
Lunch and Dinner

STARTERS

Soup of the day $8
Selection of vegetables of the moment

composed salad $9
Mesclun, cherry tomatoes, cucumbers, red onions, maple 
syrup vinaigrette  

Cesar salad $12
Romaine lettuce, homemade vinaigrette, bacon, capers

• Add a grilled chicken breast $10

Chicken wings $16
choice of BBQ or hot sauce

Melting brie, nuts and maple syrup $16
Double cream brie from Québec, bread croutons

bandiera italiana $16
bocconcini, pesto, aioli, tomato and basil

Taco del mar $20
Fried fish, mango Pico de Gallo, hot sauce, wheat tortilla

charcuterie board $16

cheese platter $18

MAIN COURSE

Cheese tortellini $19
Tomato sauce, seasonal vegetables, basil, parmesan cheese

Club sandwich $22
Grilled bread, grilled chicken breast, ham, bacon, lettuce, 
red onions, tomatoes served with fries and pesto mayonnaise

Rustic Chicken $30
Roasted chicken served with mushrooms, glazed root 
vegetables and mushroom sauce 

* Our prices do not include taxes or service charges.
** 15% gratuity will automatically be added for groups of eight people of more.

Romaine lettuce, homemade vinaigrette, bacon, caprons
• Add a grilled chicken breast 9$
Chicken wings (7) 12$
Your choice of sauce (Salt & pepper, homemade hot sauce or lemon sauce)
Melting brie, nuts and maple syrup 16$
Double cream brie from Quebec, bread croutons
Highland salmon 18$
Homemade whiskey gravlax, blueberries, cream cheese with wild berries, black radish, rye 
bread, homemade fries 

Main course
Taco del mar 18$
Fried fish, mango Pico de Gallo, homemade hot sauce, wheat tortilla 
Cheese tortellini 18$
Tomato sauce, brunoised of vegetable, basil, parmigiana
Classic club sandwich 19$
Grilled bread, chopped chicken, ham, bacon, lettuce, tomatoes, homemade fries
Mobley burger 20$
Grilled sesame bread, 7 oz certified Angus grilled beef from Quebec, lettuce, red onions, 
pickles, tomatoes, fires
• Add Swiss cheese 2$ 
• Add sauté mushrooms 2$

Montreal Smoked meat 20$
Rey bread, fries, pickles, green salad
7oz Butcher flank steak 28$
Parsnip purée, cherry tomatoes, edamame, red onions, braised with thyme and rosemary 
butter served with fries 
Artisan pizzas (pinsa)
Margherita pizza 14$
Tomato sauce, mozzarella, basil
Vegetarian pizza 16$
Tomato sauce, eggplant, red onions, olives, zucchinis, mushrooms, mozzarella
Prosciutto pizza 18$
Tomato sauce, prosciutto, basil, mozzarella
Americana pizza 18$
Tomato sauce, Italian sausages, bell peppers, basil, mozzarella 

Deserts
Fruit salad 12$
Fresh fruits of the day scented with orange blossom water
Volcano cake 14$
Salted butter caramel, crumble, red fruits
Creamy rice pudding 10$
Roasted rice, red fruits



Mobley burger $22
Grilled sesame bread, certified Angus grilled beef from Québec, 
lettuce, red onions, pickles, tomatoes served with fries
• Add Swiss cheese $2
• Add sauté mushrooms $2
• Add Bacon $3

thai salmon $30
coconut milk broth with green curry, accompanied with shimeji, 
potatoes, wakame and fried onions

7oz Butcher flank steak $32
Flank steak served with parsnip puree, cherry tomatoes, edamame, 
pearl onions, braised with herbed compound butter

ARTISAN PIZZAS (pinsa)

Margherita pizza $16
Tomato sauce, mozzarella, basil

Vegetarian pizza $19
Tomato sauce, eggplant, red onions, olives, zucchinis, mushrooms, 
mozzarella

Prosciutto pizza $22
Tomato sauce, prosciutto, basil, mozzarella, parmesan, arugula

Americana pizza $22
Tomato sauce, Italian sausages, bell peppers, basil, mozzarella 

DESSERTS

Pouding chômeur $12
Pastry based cake with chocolate chips served hot with maple 
cream

Volcano cake $14
Chocolate lava cake with salted butter caramel, crumble, red 
fruits and ice cream

Mango Cheesecake $15
ricotta Cheesecake with Mango coulis and brunoise

* Our prices do not include taxes or service charges.
** 15% gratuity will automatically be added for groups of eight people of more.




