


Organize your corporate events or private 
celebrations with family and friends in 
one of our cafes for a unique and festive 
evening. Cocktail-style or sit down 
dinners, cooking demonstrations, mixology 
lessons, or private VIP shopping, there 
are so many options to please your guests!  
www.corporicardo.com

 B O O K  Y O U  P R I V A T E  E V E N T  A T  C A F É  R I C A R D O 

Whether you’re planning a birthday party or a weekend dinner,  
our cakes and cupcake are a guaranteed hit.  

Order in store or online at cafericardo.com.

O R D E R

T O  G O

Y O U R C A K E S



There’s nothing Brigitte and I enjoy more than 
gathering family and friends around our table. 
Planning the menu, cooking, making sure everyone 
is having fun—all in a relaxed atmosphere.

We welcome you to the café as we would to our 
home, whether for a quick coffee, a decadent 
dessert or a meal with friends. 

When we met nearly 25 years ago, we didn’t know 
what life had in store for us. What we did know was 
that we both loved creating things together. We 
were lucky enough to find each other, understand 
each other and fall for each other.

Years later, we are surrounded by brilliant, 
compassionate, intuitive and determined people 
who share our desire to build and nourish. Our 
three daughters and staff are an endless source of 
energy. And together, it feels like anything is 
possible—the best only makes us better.

The significance of the word “together” has 
become our greatest strength, and it shapes our 
way of life at RICARDO Media. 

We hope you enjoy your time at our table. 

Thank you for coming, and bon appétit!



A P P E T I Z E R S

S o u p  o f  t h e  D a y  	 7

B u r ra t i n a  a n d  R o a s t e d  Fi g s  a n d  Po m e g ra n a t a  ( t o  s h a re )  	 2 2 
P r o s c i u t t o,  a l m o n d s  a n d  g r i l l e d  s o u r d o u g h  b r e a d

M a p l e  a n d  B a l s a m i c  O n i o n  Ta r t e  Ta t i n  [ V ] 	 1 4 
Crispy cheddar, apple and labneth with ash onion

B e e f  Ta t a k i  [ G F ] 	 1 2 
Arugula, marinated, fried and mashed mushrooms with black garlic

M A I N S

S a l m o n  Ta r t a re  w i t h  Fre s h  H e r b s  [ L F ]  	 1 4 / 2 7 
Q u i n o a ,  c a r r o t  p i c k l e s,  s e a  b u c k t h o r n  a n d  p a p a d u m 
 
B e e t ro o t  a n d  H e r b e d  Fe t a  S a l a d  [ V ] [ G F ] 	 1 1 / 2 0 
Fried quinoa, sumac pecans and caraway vinaigrette

C o d  Fi l l e t  a n d  G re e n  Pe a  Ve l o u t é 	 2 6 
Green peas, bacon, cucumber and herb and pistachio vinaigrette 
 
B a r l e y  w i t h  D u c k  C o n f i t 	 2 5 
Miso, mushrooms, roasted onion and pumpkin seeds 
 
G r i l l e d  c h e e s e  w i t h  L e  1 6 0 8  c h e e s e  f ro m  C h a r l e v o i x  [ V ] 	 1 8 
M u l t i g ra i n  b r e a d  a n d  p e a r  a n d  a p r i c o t  c h u t n e y 
 
B l o o d  S a u s a ge  a n d  R o a s t e d  C e l e r i a c 	 2 3 
Celeriac puree, sage cracker and pear pickles 
 
S p i c y  C h i c k e n  To m a t o  S o u p  [ L F ]  	 2 0 
B ra i s e d  c h i c k e n ,  av o c a d o  c r e a m ,  c o r n ,  c i l a n t r o  a n d  c u m i n  t o r t i l l a  c h i p s

S t e a m e d  B u n s  ( B a o )  w i t h  K o re a n - s t y l e  B ra i s e d  B e e f  ( x 3 )  [ L F ] 	 2 1 
Kimchi, hoisin mayonnaise and toasted sesame seeds (single $8)

S A V O U R Y

W E  A R E  P R O U D  T O  U S E  T H E  B R E A D  F R O M  A  C H A C U N  S O N  P A I N  F R O M  C H A R L E V O I X . 

I N  O R D E R  T O  A V O I D  W A S T E ,  B R E A D  W I L L  B E  P R O V I D E D  T O  Y O U  O N  R E Q U E S T.  

P L E A S E  I N F O R M  U S  A B O U T  A N Y  F O O D  A L L E R G I E S  A L L  I T E M S  M AY  H A V E  C O M E  I N T O  C O N TA C T  W I T H  N U T S .

L E G E N D  :  G L U T E N  F R E E  [ G F ]    L A C T O S E  F R E E  [ L F ]    V E G E TA R I A N  [ V ]

A V A I L A B L E  M O N D A Y  T O  F R I D A Y  F R O M  1 1  A . M .



B R U N C H

A P P E T I Z E R S

S o u p  o f  t h e  D a y  	 7

B u r ra t i n a  a n d  R o a s t e d  Fi g s  a n d  Po m e g ra n a t a  ( t o  s h a re )  	 2 2 
P r o s c i u t t o,  a l m o n d s  a n d  g r i l l e d  s o u r d o u g h  b r e a d

C o c o n u t  C h i a  Pa r f a i t  [ V ] 	 7 
S e a s o n a l  f r u i t  c o m p o t e  a n d  h o m e m a d e  g ra n o l a  ( e x t ra  s c o n e  +  3. 2 5 $ )

M A I N S

C ro q u e  M a d a m e  w i t h  L e e k  a n d  Po rc h e t t a 	 2 2 
S u n n y  s i d e  u p  e g g ,  b é c h a m e l  a n d  e m m e n t h a l  c h e e s e

B l o o d  S a u s a ge  a n d  R o a s t e d  C e l e r i a c 	 2 4 
S o f t - b o i l e d  e g g .  c e l e r i a c  p u r e ,  s a g e  c ra c k e r  a n d  p e a r  p i c k l e s

B u c kw h e a t  C re p e  w i t h  M o r n a y  C h e d d a r  S a u c e  [ V ] [ G F ] 	 1 8 
Po a c h e d  e g g ,  m u s h r o o m s,  k a l e  a n d  s u m a c  p e c a n s

B e n e d i c t i n e  S k i l l e t 	 2 1 
Poached egg, roasted potatoes, hollandaise sauce and toasted country bread 
(c h o i c e  o f  b ra i s e d  h a m  o r  s m o k e d  s a l m o n ) 
 
G a s p o r  Fa r m s  S a u s a ge  a n d  B a c o n  B re a k f a s t  S a n d w i c h 	 1 9 
Brioche bread, bearnaise style mayonnaise, lettuce, tomato  
and mushroom, spinach and cheddar frittata

C h o c o l a t e - b a n a n a  w a f f l e  [ V ] 	 1 6 
Caramelized banana, milk chocolate cream and coffee crumble

G i n  a n d  H o n e y S a l m o n  G rav l a x  B a ge l  (poached egg +$1.75)/	 2 0 
Whipped ricotta, cucumber salad and herb and pistachio vinaigrette

G r i l l e d  c h e e s e  w i t h  L e  1 6 0 8  c h e e s e  f ro m  C h a r l e v o i x  [ V ] 	 1 8 
M u l t i g ra i n  b r e a d  a n d  p e a r  a n d  a p r i c o t  c h u t n e y

S a l m o n  Ta r t a re  w i t h  Fre s h  H e r b s  [ L F ]  	 1 4 / 2 7 
Q u i n o a ,  c a r r o t  p i c k l e s,  s e a  b u c k t h o r n  a n d  p a p a d u m

E X T R A S

B a c o n   3 , 5 0   S a u s a ge   5 . 0 0   M a p l e  S y r u p   3 . 0 0   E g g   1 . 7 5  To a s t   2 . 0 0

Le 1608 Cheese  6 , 0 0  Braised Ham  5 , 0 0  Maple Syrup  3 , 0 0  Duck Confit  9 , 0 0

A V A I L A B L E  S A T U R D A Y  A N D  S U N D A Y  F R O M  9  A . M .



S W E E T

D E S S E R T S

D a r k  C h o c o l a t e  a n d  C o f f e e  C a k e 	 9 . 2 5 
Dark chocolate and coffee whipped cream and cocoa nib crumble

C h o c o l a t e - C h e r r y  Pav l o v a  [ G F ] 	 9 . 2 5 
Morello cherries,  chocolate cream and white chocolate chantilly

S we e t  C l o v e r  a n d  R a s p b e r r y  C h e e s e c a k e 	 9 . 2 5 
Graham cracker crust and white chocolate whipped cream

G ra p e f r u i t  a n d  C o c o n u t  Po t  [ G F ] 	 7 . 5 0 
Grapefruit cream, coconut crumble, whipped cream,  
lime zest and crunchy meringues

I F  A  W H O L E  C A K E  I S  P U R C H A S E D  A N D  E AT E N  O N  T H E  S P O T, 

C U T T I N G  F E E  O F  $  1  P E R  P I E C E  A N D  TA X E S  W I L L  B E  A P P L I E D



W E  A R E  P R O U D  T O  U S E  T H E  B R E A D  F R O M  A  C H A C U N  S O N  P A I N  F R O M  C H A R L E V O I X . 

I N  O R D E R  T O  A V O I D  W A S T E ,  B R E A D  W I L L  B E  P R O V I D E D  T O  Y O U  O N  R E Q U E S T.  

P L E A S E  I N F O R M  U S  A B O U T  A N Y  F O O D  A L L E R G I E S  A L L  I T E M S  M AY  H A V E  C O M E  I N T O  C O N TA C T 

G R A B  A N D  G O

H o m e m a d e  B re a d  	 3 . 7 5 
Flavours change daily

M u f f i n s  	 3 . 7 5 
Flavours change daily

B e r r y  S c o n e 	 3 . 2 5 
 
F l a k y  B u t t e r  C ro i s s a n t 	 3 . 7 5 
Served with seasonal jam 

N u t e l l a  B row n i e 	 4 . 2 5

C h e w y  C o o k i e 	 3 . 2 5 
Flavours change daily

K I D S ’  M E N U *

H a l f - p o r t i o n 	 1 / 2 P R I C E 
* 1 2  Y R S  A N D  U N D E R

L I T T L E 
B I T E S

L E G E N D  :  G L U T E N  F R E E  [ G F ]    L A C T O S E  F R E E  [ L F ]    V E G E TA R I A N  [ V ]



D R I N K S
B E E R  ( L A  S O U C H E  -  4 7 3  M L )

L i m o i l o i s e 	 - 	 8 	
English Pale Ale, 5 %

Ja c k i e  D u n n  	 - 	 8 
Session IPA, 4 %

Fra n c  B o i s  	 - 	 8 
Raspberry Belgium White, 4,5 %

G ro s  P i n 	 - 	 8 
Irish Red Ale, 5 %

S i m p l e  d e  M ê m e 	 - 	 8 
Non-alcoholic Gose Beer, 0.5%

C O C K T A I L S

Pe a r  S o u r 	 1 1 	 - 
A m a r e t t o,  l e m o n ,  s p i c e  s y r u p, 
p e a r  n e c t a r  a n d  s o d a

L a  R o s é e 	 1 1 	 - 
Vo d k a ,  grapefruit, hibiscus and aloe

M i m o s a  o f  t h e  d a y 	 1 1 	 -

E l d e r f l owe r  G i n  To n i c 	 1 1 	 - 
Gin, St- Germain, tonic, lime  
and black pepper

B a s i l  S o u r  	 1 1 	 - 
Gin, lemon juice and fresh basil

A m e r m e l a d e  S p r i t z 	 1 1 	 - 
Prosecco, Amermelade, orange and soda

B l a c k b e r r y  M o c k t a i l 	 1 1 	 - 
Non-alcoholic gin, orgeat syrup, lemon, 
angostura and fresh mint

B U B B L E S

M i c h e l  J o d o i n  	 9 	 4 2 
Rosé Sparkling Cider, Quebec

B o t t e r  S a n t i  N e l l o  	 1 0 	 4 8 
Prosecco, Italy

R E D  W I N E

Fi e s t a 	 9 	 4 2 	
Spain (Tempranillo, Grenache)

B e l l a re t t a 	 9 	 4 2 	
Italy (Cabernet Sauvignon)

Saumur, Domaine Langlois-Chateau	 1 0 	 4 8 
France (Cabernet Franc)

I l  Vi s p o 	 1 0 	 4 8 
Italy (Sangiovese)	

W H I T E  W I N E

Wi l l i a m ,  Vi g n o b l e  R i v i è re  d u  C h ê n e  	 9 	 4 2 
Quebec ( Vandal- Cliche, Vidal, Acadie)

B e l l a re t t a 	 9 	 4 2 
Italy (Chardonnay) 
 
M u s c a d e t  S è v re  e t  M a i n e  s u r  l i e 	 1 0 	 4 8 
Domaine de la Bretonnière, France 
(Melon de Bourgone) 

To u ra i n e,  D o m a i n e  d e s  C o r b i l l i è re s  	 1 0 	 4 8 
France (Sauvignon Blanc)	

R O S É  W I N E

B o d e g a s  L a t u e 	 9 	 4 2 
Spain (Tempranillo)

P 3  2 0 2 1 ,  I n n i s k i l l i n 	 1 1 	 5 4 
Ontario (Pinot noir, Pinot gris, Petit Verdot)



C O F F E E

Fi l t e r  	 2 . 7 5 	 -

E s p re s s o  	 3 . 2 5 	 -

A l l o n gé 	 3 . 2 5 	 -

M a c c h i a t o   	 4 . 2 5 	 -

C a p p u c c i n o   	 4 . 2 5 	 -

C a f é  a u  L a i t  /  I c e d  	 4 . 2 5 	 5

S a l t e d  C a ra m e l  L a t t e 	 4 . 7 5 	 5 . 5 0

M o k a c c i n o   	 4 . 5 0 	 5 . 2 5

H o t  C h o c o l a t e 	 4 . 5 0 	 5 . 2 5

C O L D  B E V E R A G E S

H e n r i  S o d a s  -  K o l a 		  4 . 0 0

H e n r i  S o d a s  -  R o o t b e e r 		  4 . 0 0 		

H o m e m a d e  I c e d  Te a  		  6

H o m e m a d e  L e m o n a d e   		  6

H o m e m a d e  S m o o t h i e 		  6

Sparkling Water (355ml/1 liter)		  3 / 6 

T E A  ( C A M E L L I A  S I N E N S I S )

E a r l  G re y 		  3 . 7 5 
Select Indian black tea and bergamot  

C h a i  C a m e l l i a  		  3 . 7 5 
Black tea, cardamome, nutmeg,  
cinnamon and ginger

C h a i  L a t t e / I c e d 		  5 . 2 5 
Chai Camellia and steamed milk

O n e  N i g h t  i n  R i o ! 		  3 . 7 5 
Black tea, coconut and pineapple

D e  Ja i n  L o n g  Z h u 		  3 . 7 5 
Select Chinese green tea

D ra go n  Pe a r l s 		  3 . 7 5 
Jasmine green tea

D u n e s  d u  S a h a ra 		  3 . 7 5 
Organic green tea with mint

Na n  M e i  B u d s 		  3 . 7 5 
White tea, pepper, citrus and mint 

Z e s t e  É c l a i r 		  3 . 7 5 
Rooibos, apple, citrus and spices  

L a  S u b l i m e 		  3 . 7 5 
Chamomile, lemongrass and rose

K O M B U C H A  ( F O U S  D E  L ’ Ï L E )

G i n ge r 		  6

M a n go 		  6



T H A N K  Y O U  F O R  V I S I T I N G 

S E E  Y O U  N E X T  T I M E !


