravlax with rhum 		 1600

Pine nuts, feta cheese, greens

Salmon Gravlax made with beet 		1600

Fresh yogurt sauce & herbs

Tuna Gravlax with citrus 		1600

With fennel salad

French onion soup with mead		 1600

Au gratin

Arancinis mozza & proscuitto (3)		 1800

With Marinara sauce

Octopus & salad 2200

With fennel & citrus 

Vegetarian Option

Tartars 
 Accompanied with taro chips 
Served with fries or house salad

Carrot	 Half	 1400

Cranberries,	 Full	 2600 
dijonaise sauce, nuts

Salmon	 Half	 1800

Salmon duo, sesame,	 Full	 3400 
avocado, capers

Beef & Parmesan	 Half	 1900 
Parmesan, capers Full	 3600 
basilic oli

Asian style Beef	 Half	 1900 
Coriander, sesame,	 Full	 3600

Korean bbq sauce

Add a protein
Pulled chicken                   800    
Duck confit                          1200

Entrées Entrées

Our kitchen is completely gluten-free, with no 
cross contamination. Our menu is also  

lactose-free, except for the blue items. The 
declaration of allergies is your responsibility and 
must be mentioned before placing your order. 

This way we can check if we can safely  
accommodate you.

Appetizer



Grill 
Served with 2 choices from: 
fries or vegetables or house salad or rice

Pork tenderloin from Québec		 2600

With chimichuri sauce

Pork back ribs	 Half	 2500 
With bbq sauce and 	 Full     	 4000 
homemade coleslaw

Salmon Steak		 2700

Pan-fried with butter & white wine

Confit Duck Leg		 2700 

Homemade

Flank Steak  8 oz		 4600

Marinated with green onions

Tomato Risotto 		 2400

Goat cheese, parmesan

Mac’n cheese 		 2400

Au gratin, Quebec cheeses, bacon 

Shrimp Linguine 		 2600

Aragula (rocket) pesto

Fish’n chips 		 2600

Cod in beer batter (2), fries, tartar sauce

Salmon Linguine 		 2700

White wine cream reduction,  
onions, capers

Seafood Risotto		 2800

Shrimps, scallops, mussel 
tuna, parmesan

Pork Osso Bucco		 2800

Mashed potatoes, vegetables

Seafood Lasagna		 3300

Garlic bechamel, seafood, fish, 
au gratin

Duck Parmentier		 3300

Confit duck, orange leeks, 
mashed potatoes, au gratin

Classics
The Veggies		 2100

Homemade veggie patty, tomato,  
greens, mayo

The Cajun Chicken		 2400

Grilled chicken, Brie cheese,  
lime-coriander mayo

The Salmon 		 2700

Salmon steak, greens, 
lime-coriander mayo

The 100 Gluten 		 2700

Beef, chorizo, bacon, onions,  
Fin Renard cheese, mini corndog

Burgers 
Served with fries or house salad

Replace a side dish
Ceasar salad                                   600     
Poutine                                                700

The Classic	 Small	 1200

Classic sauce	 Main	 2000

The Piggy One	 Small	 1400

Classic sauce, bacon,	 Main	 2500 
mini corndog, maple BBQ sauce

The Drooling One	 Small	 2300

Red wine sauce, marinated 	  Main	 2800 
flank steak pieces

Gourmet Poutine 
Served with lactose-free cheese curds
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Add a protein
Pulled chicken                   800    
Duck confit                          1200



Kid’s Menu   
12 years and under 
Apple juice, orange juice, lemonade or milk included

Penne		 1000

Rosé sauce or Marinara sauce

Kid’s Corndog (2)		 1000

Served with fries or house salad

Homemade chicken strip 		1200

Served with fries or house salad

Kid’s Mac’n cheese		 1300

Au gratin, Quebec cheeses, bacon

Kid’s Burger 		 1600 

Served with fries or house salad
Beef, mayo, ketchup
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Our kitchen is completely gluten-free, with no cross contamination. 
Our menu is also lactose-free, except for the blue items.  

The declaration of allergies is your responsibility and must be  
mentioned before placing your order. This way we can check if we can 

safely accommodate you.

 Vegetarian Option 

Extra
Cheese                           200    
Bacon                             300
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