Restaurant & Winebar

Appetizers and Salads

Smoked salmon plate 14
Smoked in-house, sour cream, capers,

Caesar salad 10

Marieville duckling confit salad 16
Homemade mesclun, orange dressing, cranberries

Escargots in casserole 12
Escargots bourguignons, Migneron de Charlevoix

Plate of savoury meats 18

Onion soup 12
Guinness broth, toasted bread au gratin

Soupe du jour 8

Main Dishes

Cheese fondue 34
For 2

Beef tartare 18
Classic seasoning, fries

Layered grilled vegetables 21
Greek feta, lemon olive oil, fresh thyme

Farm-style chicken breast 20
Wild mushrooms, purée of vegetables

Beef flank steak 22
Bawvette grillée a I'échalote, fries

Your choice of omelette, salad 15

Angus Burger, dressed 16
Cheese, fries and salad

“Pressed” chicken sandwich 15
Pressed bread with chicken and bacon, fries






