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VIN GLRNC Soq

France

Cotes-du-Rhdéne, Saint-Nabor, 2019 14
Italie

Géografico, Pinot Grigio 2021 16
Canada

Megalomaniac, Niagara 2019 17

MOUSSEUX

Italie

P Prosecco, Vino da Tavola, Ruffino 16

VIN ROSE

Italie
Venetia, Rosa dei Masi, Refosco 2020 14

VIN ROUGE

France

Saint Nabor, Syrah, Grenache 2018 14
Italie

Bellovile, Serego Alighieri 2019 16
Canada

Megalomaniac, Niagara 2018 17
N\
LERES
NOS GLE
Budweiser / Bud Light
Corona / Stella Artois
Corona 0%

BLNX / Blanche de Charlevoix / Flacatoune

Session IPA / Flacatoune IPA / WIPA

Dominus Double / Milk Stout / Vache Folle Rousse
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#eAroaunanklobeenive #Falairmionbrnenan

Scqu)o.o Pélen

CASARECCE ALLA BOLOGNESE 24$%

SOUPE DU JOUR 12% ) .
Casarecce, sauce Bolognaise, boeuf, porc et vin rouge

HARIRA 14% GNOCCHETTI AI FUNGHI 29%
Agneau braisé, dattes de medjool, lentilles, pois chiches, Veau effiloché, champignons sautés, grana padano
spaghettini
AGLIO, OLIO E GAMBERI 28%
E‘V\L(\_Q{Qo Linguine, crevettes, huile d'olive, ail, grana padano
SPANAKOPITA & SAUCE TZATZIKI 18% LINGUINE ALLA GRICIA 29%
Feta, épinards Linguine, pancetta, parmesan

SALADE FROMAGE DE CHEVRE 15$%

Figues, miel, menthe, citron, tomates cerise, [égumes PL}‘}G
croquants, croGtons
MARGHERITA 22$

PANISSE 16$ Sauce tomate, mozzarella fior di latte, basilic
Caviar d’aubergine, olives kalamata, noix de pin, roquette N
CHEVRE ET LONZA 26$

Sauce blanche, ricotta, olives kalamata, tomates cerises,
champignons

PCQ.L/.) 8‘. PG'\,LG%Q'\ PROSCIUTTO ET FROMAGE FLEURMIER 24$%

Sauce tomate, roquette
TAJINE DE POULET 60$

Cuisses de poulet fermier, citron confit maison, safran, artichauts SPAGO 28%
marinés, olives, carottes, pommes de terre grelots Fromage & la créme, saumon fumé, caviar mujol, aneth
JARRET DE PORC 55% (SM.'\%Q'\

Risott : lat .
ISotfo au parmesan, gremolata BURGER MEDITERRANEEN 28$

Boeuf, ketchup maison, mozzarella fior di latte, cornichons &
['aneth, frites

Vienden

DAUBE DE BOEUF 36$%
Bout de céte de beeuf, vin rouge, purée de pommes de terre,

carottes roties DQ/a’DQ“\,(rO

MOUSSAKA 30%
Agneau haché, aubergine, béchamel, vin blanc, salade verte

CHANGER POUR DU FROMAGE DE CHEVRE + 4%

TROPEZIENNE FACON BABA 14$

Brioche, sirop vanille et fleur d'oranger, mousseline a la vanille
de Madagascar, gel a I'orange

\ NAPOLITAIN 12
Pooowno R s U
Génoise & la poudre de cacao brut, génoise vanille, ganache
BOURRIDE DE LOTTE 34$ montée vanille et chocolat
Aioli, poireaux, carottes, céleris, croltons TIRAMISU 14$

Biscuits doigt de dame maison, espresso, créme au

BRANDADE DE MORUE 32% mascarpone, poudre de cacao extra-brut

Morue salée, pommes de terre, salade verte
MHALABIA 12%
Flan oriental & |'eau de rose, pistaches torréfiées, miel
/ / .
Ve%e/(/a'uem

IMAM BAYILDI 24$%
Aubergine, tomate, oignons, poivrons, noix de pin

/ /I/ Si vous étes sujet & des allergies alimentaires, veuillez
/7 )\
¥ 7

svp nous en faire part. Service et taxes en sus.
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(/C/Z OUR WEINES

WHITE WINES
&L

France
Cotes-du-Rhoéne, Saint-Nabor, 2019 14

Italie
Géografico, Pinot Grigio 2021 16 75
Canada

Megalomaniac, Niagara 2019 17 97
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SPRRKLING WINES %I/%
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Italie /
Prosecco, Vino da Tavola, Ruffino 16 80 / /
2 /
7 Jrosé
/ Italie /

Vénétie, Rosa dei Masi, Refosco 2020 14 7
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France
Saint Nabor, Syrah, Grenache 2018 14 6

Italie

Bellovile, Serego Alighieri 2019 16 90
Canada

Megalomaniac, Niagara 2018 17 97

~
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OUR GEERS

Budweiser / Bud Light 10
/ Corona / Stella Artois
/ Corona 0% 8
BLNX / Blanche de Charlevoix / Flacatoune
, Session IPA / Flacatoune IPA / WIPA 15

Dominus Double / Milk Stout / Vache Folle Rousse
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SOUP OF THE DAY 12%

HARIRA 14%
Braised lamb, medjool dates, lentils, chickpeas, spaghettini

Slalenn

SPANAKOPITA & TZATZIKI SAUCE 18$
Feta, spinach

GOAT CHEESE SALAD 15%

Figs, mint, honey, cherry tomatoes, crunchy vegetables,
croutons

PANISSE 16$
Eggplant puree, kalamata olives, pine nuts, arugula

Plalern ko Shane

CHICKEN TAJINE 60$

Free-range chicken thighs, house-made preserved lemons, saffron,
pickled artichokes, olives, carrots, baby potatoes

PORK SHANK 55%

Parmesan risotto, gremolata

Meal

BEEF DAUBE 36$

Boneless beef short rib, red wine, potato purée, roasted
carrots

MOUSSAKA 30%
Ground lamb, eggplant, béchamel, white wine, green salad

Flth

MONKFISH BOURRIDE 34$%
Aioli, leeks, carrots, celery, croutons

COD BRANDADE 32%
Salt cod, potato, green salad

Vegoj/aqiam

IMAM BAYILDI 24$%
Eggplant, tomatoes, onion, green and red peppers, pine nuts
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If you are subject to food allergies or dietary restrictions
please advise us. Tax and service not included
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ParAlyc

CASARECCE ALLA BOLOGNESE 24%
Casarecce, Bolognese sauce, beef, pork and red wine

GNOCCHETTI AI FUNGHI 29%
Pulled veal, mushrooms, grana padano

AGLIO, OLIO E GAMBERI 28%
Linguine, olive oil, garlic, grana padano

LINGUINE ALLA GRICIA 29$%
Linguini, pancetta, parmesan

Pt}f}a
MARGHERITA 22%

Tomato sauce, fior di latte mozzarella, basil

GOAT CHEESE AND LONZA 26%

White sauce, ricotta, kalamata olives, cherry tomatoes,
mushrooms

PROSCIUTTO AND FLEURMIER CHEESE 24$
Tomato sauce, arugula

SPAGO 28$%
Cream cheese, smoked salmon, mujol caviar, dill

(';uu‘\go_f\

MEDITERRANEAN BURGER 28%

Beef patty, house-made ketchup, fior di latte mozzarella, dill
pickles, fries

CHANGE FOR GOAT CHEESE + 4%

DQ/D’DQ"\.((O

TROPEZIENNE LIKE A BABA 14$

Brioche, vanilla and orange flower syrup, Madagascar vanilla
cream, orange gel

NAPOLITAIN 12%

Raw cocoa powder cake, vanilla cake, vanilla and chocolate
whipped ganache

TIRAMISU 14$

House-made lady fingers, espresso, mascarpone cream, raw
cocoa powder

MHALABIA 12$
Rose water oriental flan, toasted pistachios, honey

(PERS &S
3 2

LIMITLESS
DINING

~



