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SALADE CESAR CAESAR SALAD

LAITUE ROMAINE, SAUCE CESAR B&A, PROSCIUTTO, PARMESAN ET CROUTONS
ROMAINE LETTUCE, B&A CAESAR DRESSING, PROSCIUTTO, PARMESAN AND CROUTONS

EXTRA POULET ERIT EXTRA FRIED CHICKEN

TARTARE DE BOEUF, SAUMON OU THON

BEEF, SALMON OR TUNA TARTARES SERVI AVEC CROUTONS / SERVED WITH CROUTONS

SAUMON FUME A FROID COLD SMOKED SALMON

SAUMON FUME MAISON, VINAIGRETTE LIME-TEQUILA, POMME GRENADE, ZESTE DE LIME ET ECHALOTES
HOMEMADE SMOKED SALMON, LIME-TEQUILA VINAIGRETTE, POMEGRANATE, LIME ZEST AND SHALLOTS

HOUMOUS-CHAMPIGNONS HUMMUS-MUSHROOMS

HOUMUS MAISON, CHAMPIGNONS, NOIX DE PIN, FINES HERBES, VINAIGRE BALSAMIQUE ET PITA GREC
HOMEMADE HOUMUS, MUSHROOMS, PINE NUTS, FRESH HERBS, BALSAMIC VINEGAR AND GREEK PITA

CALMARS FRITS FRIED CALAMARI

CALMARS LEGEREMENT PANES, SAUCE TOMATE EPICEE, AIOLI ET CITRONS
LIGHTLY BREADED CALAMARL SPICY TOMATO SAUCE, AIOLI AND LEMONS

HALLOUMI-LEGUMES GRILLES HALLOUMI-GRILLED VEGGIES

HALLOUMI, LEGUMES GRILLES, OIGNONS VERTS, NOIX DE PIN ET VINAIGRETTE CITRON-MIEL
HALLOUMI, GRILLED VEGETABLES, GREEN ONIONS, PINE NUTS AND LEMON-HONEY VINAIGRETTE

PIEUVRE GRILLEE GRILLED OCTOPUS

PUREE I’OIGNONS, HUILE, AIL ET CAPRES, OLIVES, EPINARDS ET COEURS D'ARTICHAUT
ONION PUREE, GARLIC AND CAPER OIL, OLIVES, SPINACH AND ARTICHOKE HEARTS

LE FOIE GRAS THE FOIE GRAS

MOUSSE DE FOIE GRAS, PAIN BRIOCHE, PETITS FRUITS, PERLES DE BALSAMIQUE ET FLEUR DE SEL
FOIE GRAS MOUSSE, BRIOCHE BREAD, SMALL BERRIES, BALSAMIC PEARLS AND FLOWER OF SALT

PLATEAU DE CHACUTERIES CHARCUTERIE BOARD

ASSORTIMENT DE CHARCUTERIES, MARINADES ET CROUTONS
ASSORTMENT OF CHARCUTERIE MEATS, MARINATES AND CROUTONS

EXTRA FROMAGE DU QC . EXTRA QC CHEESE

POTAGE B&A SALADE _]ARDINIERE
SOUP OF THE DAY GARDEN SALAD

FRITES MAISON FRITES PATATE DOUCE
FRENCH FRIES SWEET PATATO FRIES
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COTES LEVEES B&A BABY BACK RIBS

COTES LEVEES FUMEES, SAUCE BBQ, ECRASE DE POMMES DE TERRE AU GRAS DE CANARD ET LEGUMES
SMOKED FULL BABY BACK RIB RACK, BB(Q) SAUCE, MASHED POTATOES WITH DUCK FAT AND VEGGIES

STEAK & FRITES STEAK AND FRIES

BAVETTE DE BOEUF CANADIEN AAA (7OZ), SAUCE AU POIVRE, FRITES ET LEGUMES DU MOMENT
CANADIAN ANGUS AAA BEEF FLANK STEAK (7OZ), PEPPER SAUCE, FRIES AND VEGGIES

LE BOUDIN NOIR THE BLACK PUDDING

BOUDIN NOIR, CHAUDREE DE MAIS, POIVRONS, OIGNONS, CHORIZO, BORDELAISE ET LEGUMES
BLACK PUDDING, CORN CHOWDER, BELL PEPPERS, ONIONS, CHORIZO, BORDELAISE AND VEGETABLES

EXTRA CREVETTE 8/12 EXTRA 8/12 SHRIMP
EXTRA QUEUE DE HOMARD EXTRA LOBSTER TAIL
CREVETTES GRILLEES GRILLED SHRIMP

CREVETTES (8/12) GRILLEES (4), BEURRE, AL, FINES HERBES, RIZ VIOLET ET LEGUMES
GRILLED (8/12) SHRIMP (4), BUTTER, GARLIC FRESH HERBS, PURPLE RICE AND VEGETABLES

ROULEAU DE CANARD CONFIT BRAISED DUCK ROLL

CANARD, PATE PHYLLO, CHAMPIGNONS, FROMAGES, SAUCE BORDELAISE, PUREE DE CELERI-RAVE ET LEGUMES
DUCK, FILO PASTRY, MUSHROOMS, CHEESES, BORDELAISE SAUCE, MASHED CELERY ROOT AND VEGETABLES

SALADE SAUMON-QUINOA SALMON-QUINOA SALAD

SAUMON ROTI QUINOA, ROQUETTE, OIGNONS VERTS, CELERI, PACANES ET VINAIGRETTE MENDIANT
ROASTED SALMON, QUINOA SALAD, ARAGULA, GREEN ONIONS, PECANS AND MENDIANT VINAIGRETTE

PATES AU HOMARD LOBSTER PASTA

HOMARD, PATES, SAUCE BISQUE DE HOMARD, AIL VIN BLANC, ECHALOTES ET ASPERGES
LOBSTER, PASTA, LOBSTER BISQUE, GARLIC, WHITE WINE, SHALLOTS AND ASPARAGUS

TERRE ET MER POUR 2 SURF AND TUREF FOR 2
COTE DE BOEUF ET HOMARD 165 RIB EYE & LOBSTER

BOEUF AAA (400Z), QUEUES DE HOMARD (2) PUREE DE PDT, LEGUMES DU MARCHE ET SAUCE BORDELAISE
AAA BEEF (400Z), LOBSTER TAILS (2) MASHED POTATOES, VEGETABLES AND BORDELAISE SAUCE

OPTION COTE DE BOEUF (400Z) POUR 2
OPTION RIB EYE (400Z) FOR 2
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TARTARE DE BOEUF CESAR CAESAR BEEF TARTARE

BOEUF AAA, EMULSION A L'AIL, CAPRES, ECHALOTES ET PARMESAN
AAA BEEF, GARLIC EMULSION, CAPERS, SHALLOTS AND PAMESAN

TARTARE DE THON TUNA TARTARE

THON, KIMCHI, LIME, MIEL, GRAINES DE SESAME ET GUACAMOLE
TUNA, KIMCHI, LIME, HONEY, SESAME SEEDS AND GUACAMOLE

TARTARE DE SAUMON SALMON TARTARE

SAUMON, CAVIAR DE MUJOL, CONCOMERE, ECHALOTES ET EMULSION ERABLE ET GINGEMBRE
SALMON, MUJOL CAVIAR, CUCUMBER, GREEN ONIONS, AND MAPLE AND GINGER EMULSION

CHOIX DE FRITES OU SALADE CHOICE OF FRIES OR SALAD

LE FISH & CHIPS DU BARILS

MORUE PANEE, SAUCE TARTARE MAISON, SALADE DE CHOU, CITRON ET FRITES
BATTERED COD, TARTAR SAUCE, COLESLAW, LEMON AND FRIES

GUEDILLE 100% HOMARD 100% LOSTER ROLL

HOMARD, PAIN BRIOCHE, MAYONNAISE AUX FINES HERBES, OIGNONS VERTS ET CELERI, AVEC FRITES OU SALADE
LOBSTER, BRIOCHE BREAD, FRESH HERBES MAYONAISE, GREEN ONIONS AND CELERY, WITH FRIES OR SALAD

EXTRA GUEDILLE EXTRA LOBSTER ROLL

BURGER DE BOEUF BEEF BURGER

BOEUE AAA, PAIN BRIOCHE, MAYO BIERE/CHIPOTLE, LAITUE, TOMATE, CHEDDAR ET OIGNON/BACON A LA BIERE
AAA BEEF, BRIOCHE BREAD, BEER/CHIPOTLE MAYOQ, LETTUCE, TOMATO, CHEDDAR AND ONION/BEER BACON

BURGER DE POULET FRIED CHICKEN BURGER

POULET, PAIN BRIOCHE, SAUCE MAIS ET WHISKY, LAITUE, CONCOMBRE, CHEDDAR, OIGNONS MARINES
CHICKEN, BRIOCHE BREAD, CORN & WHISKEY SAUCE, LETTUCE, CUCUMBER, CHEDDAR, MARINATED ONIONS

BURGER BRISKET DE BOEUF BEEF BRISKET BURGER

BRISKET DE BOEUE, PAIN BRIOCHE, FROMAGE OKA, CORNICHONS, LAITUE ET MOUTARDE FUMEE
BEEF BRISKET, BRIOCHE BREAD, OKA CHEESE, PICKLES, LETTUCE AND SMOKED MUSTARD

CHOIX DE FRITES OU SALADE CHOICE OF FRIES OR SALAD

LA POUTINE DU BARIL

SAUCE MAISON (SANS GLUTEN], FRITES MAISON ET FROMAGE EN GRAINS
HOMEMADE SAUCE (GLUTEN FREE), HAND PUNCHED FRIES AND CHEESE CURDS

POUTINE CANARD / DUCK POUTINE BRISKET/ BEEF BRISKET

REMPLACEZ VOS FRITES SUBSTITUTE YOUR FRENCH FRIES
POUTINE SALADE CESAR
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LES CHURROS (3) CHURROS (3)

TROIS CHURROS, SAUCE CARAMEL SALE, SUCRE ET CANNELLE
THREE CHURRQOS, SALTED CARAMEL SAUCE, SUGAR AND CINNAMON

LA CREME BRULEE THE CREME BRULEE

SAVEUR DU MOMENT
FLAVOR OF THE MOMENT

LE CHOCO-CAFE THE CHOCO-COFFEE

GATEAU CHOCOLAT, CHANTILLY CAFE, GRUE CACAO
CHOCOLATE CAKE, COFFEE CHANTILLY, COCOA NIBS

MI-CUIT CHOCOLAT/PISTACHE
LAVA CHOCOLATE/PISTACHIO CAKE

GATEAU AU CHOCOLAT BLANC, PISTACHES, GLACE FRAMBOISE-CHOCOLAT BLANC
WHITE CHOCOLATE CAKE, PISTACHIOS, RASBERRY-WHITE CHOCOLATE ICE CREAM

cafés spéciaux -special coffees

IRLANDALIS

CAFE, BAILEYS ET JAMESON

ESPAGNOL

CAFE, RHUM, TIA MARIA ET TRIPLE SEC

BRESILIEN

CAFE, BRANDY, TIA MARIA ET GRAND MARNIER

ESPRESSO MARTINI

CAFE, VODKA ET TIA MARIA
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