BISTRO MENU

Available daily 2:30 pm to 5:00 pm
Thursdays 2:30 pm to 7:00 pm

TO SHARE

NORDIC PRAWN MAYONNAISE
Red endive
(GF)

BEEF SLIDERS
Gruyére, dijonnaise

OXTAIL CROQUETAS
Romesco sauce

(N)

P.E.l. OYSTER GRATIN
Spinach, shallot, Gruyeére
(GF)

ARTISAN CHEESE AND CHARCUTERIE BOARD
Fig jam, olives, gherkins, spiced nuts, grilled bread

(N)

MAIN COURSE

BACON CHEESEBURGER
Gruyeére, sautéed onions and mushrooms, Dijonnaise

CLASSIC CAESAR SALAD
White anchovy, bacon, parmesan, garlic croutons

(P)

Add: Grilled chicken breast, Salmon filet, or
Garlic and herb prawns

BUTTERNUT SQUASH RISOTTO
Sage pangritata, Grana Padano
(VG)

CREAMY CLAM CHOWDER
Bacon, chive

(P)

STEAK FRITES
80z Enright beef striploin, Swiss chard, Cabernet jus
(GF)

Legend: (GF) Gluten Free, (DF) Dairy Free, (V) Vegan,
(VG) Vegetarian, (N) Nuts, (P) Pork

Please advise our staff of any food allergies and dietary
restrictions so that we can accommodate.



MENU BISTRO

Disponible quotidiennement de 14h30 a 17h00
Les jeudis de 14h30 a 19h00

A PARTAGER

MAYONNAISE AUX CERVETTES ROSES NORDIQUES
Endives rouges
(56)

PETITS BURGERS
Gruyére, dijonnaise

CROQUETAS A LA QUEUE DE BOEUF
Sauce romesco

(N)

GRATIN D’HUITRES DE L’TLE-DU-PRINCE-EDOUARD
Epinards, échalotes, gruyere
(5G)

CHARCUTERIE DE FROMAGES ARTISANS

Gelée aux figues, olives, gherkins, noix épicées,
pain grillé

(N)

MAIN COURSE

CHEESEBURGER AU BACON
Gruyeére, sauté d’oignons et champignons, Dijonnaise

SALADE CESAR CLASSIQUE

Anchois blancs, bacon, parmesan, croutons a l'ail
(P)

Rajouter: poitrine de poulet grillé, filet de saumon, ou
crevettes géantes a l’ail at eux herbes

RISOTTO A LA COURGE MUSQUEE
Pangritata a la sauge, Grana Padano
(VG)

CHAUDREE DE PALOURDES
Bacon et ciboulette

(P)

STEAK FRITES
Contre-filet de 80z, bette a carde, jus Cabernet
(S5G)

Legend: (GF) Gluten Free, (DF) Dairy Free, (V) Vegan,
(VG) Vegetarian, (N) Nuts, (P) Pork

Please advise our staff of any food allergies and dietary
restrictions so that we can accommodate.



