
BISTRO MENU

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

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

TO SHARE

BEEF SLIDERS 
English cheddar, ancho aïoli

BABY BACK RIBS
Maple BBQ glaze

(P) (DF)

SWEET POTATO FRIES
Chipotle aïoli

(DF) (GF)(VG)

CRISPY CALAMARI
Jalapeno, ci lantro, citrus mayonnaise

½ DOZEN OYSTERS ON THE ROCKS
Classic mignonette, lemon, hot sauce

(GF) (DF) 

ARTISAN CHEESE AND CHARCUTERIE
Olives, gherkins, f ig jam, candied nuts, gri l led bread

(N)

MAIN COURSE

CHICKEN SOUVLAKI BOWL
Romaine, cucumber, tomato, red onion, ol ives, feta,

f ingerl ing potato, Tzatziki

CAESAR SALAD
Romaine hear ts , bacon, parmesan, white anchovy,

brioche croutons

SPAGHETTI SQUASH CASSEROLE
Lentil  Bolognese, walnuts, Fior di  latte (GF)(VG)(N)

RC ANGUS BEEF BURGER
Lettuce, tomato, shallot jam, aged cheddar, ancho aioli

Choice of:  Gri l led Chicken Breast or  
Gri l led Portobello Mushroom

STEAK FRITES
7oz AAA Ribeye, RC fr ies, glazed rainbow carrots, 

black garl ic jus



MENU BISTRO

À PARTAGER

PETITS HAMBOURGEOIS
Cheddar anglais , aïol i  aux anchois

AILES DE POULET CROUSTILLANTES
Sauce à la rhubarbe et BBQ, 

miel et ai l , ou ranch 
(SL)

PATATES DOUCES
Aïoli  au chipotle

(SL) (SG)(VG)

CALMARES CROUSTILLANTS
Jalapeno, coriandre, mayonnaise aux agrumes

½ DOUZAINE D’HUÎTRES EN COQUILLE
Mignonette classique, citron, sauce for te

(SG)(SL)  

CHARCUTERIE DE FROMAGES ARTISANS
Olives, gherkins, confiture aux f igues, noix sucrées, 

pain gri l lé
(N)

PLAT PRINCIPAL

BOL AUX SAVEURS LATINES AVEC 
RÉCOLTE DE LA SAISON

Pois chiches, quinoa, mais rôti , poivrons rôtis , 
haricots noirs , avocats, pepitas,
coriandre, crema l ime et chil is

(SL) (SG)(VG)

À rajouter:  Crevettes achiote ou poulet

SALADE D’HOMARD FROID
Laitue romaine, tomates, oeuf dur, bacon, avocats, 

vinaigrette au fromage bleu 
(SG)

GNOCCHI ALLA CAPONATA 
Bella Casara Burrata, aubergine rôtie, zucchini , 

câpres, ol ives ver tes, raisins
(VG)

BURGER AU BOEUF ANGUS RC 
Laitue, tomates, confiture aux echalotes, cheddar âgé, 

aïol i  aux anchois
Un choix de:  Poitr ine de poulet gr i l lée ou 

Champignon portobello gr i l lé

STEAK FRITES
Contre-f i let de boeuf AAA 7oz, fr ites du RC, chou fr isé, 

chimichurri  aux herbes fraîches
(SL) (SG) 


