BREAKFAST DRINKS

AVAILABLE MONDAY TO FRIDAY FROM 9 A M. TO 11 A.M.

GRAB AND GO COFFEE Lp

Homemade Bread - Flavours change daily 3.75 Filter 2.75
Muffin - Flavours change daily 3.758 Espresso 3.25
Scone - Flavours change daily 3.25 Allongé / Américano 3.25
Flaky Butter Croissant - Served with seasonal jam 3.75 Macchiato 4.25
Nutella Brownie 4.25 Cappuccino 4.25
Chewy Cookie - Flavours change daily 3.25 Café au lait / Iced 4.25
Coconut Yogurt and Chia Parfait 7 Salted Caramel Latte 4.75

Seasonal fruit compote and homemade granola

Mokaccino 4.50
MAINS Hot Chocolate 4.50

Croque Madame with Leek and Porchetta from Fermes Gaspor 22 TEA (CAMELLIA SINENSIS)
Sunny side up egg, béchamel and raclette des Colombettes

Earl 3.75
Gaspor Farms Sausage and Bacon Breakfast Sandwich 19 arl grey
Brioche bread, bearnaise style mayonnaise, lettuce, tomato Chai Camellia 3.75
and mushroom, spinach and cheddar frittata ’

Chai Latte 3.75
Benedictine Skillet 22
Poached egg, roasted potatoes, hollandaise sauce and toasted country bread One Night in Rio 3.75
choice of braised ham or smoked salmon

De Jain Long Zhu 3.75
Maple and Haskap Brioche 18
Maple custard and shortbread pecan with fleur de sel Dragon Pearls 3.75
Blood Sausage and Roasted Celeriac 24 Dunes du Sahara 3.75
Soft-boiled egg, celeriac puree, sage cracker and pear pickles

Nan Mei bourgeons 3.75
Maple Braised Ham Grilled Cheese 19
Emmental cheese from la Laiterie de Charlevoix and apple chutney Zeste éclair 3.75

La Sublime 3.75

EXTRAS

Bacon 3.50 Sausage 5.00 Maple Syrup 3.00 Egg 1.75 Toast 2.00

Raclette des Colombettes 6.00 Braised Ham 5.00 Maple Syrup 3.00 Duck Confit 9.00



RED WINE

Fiesta g
Spain (Tempranillo, Grenache)

Bellaretta 9
Italy (Cabernet Sauvignon)

I1 Vispo 10
Italy (Sangiovese)

Fraicheur du Fleuve 11
Quebec (Marquette, Baco Noir)

VINS BLANC

William, Vignoble Riviére du Chéne 9
Quebec (Seyval, Frontenac, Vidal, Acadie)

Bellaretta 9
Italy (Chardonnay)

Muscadet Sévre et Maine sur lie 10
Domaine de la Bretonniére, France

(Melon de Bourgogne)

Touraine, Domaine des Corbilliéres 10
France (Sauvignon Blanc)

Ca’ Di Frara 11
Italy (Pinot Grigio)

ROSE WINE

P3 2021, Inniskillin 11
Ontario (Pinot Noir, Pinot Gris, Petit Verdot)

BUBBLE

Michel Jodoin 9
Rosé Sparkling Cider, Quebec

Botter Santi Nello 10
Prosecco, Italy
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DRINKS

? ﬁ BEER (La soucHE)

Limoiloise
English Pale Ale, 5 %

Jackie Dunn
Session IPA, 4 %

Franc Bois
Raspberry Belgium White, 4,5 %

Gros Pin
Irish Red Ale, 5%

Simple de Méme
Non-alcoholic Gose Beer, 0.5%

COCKTAILS

Mimosa du moment

Pear Sour
Amaretto, lemon, spice syrup,
pear nectar and soda

La Rosée
Vodka, grapefruit, hibiscus and aloe

Elderflower Gin Tonic
Gin, St-Germain, tonic, lime
and black pepper

Basil Sour
Gin, lemon juice and fresh basil

Amermelade Spritz
Prosecco, Amermelade, orange and soda

Blackberry Mocktail
Non-alcoholic gin, orgeat syrup, lemon,
angostura and fresh mint
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COLD BEVERAGES

Henri Sodas - Kola
Henri Sodas - Rootbheer
Homemade Iced Tea
Homemade Lemonade
Homemade Smoothie

Sparkling Water (355ml/1 liter)

Kombucha




