LE

LET’S BEGIN
THE PUB’S SOUP 5.
MAM’ZELLE’'S GREEN SALAD 8.
BEER ONION SOUP 0.
GRILLED CEASAR 10.
...ADD SHRIMPS OR CHICKEN + 6.
HOMEMADE MINI-CORNDOGS 10.
MAC’N CHEESE & CHORIZO E11 P 18.
TWO SALMON'’S TARTAR E 13~ P 19.
BEEF TARTAR E 13~ P 19.
FRIED CALAMARI 12+
MIXED FRIED MUSHROOMS, SOFT-BOILED EGG 13~
BRIE, CRANEBERRIES, MAPLE & NUTS 15.
Create your own table d’héte by adding 14$ to your main course.
*+3
MAINS

CURRY OF LENSES & SQUASH ** 16.
PULLED PORK & OLD CHEDDAR POUTINE ** 17.
QUINOA & NUTS SALAD, GOAT CHEESE SHAVINGS 17.
PLATE OF GRILLED SAUSAGES 17.
DUCK CONFIT SALAD 18.
DUCK CONFIT CLUB SANDWICH ** 18.
CHEESE FONDUE 18.

... ALPINE SPECIAL 23.
BEER BATTER FISH’N CHIPS 19.
GRILLED SALMON WITH COCONUT MILK SAUCE 23.
SHRIMPS OF ARGENTINA 23
STEAK FRITES 23.
MAM’ZELLE’S CASSOULET 24,

SWEETS

CREME BRULEE

ICE CREAM ESPRESSO

APPLE CAKE, ALMONDS & SALTY CARAMEL
2 CHOCOLAT’S BROWNIE & ROASTED NUTS
SOFTNESS VEGAN CHOCO-CARAMEL

** Available in vegan version



