MENU EXPERIENCE* (65$/pp)

tartare de thon ¢ melon d’eau compressé, sésame, togarashi, soya, citron, wontons frits
tuna tartar ¢ compressed watermelon, sesame, togarashi, soy, lemon, fried wonton

burrata ¢ hummus de basilic-roquette, pois chiches roétis, grenade, zaatar, relish de tomate confite
burrata ¢ basil-arugula hummus, roasted chickpeas, pomegranate, zaatar, confit tomato relish

salade césar ¢ vinaigrette maison, bacon, parmesan croustillant, crolitons aux herbes
caesar salad * house dressing, bacon, parmesan chips, herbed croutons

guédilles de tartare de beeuf ¢ brioche, betterave, truffe, aioli, pommes paille
beef tartar rolls ¢ brioche, beet, truffle, aioli, shoestring potato garnish

arancini ¢ courge d’automne, sauge, mozzarella, parmesan, sauce marinara maison
arancini ¢ autumn squash, sage, mozzarella, parmesan, homemade marinara sauce

sliders de poulet frit ¢ poulet frit buffalo, chou, ranch, mayo épicée
fried chicken sliders ¢ buffalo fried chicken, slaw, ranch, spicy mayo

tacos de chou-fleur “jerk” ¢ grenobles, chou rouge, ranch maison
jerk cauliflower tacos ¢ walnuts, red cabbage slaw, homemade ranch

frites ‘MG’ ¢ truffe & parmesan
‘MG’ fries ¢ truffle & parmesan

dessert

* disponible pour tous, mais requis pour les groupes de 8 personnes ou plus
* agvailable to everyone, but required for parties of 8 people or more

MENU EXPERIENCE (75$/pp)

huitres ¢ mignonette au porto, sauce piquante maison ¢ (3/pp)
oysters ¢ porto mignonette, house hot sauce ¢ (3/pp)

tartare de thon ¢ melon d’eau compressé, sésame, togarashi, soya, citron, wontons frits
tuna tartar ¢ compressed watermelon, sesame, togarashi, soy, lemon, fried wonton

burrata ¢ hummus de basilic-roquette, pois chiches rétis, grenade, zaatar, relish de tomate confite
burrata ¢ basil-arugula hummus, roasted chickpeas, pomegranate, zaatar, confit tomato relish

salade césar ¢ vinaigrette maison, bacon, parmesan croustillant, crolitons aux herbes
caesar salad * house dressing, bacon, parmesan chips, herbed croutons

guédilles de tartare de beeuf ¢ brioche, betterave, truffe, aioli, pommes paille
beef tartar rolls ¢ brioche, beet, truffle, aioli, shoestring potato garnish

sliders de poulet frit ¢ poulet frit buffalo, chou, ranch, mayo épicée
fried chicken sliders ¢ buffalo fried chicken, slaw, ranch, spicy mayo

gnocchi ricotta ¢ style “soupe a 1l’oignon”, parmesan, chapelure
ricotta gnocchi ¢ “french onion” style, parmesan, breadcrumbs

tacos de tataki de thon ¢ guacamole, oignons croustillants & créme siire a la lime poivrée
tuna tataki tacos ¢ guacamole, crispy onions & peppered lime sour cream

dessert



