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STARTERS
SOUP OF THE DAY 9
ONION SOUP 12

Montebello cheese gratin |
white wine broth

V GEM LETTUCE SALAD

14
Croutons | parmesan | bacon]|
garlic flower vinaigrette
POUTINE 13
Cheese curds from Montebello
HUMMUS 11
Grilled pita | olives

20
CHICKEN WINGS (12)

TO SHARE
CHARCUTERIES ON A 21
BREAD
Brioche bread | rillettes and chorizo
from ferme Moreau | prosciutto
grilled eggplants
ADORAY CHEESE 21

Montebello cheese | chutney |
caramelized nuts |homemade bread

V These items can be modified to become vegetarian.
Please inquire with your server.

LUNCH MENU

Available every day from noon to 2pm

MAIN DISHES

Vi

PAN-FRIED KENAUK TROUT

Seasonal vegetables

SPAGHETTI

Mozzarella cheese |
tomato or bolognese sauce

CANADIAN BEEF BURGER

Beer caramel and marinated

mushrooms | Téte a Papineau cheese

BEEF FLANK STEAK &
FRIES

VCHICKEN TORTILLA

Corn salsa and black beans |
avocado mayonnaise

DESSERTS

28

21

28

21

Do not hesitate to share your dietary needs and preferences. Gluten and d

consistently embrace and support the utilization of local raised produce, wild

CREME BRULEE
Vanilla flavor

PECAN OR SUGAR PIE
Vanilla ice cream

CHOCOLATE CAKE
Montebello beer |
sudachi créeme anglaise

poultry and protein. For groups of 8 and more, 15% is apj ble
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