FRITES MAISONS CHOIX DE MAYO : CHIPOTLE — POIVRE — AIL — REGULIERE — ESTRAGON

MOULES
MARINIERES A LA CREME
POIREAUX — ECHALOTES — THYM — VIN BLANC — CREME

CREMEUSE AUX POIVRONS ROUGE GRILLE
KOLBOSSA — OIGNON VERT — LIME

SAUCE FROMAGE BLEU ST -AGUR
FLANC PORC — OIGNON VERT — OIGNONS ROUGE MARINE

SAUCE PERNOD ET ANETH
SAUMON FUME — CIBOULETTE- CITRON

PANIER DE BOUCHEE BRETZEL — TREMPETTE FROMAGE ET BIERE ROUSSE 12§
SOUPE A LOIGNON — KOLBOSSA - CHEDDAR FUME 14$
TARTARE DE BGEUF — CHUTNEY OIGNONS A BIERE ROUSSE ET ERABLE — ROQUETTE
ENTREE 307 : 28$

PLATS 60Z (FRITES MAISON) : 46$

QUARTIER DE ROMAINE FACON CESAR —
FLANC PORC ROTI, PARMESAN, CROUTONS AIL, HUILE AIL CONFIT 17$

SAUMON FUME DU RITUEL —
CREMEUSE DE STYLE RANCH — POMME DE TERRE ROSTI — PICKEL DE LEGUMES 24$

SPAGHETTI SAUCE BOLOGNAISE —
PAIN A LAIL GRATINE 19%

POUTINE A SAUCISSE AU FROMAGE SUISSE —
MOUTARDE A LERABLE — OIGNONS MARINEES 24§

BURGER DE BCGEUF WAGYU —
CONFITURE DE LARDONS — MAYO A LA BIERE NOIR — RONDELLES D'OIGNON — FRITES MAISON 30$



/5$

MUSSELS
MARINIERE WITH CREAM
LEEKS — SHALLOTS — THYME — WHITE WINE — CREAM

CREAMY ROASTED RED PEPPER
KOLBASSA — GREEN ONION — LIME

BLUE CHEESE ST-AGUR SAUCE
PORK BELLY — GREEN ONION — PICKLED RED ONION

PERNOD & DILL SAUCE
SMOKED SALMON — CHIVES — LEMON

PRETZEL BITE BASKET — BEER & CHEESE DIP — $12
FRENCH ONION SOUP KOLBASSA — SMOKED CHEDDAR — $14
BEEF TARTARE - BEER & MAPLE ONION CHUTNEY — ARUGULA
STARTER (307): $28

MAIN (607, WITH HOMEMADE FRIES): $46

CAESAR-STYLE ROMAINE WEDGE
ROASTED PORK BELLY, PARMESAN, GARLIC CROUTONS, CONFIT GARLIC OIL — $17

SMOKED SALMON BY LE RITUEL
CREAMY RANCH-STYLE DRESSING — POTATO ROSTI — PICKLED VEGETABLES — $24

SPAGHETTI WITH BOLOGNESE SAUCE
GRATIN GARLIC BREAD — $19

SWISS SAUSAGE POUTINE
MAPLE MUSTARD — PICKLED ONIONS — $24

WAGYU BEEF BURGER
BACON JAM — DARK BEER MAYO — ONION RINGS - HOMEMADE FRIES — $30



