FRIES
Parmesan and paprika (v)
10.00

FRIED CALAMARI

Arrabbiata sauce and
Parmesan

21.00

CHICKEN AND BACON
SANDWICH

grilled chicken, arugula,
tomatoes, bacon, pickles,

honey-mustard sauce and
fries

26.00

CLASSIC PIZZA

tomato sauce and
mozzarella (v)

22.00

~ with pepperoni + 3

~ gluten free option +3

CHICKEN WINGS
Buffalo sauce

11b =22.00
2 1b = 36.00

MIXED BOARD

charcuteries & a
selection of cheeses (gf)

32.00

TURKEY AND PESTO
SANDWICH

turkey, pesto, arugula,
cucumbers, tomatoes and
fries

22.00

THE BURGER

Beef patty, arugula,
cheddar, tomatoes,
pickles and fries

26.00

~ with bacon + 2
~ vegetarian patty available

LAVA CAKE
18.00

(gf) gluten free

(v) vegetarian

CHEESE CAKE
with strawberry coulis

18.00

Please, declare all food allergies to your waiter.

Taxes and service fees are not included.




DRAFT 16.00
Sleeman Original
Carlsberg
Sleeman Clear
1664 Blanche
Pale Ale

NEIPA

MICRO 14.00
Unibroux

DOMESTIC

11.00

Sleeman Blonde / Red

IMPORTED

9.00

1664 Blanche 0%

Guinness

SELTZER 12.00

Ungava

STANDARD
12.00

GIN

Beefeater
Ungava

VODKA
Quartz
Ketel One
RUM

Havana Club
Baril cache

Chic Choc

WHISKY

Jameson
Canadian Club

TEQUILA
Cazadores

PREMIUM
17.00

GIN

Hendrick’s
Plymouth
Em 12

VODKA
Grey Goose
Belvedere
RUM

Diplomatico
Appleton
Flor de Cana

WHISKY

Sivo Le Rye
Coureur des Bois
Chivas Regal
Auchentoshan

SUPER PREMIUM
22.00

RUM

Zacapa

COGNAC
Hennessy VS

TEQUILA

Patron

WHISKY

Laphroaig
Glenmorangie

Mezzacorona (Pinot Noir) 60.00
Sasyr (Shiraz) 70.00
Ruffino Il Ducale (Sangiovese) 75.00
L’Orangeraie (Cabernet-Sauvignon) 65.00

Aubert & Mathieu (Chardonnay) 70.00
Saintly (Sauvignon Blanc) 67.00
Aqua Di Venus (Pinot Grigio) 69.00
Rocca Bastia (Garganega) 67.00

6 oz. btl.
Rosé of the moment = P.M.
Ruffino (Prosecco) 17.00 65.00

Tribault Schloesser (Champagne) 29.00 99.00

6 oz. 9 oz

Red of the moment 17.00 23.00
Premium red of the moment 19.00 25.00
White of the moment 17.00 23.00
Premium white of the moment 19.00 25.00

NEWSPRESSO

Quartz vodka, Coureur des
bois, Rahlua, Nespresso

20.00

HOUSE NEGRONI

Gin Ungava, bitter liqueur,
Cocchi red

24.00

PEAR SOUR

Grey Goose Pear, St-Germain,
simple syrup, lemon juice, egg
white, cinnamon

21.00

BARIL D'HIBISCUS
Baril Caché, Aperol,
hibiscus syrup

19.00

CHIC-CHOC MULE
Chic-Choc rum, Coureur des
bois, lime juice, ginger beer

23.00

MEXI-CASSIS FlIZZ

Cazadores, créeme de cassis,
lime juice, ginger syrup, soda

19.00

OLD FASHIONED
MANHATTAN
WHISKY SOUR
MARTINI
BLOODY CEASAR
COSMOPOLITAN

18.00

SEX ON THE BEACH
MARGARITA
MOJITO

APEROL SPRITZ
NEGRONI

GIN FlZZ

VIRGIN SPRITZ
alcohol-free sparkling
wine, Italian non-aperitif

14.00

VIRGIN CAESAR
Clamato, lemon juice, spices,
Worcestershire sauce, Tabasco

12.00

VIRGIN MOJITO
mint, lime, simple syrup, soda
12.00

VIRGIN MULE

Noa alcohol-free gin, lime
juice, ginger syrup, soda

14.00




