
Maple sour 12
Sortilège Whisky, simple syrup, lemon juice
and egg whites.

Limonjinto 12
Romeo’s Gin, lime, cucumber, mint, homemade 
lemonade, soda and simple syrup.

Quebecolada  12
Wabasso Crema Colada, dark rum, lime juice, 
simple syrup and pineapple juice.

«Le Suspect» Summer’S Cocktail 12
Wabasso Gin (grapefruit and yuzu), lemon juice, 
simple syrup, grapefruit juice and soda.

Gin & tonic 10
Choice of Ungava Gin, Romeo’s Gin or 
Wabasso Gin (grapefruit and yuzu).

Amaretto Sour - Miele  12

Bloody CAEsar - Kamouraska Vodka   12

Spritz - Amermelade  12

Espresso Martini 12

Amaretto Sour  10
Spritz 10
«Le Suspect» Cocktail  10

WHITE
Two Oceans, Sauvignon blanc   9 | 40
Fleur du Cap, Chardonnay  10 | 45
Cavit, Pinot gris 10 | 45
Emiliana Adobe, Chardonnay Organic  12 | 50

RED
Two Oceans, Shiraz 9 | 40
Norton, Malbec 10 | 45
Fleur du Cap, Merlot 10 | 45
Emiliana Adobe,     
Cabernet-Sauvignon, Organic  12 | 50
Montecillo Reserva, Tempranillo 50

ROSÉ
Buti Nages  10 | 45

SPARKLING WINES
Prosecco Zonin 10 | 45
Mimosa 10 | 45   

RED Sangria   12 | 40
Shiraz, Crème de cassis (black currant) 
from Monna & Filles, Sprite and orange juice.

White Sangria  12 | 40
Sauvignon blanc, pear syrup from Cidrerie 
Pedneault, orange juice and ginger ale. 

QuEbEc Cocktails 

Soft Drink 400

Mate Libre (energy drink) 450

JuICE - orange, grapefruit, cranberry 500

Homemade Lemonade  650

Sleeman POINT FIVE LIME  850

Carlsberg 0%  850

Espresso 450

Long Espresso 450

Latte 5
Iced Latte  5

All prices include taxes.

This menu is made from 100% sustainable recycled paper.

Non-alcoholic Beverages

Mocktails

COFFEE

WINE List

Blanche de Chambly - Unibroue 7 | 10 | 28
RED LAGER - Unibroue  7 | 10 | 28
IPA - Unibroue  7 | 10 | 28
LAGER - Sleeman Original Draught 7 | 10 | 28

BEERS ON TAP

Blanche de chambly 900

Fin du monde 900

SAISON LIBRE 900

SApporo 900

SLEEMAN CLEAR 2.0 900

Smithwick 900

Guinness 950

Smirnoff Ice 850

WHITE CLAW  850

Rabaska Rosé Cider 355 ml  850

Rabaska BRUT CIDER 473 ml  975

BOTTLES & CANS



Ask your waiter for our daily selection of meals.

All prices include taxes.

This menu is made from 100% sustainable recycled paper.

Salad with Goat Cheese and 2180

Caramelized Maple Pecans
Balsamic dressing, mesclun, radishes, 
peppers and crunchy vegetables.

Couscous Salad with Chicken,  2260

Lemon and Fine Herbs
Sun-dried tomatoes and basil dressing, 
zucchinis, peppers, olives and artichokes.

Salmon Tataki in Sesame  2395

Coating Buddha Bowl
Maple soy dressing, basmati rice, quinoa, 
edamame, carrots, radishes and sesame.

Orange Spiced Beef Buddha Bowl  2310

Orange ginger dressing, Chinese sesame noodles, 
broccoli, pickled cucumbers and peppers.

Smoked Ham Croissant   1075

St-Lawrence Cheddar, mayonnaise, 
Meaux mustard and lettuce. 

Grilled Beef and mushroom 
Baguette  1180

Lettuce, cucumbers, tomatoes and radishes

pesto Chicken and Saint-Laurent 
cheddar Wrap    1180

Artichokes, spinach, olives and pesto.

Roasted Chicken ciabatta 1205

with BBQ Sauce
Honey mustard mayonnaise, lettuce, red onions, 
Monterey Jack, tomatoes and bacon. 

Sweet and Sour Tofu BURRITO 1050

Crunchy vegetables, spicy mayonnaise, 
cabbage and radishes.

Grilled Vegetable and  1180

Goat Cheese Baguette
Artichokes, spinach, olives and pesto.

Meal-sized Salads

Buddha Bowls

SandwichEs and wraps


