MENU DEJEUNER
11H30 A 14HOO

BELLERIVE

ENTREES & PLATS DESSERTS

SOUPE DU JOUR 12 GATEAU AU FROMAGE 12
fromage Deo Gratias, coulis de fruits rouges
CESAR AU POULET 20 et petits fruits
poitrine de poulet, bacon, copeaux de R
parmesan, crolitons, vinaigrette césar DOME AU CHOCOLAT 12
CARAMEL
mousse au chocolat, coeur caramel
CLUB GILLES 20
VILLENEUVE
poulet, tomate, laitue, bacon, CREME BRULEE 8
mayonnaise aux tomates séchées a la vanille, amaretti
SPAGHETTI MARINARA 19 I
sauce marinara ou sauce a la viande BIERES
Budweiser 9.00
BURGER DE BOEUF 25 Bud Light
mayonnaise fumée, Fleurmier, tomate, Stella 10.00
laitue, bacon Corona
2 BIERE MICROBRASSERIE 14.50
SANDWICH GRILLE 19 4-5
fr . ‘heddar. confit d'oi ) Flacatoune
10111agcc1.c.((a1,cf)11 it d'oignons Dominus Blanche
au bacon, frites maison et salade Dominus Double
Milk Stout
- S Fl: 1 IPA
PAVE DE SAUMON A 28 psp one
L'"ANETH WIPA 3
purée de pommes de terre, Iégumes du EXTE 13
moment
ESPRESSO AMERICANO JUICE
apple
CAPPUCINO HOT CHOCOLATE orange
grapefruit
DOUBLE ESPRESSO LOT 35 THEAS eranberries
green Jasmin Dragon Gold
LATTE English Breakfast décaféiné
LONG COFFEE green Oregon minth ESKA 375 ML 4.75
Mojo Maté
MILK COFFEE IN A BOWL Flora's berry garden ESKA 750 ML 9.00

Egyptienne Camomile
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BELLERIVE LUNCH MENU

11:30 AM - 2 PM

APPETIZERS & MAIN DESSERTS
COURSES CHEESE CAKE

12
SOUP OF THE DAY 12 Deo Gratias cheese, berries & red fruits
sauce
CHICKEN CEASAR 20
SALAD CREME BRULEE 8
grilled chicken breast, bacon, shaved vanilla, amaretti

parmesan, croutons, ceasar dressing

H LATE ARAMEL
GILLES VILLENEUVE'S 20 ¢Hoco & CAR 12
CLUB CAKE

. chocolate mousse, caramel
chicken, tomato, lettuce, bacon,

sun-dried tomato mayonnaise

BEERS

SPAGHETTI 19

marinara sauce or bolognese sauce Budweiser 9.00
Bud Light

BEEF BURGER 25 Stella 10.00
Corona

smoked mayonnaise, Fleurmier cheese,
tomato, lettuce, bacon BIERE MICROBRASSERIE 14.50
Flacatoune
Dominus Blanche

GRILLED CHEESE 19 Dominus Double
cheddar cheese, onion and bacon jam, Milk Stout
homemade french fries, salad ElScha“’““C IPA

WIPA 13
SALMON WITH DILL 28 EXTE 13
SAUCE

Mashed potatoes and season vegetables

Boisson without alcohol 5.25

ESPRESSO AMERICANO JUICE
apple
CAPPUCINO HOT CHOCOLATE orange
fruit
DOUBLE ESPRESSO LOT 35 THEAS D s
green Jasmin Dragon Gold
LATTE English Breakfast décaféiné
LONG COFFEE green Oregon minth ESKA 375 ML 4.75
Mojo Maté
MILK COFFEE IN A BOWL Flora's berry garden ESKA 750 ML 9.00

Egyptienne Camomile
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