
Breakfasts
SATURDAY/SUNDAY: 7H TO 12H
MONDAY TO FRIDAY:  7H TO 11H

C O F F E E S  A N D  H O T  B E V E R A G E S

D i d  y o u  s a y  L a t t e  o r  E s p r e s s o ?

B e n e f i t s :  C o f f e e  p r o m o t e s  w a k e f u l n e s s ,  i n c r e a s e s

m e m o r y  a n d  c o n c e n t r a t i o n ,  a n d  i m p r o v e s  r e a c t i o n  t i m e .

A c c o r d i n g  t o  s o m e  d o c u m e n t e d  s t u d i e s ,  c o f f e e  r e d u c e s

t h e  r i s k  o f  P a r k i n s o n ' s  d i s e a s e ,  c a r d i o v a s c u l a r  d i s e a s e ,

t y p e  2  d i a b e t e s  a n d  A l z h e i m e r ' s  d i s e a s e .  I t  w o u l d

d e c r e a s e  a s t h m a  s y m p t o m s ,  p r o t e c t  a g a i n s t  l i v e r  d i s e a s e

a n d  p r e v e n t  g a l l s t o n e s  f r o m  f o r m i n g .

T R A D I T I O N A L S
O n e  ( 1 x )  o r  t w o  ( 2 x )  e g g s :
P o a c h e d ,  s u n n y s i d e  u p ,  o v e r  e a s y  o r  s c r a m b l e d  w i t h

s e a s o n e d  p o t a t o e s ,  t o a s t s  a n d  f r e s h  f r u i t s  s a l a d

        C H I L D R E N  

Replace your regular coffee with an
espresso, a latte, a long for 1,50

more or the double / bowl version
for 2,00

    One egg     Two eggs   

        No meat             9,50        10,50

        With bacon            12,95        13,95   

With sausage or 
ham or 

homemade cretons  

   12,95        13,95   

T r a d i t i o n a l                         7 , 0 0
O n e  e g g  w i t h  b a c o n  o r  s a u s a g e  o r  h a m

C r e p e  c h o c o - f r u i t s              7 , 0 0

F r e n c h  t o a s t s                      7 , 0 0
M a p l e  s y r u p  a n d  f r u i t s

Terroir suggestion
Eggs (2x), bacon(2x), homemade rustic

sausage, shredded ham, homemade
cretons, baked beans, Singletrack

caramel, toasts, seasoned potatoes and
fresh fruits salad

1 9 , 9 5 *

Included juice or hot chocolate                     

L a t t e   
E s p r e s s o ,  h o t
f r o t h e d  m i l k

C a p p u c c i n o
E s p r e s s o  w i t h
f r o t h e d  m i l k

E s p r e s s o

L o n g  e s p r e s s o

C o n  P a n n a          
E s p r e s s o  w i t h
w h i p p e d  c r e a m

M o c c a c c i n o
H o t  c h o c o l a t e
w i t h
e s p r e s s o  
F i l t e r e d  c o f f e e

H o t  c h o c o l a t e   

H e r b a l  t e a

C l a s s i c  t e a       

G r e e n  t e a

E a r l  G r e y  t e a

Cup    Bowl     Double
4,25    5,25   

  3,50               3,75   

     3,95    4,95
   

      4,25               4,95  

  3,50               3,75   

  3,95               4,95   

3,00    

3,00    

2,50    

2,50    

2,50    

2,50    



G O U R M E T

E G G S  B E N E D I C T  A N D  S A U T E D

O M E L E T S

P u b - S t y l e  F r e n c h  t o a s t
M u l t i g r a i n  F r e n c h  t o a s t s  ( 2 x )  w i t h  b r i e

c h e e s e  a n d  b a c o n ,  o n e  e g g  o n  t o p .  C o m e

w i t h  a  c u p  o f  m a p l e  s y r u p ,  a  c u p  o f

S i n g l e t r a c k  c a r a m e l  a n d  f r e s h  f r u i t s  s a l a d

1 7 , 9 5

M a p l e - A p p l e  F r e n c h  t o a s t
B a n a n a  a n d  c h o c o l a t e  p o u n d  c a k e  f r e n c h

t o a s t s  ( 2 x ) ,  m a p l e  b u t t e r ,  c a r a m e l i z e d

s a u t e d  a p p l e s ,  c r a n b e r r i e s ,  a l m o n d s  a n d

a p p l e  b u t t e r

1 8 , 5 0

M a p l e  s y r u p  c r e p e
C r e p e s  ( 2 x )  w i t h  m a p l e  s y r u p  a n d  f r e s h

f r u i t s  s a l a d

1 7 , 0 0

O p t i o n 1 , 9 5

A p p l e  b u t t e r  

C a r a m e l  S i n g l e t r a c k

C l a s s i c  e g g s  b e n e d i c t
S e r v e d  o n  a n  e n g l i s h  m u f f i n ,  o n e

p o a c h e d  e g g  o r  t w o ,  h a m ,  h o m e m a d e

h o l l a n d a i s e  s a u c e ,  s e a s o n e d  p o t a t o e s

a n d  t o a s t s

1 8 , 5 0 2 0 , 5 0 *

S m o k e d  e g g s  b e n e d i c t
S e r v e d  o n  a n  e n g l i s h  m u f f i n ,  o n e

p o a c h e d  e g g  o r  t w o ,  h o m e m a d e  s m o k e d

s a l m o n  a n d  b r i e  c h e e s e ,  h o m e m a d e

h o l l a n d a i s e  s a u c e ,  s e a s o n e d  p o t a t o e s

a n d  t o a s t s

2 0 , 5 0 *1 8 , 5 0

R o q u e m o n t  C a s s e r o l e  
I n  a  s m a l l  p a n ,  s a u s a g e ,  b a c o n ,  h a m ,

o n i o n s  t o p p e d  w i t h  h o m e m a d e

h o l l a n d a i s e  s a u c e .  O n e  o r  t w o  e g g s ,

p o t a t o e s  a n d  t o a s t s

R o q  C r o i s s a n t  

C r o i s s a n t  w i t h  1  e g g ,  h a m ,  b a c o n ,  l e t t u c e ,

t o m a t o e s ,  a  c h o i c e  o f  c h e e s e  ( s w i s s ,  a g e d

c h e d d a r  o r  b r i e )  a n d  s e a s o n e d  p o t a t o e s

1 4 , 9 5

G r a n o l a  B o w l

V a n i l l a  y o g u r t  s e r v e d  w i t h  h o m e m a d e

g r a n o l a ,  f r e s h  f r u i t s ,  a  s l i c e  o f  b a n a n a  a n d

c h o c o l a t e  p o u n d  c a k e

1 6 , 0 0

1 7 , 2 5

H a m  o m e l e t

E g g s  ( 3 x ) ,  h a m ,  s e a s o n e d  p o t a t o e s  a n d

t o a s t s

W e s t e r n  o m e l e t  

E g g s  ( 3 x ) ,  p e p p e r s ,  o n i o n s ,  h a m ,  g r a t e d

m o z z a r e l l a ,  s e a s o n e d  p o t a t o e s  a n d  t o a s t s

M u s h r o o m s  a n d  c h e e s e  o m e l e t  

E g g s  ( 3 ) ,  m u s h r o o m s ,  s e a s o n e d  p o t a t o e s  a n d

t o a s t s .  C h o i c e  o f  s w i s s  o r  a g e d  c h e d d a r

S m o k e d  s a l m o n  b a g e l

S m o k e d  s a l m o n  b a g e l ,  c h e e s e  m o u s s e  a n d

a v o c a d o ,  o n i o n s ,  c a p e r s ,  s e a s o n e d

p o t a o t e s ,  f r e s h  f r u i t s

1 8 , 5 0 2 0 , 5 0 *

1 7 , 0 0

1 7 , 0 0

1 7 , 0 0

R o o m  g u e s t  w i t h  p a c k a g e  +  2 $

S t u f f e d  c r e p e

C r e p e  s t u f f e d  w i t h  s h r e d d e d  b e e r  h a m ,

c h e d d a r  a n d  c a r a m e l i z e d  a p p l e s ,  w i t h

m a p l e  s y r o p

1 9 , 0 0



 Disponibles du mardi au
vendredi (11h00 à 14h00)

 Inclut soupe ou salade, thé
ou café 

   Suggestion du jour  14.95

   Pâte du moment      16.00

   Grillade du chef       19.00
 
   Dessert du jour        3.75

Desserts

Crème brulée 

Iced jar 
Homemade vanilla
ice cream, Singletrack
cramel, pieces of
brownies, whipped
cream

Homemade old
fashioned sugar pie 
Served with vanilla
ice cream

11.00 

10.00

12.00 Our beers

ROQUEMONT- Blonde Ale
LA PAULIN- Kolsh
LA VOYER- Belgian White
CHARLOTTE- Irish Red
SINGLETRACK- American IPA 
CHARCOAL MILKER- Milk Stout
ROSAVIE- Sour Raspberry
CIDRE MILTON- Apple Cider 

Look on our slates to
find our seasonal beers! 

Glass: 6.25 Pint: 8.50 
 

Glass 8 oz at 2.75 : 

Roquemont - Blonde Ale
Charlotte - Irish Red
Voyer - Belgian White 

LUNCH
STARTER

Homemade fries

Chef’s soup  

Basket of homemade chips 

Chicken wings BBQ SAUCE 
1/2 lbs/ 12.00 1 lbs/ 24.00

Fried onion rings  

The cyclist’s nachos
pico de gallo (tomatoes, onions,
corn, cilantro), mozza, salsa, sout
cream, jalapeño and lime sauce 

treat yourself to a gourmet version
with chicken

Breaded fondue 
homemade smoked Perron
cheese, stuffed with bacon and
jalapeño, accompanied by
Roquemont beer jelly

Fried squids
spicy sauce and lemon wedges,
salad
 
Egg roll 
duck, vermicelli and wakame
salad, ponzu sauce 

Salmon tartar duo
fresh salmon and hot smoked
salmon, citrus sauce, served with
taro chips

Oinon soup  
with beer, scraped cheese from
Fromagerie Des Grondines

Cassolette 
snails, dried tomatoes, shallots,
brie cheese sauce, honey
caramelized walnuts 

Fried cheese curds
served with homemade apple
butter

6.25 

12.25 

16.50 

21.00 

25.00 

15.00

13.50 

14.00 

6.00 

7.50 

14.95 

14.00 

19.50 

22.00

23.00

19.00 

Between buns 

Burger 100% Portneuf 
beef from The Syldia Farm, cheese
from Grondines factory, organic
tomato, bread from Le Soleil Levain
bakery, Charcoal Milker beer
mayonnaise, caramelized onions
sauce served with homemade fries

Burger Roquemont 
fried chicken thigh, tomato
seasoned with basil, chipotle
mayonnaise
Treat yourself with a bacon version

Club Sandwich
homade bacon, tomato, salad,
served with homemade fries and
homemade coleslaw

 

Repas 

Salmon plate 
glazed salmon, wasabi
risotto croquette, sautéed
baby bock choy, mushrooms
and sesame

Egg roll salad
rice vermicelli salad, duck egg
roll, wakame, ponzu sauce

Roasted blood pudding
celery root puree, seasonal
vegetables, apple juliennes
with red wine sauce 

Tartar duo
fresh salmon and hot-
smoked salmon, citrus sauce,
taro chips, salad and
homemade fries

Trout fish n’Chip
beer batter, coleslaw, dill
sauce and homemade fries
 
Fried chickem
fried chicken thigh, spicy
honey, root vegetable and
cabbage salad, served with
house fries

Mussels and fries
served in a homemade beer
sauce 

26.95 

22.50

26.50 

24.95 

24.95 

24.25 

23.50 

Poutine

Brewer's Poutine
onions confit, 
aged Perron cheese, 
bacon strips, 
green pepper and
dark beer sauce
moderate 16.75 / appetite 19.75

Wood runner poutine
blueberry boar sausages, aged
Perron cheese and bacon strips,
balsamic and blueberry sauce
moderate 16.75 / appetite 19.75

Tao poutine 
Fried chicken, cheese curds,
cashews, green onions, tao and
sesame sauce
moderate 18.00 / appetite 21.00

Regular poutine 
moderate 13.00 / appetite 16.00



Add 18.00$ to any appetizers on the menu

Include your choice of an appetizer up to 15.00$,
dessert of the day or alcoholized coffee, 

 tea or coffee  

Table d'hôte

C h i c k e n  a n d  g r i l l e d
v e g e t a b l e  s a l a d  
G r i l l e d  v e g e t a b l e s ,  c h e e s e  a n d
a v o c a d o  m o u s s e ,  g r i l l e d  c h i c k e n

PA S TA

SA LAD S

2 2 , 5 0

S e a f o o d  l a s a g n a  
S h r i m p ,  s c a l l o p s ,  m u s s e l s ,  c l a m s ,
s a l m o n ,  m u s s e l  s o u p  w i t h  s p a n i s h
s a f f r o n

2 4 , 7 5

2 5 , 0 0

3 6 . 0 0 *

E g g  r o l l  s a l a d
R i c e  v e r m i c e l l i  s a l a d ,  d u c k  e g g  r o l l ,
w a k a m e ,  p o n z u  s a u c e

F e t t u c i n i  
B r a i s e d  b e e f ,  r e d  w i n e  s a u c e ,  b u r g u n d i a n
g a r n i s h

*Not available with the hotel  
and dinner package

Supplement of $5

  Dinner
      BEGINS AT  5PM

A P P E T I Z E R S  T O  S T A R T  O R  S H A R E

H o m e m a d e  f r i e s

B a s k e t  o f  h o m e m a d e  c h i p s  

C h i c k e n  w i n g s  c o v e r e d  i n  B e e r
B B Q  S a u c e

F r i e d  o n i o n  r i n g s  i n  b a t t e r

B r e a d e d  f o n d u e
H o m e m a d e  s m o k e d  P e r r o n  c h e e s e ,
s t u f f e d  w i t h  b a c o n  a n d  j a l a p e ñ o ,
a c c o m p a n i e d  b y  R o q u e m o n t  b e e r  j e l l y

G r a t i n a t e d  c r o s t i n n i
M u s h r o o m s ,  d u c k  c o n f i t ,  s a l a d ,  b a l s a m i c
r e d u c t i o n

F r i e d  c a l a m a r i  i n  b a t t e r
S p i c y  s a u c e  a n d  l e m o n  w e d g e s ,  s a l a d  

E g g  r o l l
D u c k ,  v e r m i c e l l i  a n d  w a k a m e  s a l a d ,  p o n z u
s a u c e

S a l m o n  t a r t a r  d u o
F r e s h  s a l m o n  a n d  h o t  s m o k e d  s a l m o n ,
c i t r u s  s a u c e ,  s e r v e d  w i t h  t a r o  c h i p s

6 , 2 5

7 , 5 0

1 / 2   L B S /  1 2 . 0 0

1 2 , 2 5

1 4 , 9 5

1 3 , 5 0

1 6 , 5 0

1 4 , 0 0

1 5 , 0 0

O n i o n  s o u p  
W i t h  b e e r ,  s c r a p e d  c h e e s e  f r o m
F r o m a g e r i e  D e s  G r o n d i n e s

1 3 , 5 0

2 5 , 0 0

1  L B S /  2 4 . 0 0

T h e  c y c l i s t ' s  n a c h o s
P i c o  d e  g a l l o  ( t o m a t o e s ,  o n i o n s ,  c o r n ,
c i l a n t r o ) ,  m o z z a r e l l a  c h e e s e ,  s a l s a ,  s o u r
c r e a m ,  j a l a p e ñ o  a n d  l i m e  s a u c e

 
T r e a t  y o u r s e l f  t o  a  g o u r m e t  v e r s i o n  w i t h
c h i c k e n

2 1 , 0 0

C a s s e r o l e  
S n a i l s ,  d r i e d  t o m a t o e s ,  s h a l l o t s ,  b r i e
c h e e s e  s a u c e ,  h o n e y  c a r a m e l i z e d
w a l n u t s

1 4 , 0 0

C h e f ' s  s o u p  a n d  h o m e m a d e
g a r n i s h
 

6 , 0 0

F r i e d  c h e e s e  c u r d s
S e r v e d  w i t h  h o m e m a d e  a p p l e  b u t t e r

1 9 , 5 0



C H I L D R E N

P e n n e s  g r a t i n a t e d

F i s h  n ' c h i p s

P o u t i n e  

C h i c k e n  N u g g e t s

I n c l u d e s  j u i c e  a n d  a n  i c e
c r e a m  d e s s e r t

8 , 9 5

 8 , 9 5

8 , 9 5

8 , 9 5

POUT I N E S

B r e w e r ' s  P o u t i n e
G r e e n  p e p p e r  s a u c e ,  d a r k  b e e r  o n i o n s
c o n f i t ,  P e r r o n  a g e d  c h e e s e  b a c o n  s t r i p s

W o o d  r u n n e r  P o u t i n e
B l u e b e r r y  b o a r  s a u s a g e s ,  b a c o n  s t r i p s ,
P e r r o n  a g e d  c h e e s e ,  b a l s a m i c  a n d
b l u e b e r r y  s a u c e

R e g u l a r  P o u t i n e  
 

moderate  17,75 appetite 22,00

moderate  18,50 appetite 23,00

T a o  P o u t i n e
F r i e d  c h i c k e n ,  c a s h e w s ,  g r e e n  o i g n o n s ,
s e s a m e  s e e d s  w i t h  t a o  s a u c e

moderate  22,00 appetite 26,50

moderate  14,50 appetite 17,00

1 0 0 %  P o r t n e u f  B u r g e r  
B e e f  f r o m  t h e  S y l d i a  F a r m ,  c h e e s e
f r o m  G r o n d i n e s  f a c t o r y ,  o r g a n i c
t o m a t o ,  b r e a d  f r o m  L e  S o l e i l
L e v a i n  b a k e r y , C h a r c o a l  M i l k e r
b e e r  m a y o n n a i s e ,  c a r a m e l i z e d
o n i o n s  s a u c e  s e r v e d  w i t h
h o m e m a d e  f r i e s

R o q u e m o n t  B u r g e r
F r i e d  c h i c k e n  t h i g h ,  t o m a t o
s e a s o n e d  w i t h  b a s i l ,  c h i p o t l e
m a y o n n a i s e
T r e a t  y o u r s e l f  w i t h  a  b a c o n  v e r s i o n

C l u b  s a n d w i c h  
H o m e m a d e  b a c o n ,  t o m a t o ,  s a l a d ,
s e r v e d  w i t h  f r i e s  a n d  h o m e m a d e
c o l e s l a w

2 2 , 0 0

B E T W E E N  B U N S

2 3 , 0 0

1 9 , 0 0



F r i e d  c h i c k e n  
F r i e d  c h i c k e n  t h i g h ,  s p i c y  h o n e y ,
r o o t  v e g e t a b l e  a n d  c a b b a g e  s a l a d ,
s e r v e d  w i t h  h o m e m a d e  f r i e s

 
O s s o  b u c o
C a u l i f l o w e r  p u r e e ,  v e g e t a b l e
g a r d e n ,  b e e r - b r a i s e d  p o r k

R o a s t e d  b l o o d  p u d d i n g
C e l e r y  r o o t  p u r e e ,  s e a s o n a l
v e g e t a b l e s ,  a p p l e  j u l i e n n e s  w i t h  r e d
w i n e  s a u c e

F l a n k  s t e a k  A n g u s  A A A  6 o z
F r i e d  p o t a t o e s ,  b u r g u n d y  g a r n i s h ,
r e d  w i n e  s a u c e

N e w  Y o r k  c e r t i f i e d  A n g u s  B e e f
A A A  A g e d  1 0 o z
S e r v e d  w i t h  a  g r e e n  p e p p e r  s a u c e  

N e w  Y o r k  c e r t i f i e d  A n g u s  B e e f
A A A  A g e d  1 4 o z
S e r v e d  w i t h  a  g r e e n  p e p p e r  s a u c e

*Not available with the hotel  and dinner package

10oz, Supplement of $10
14oz, Supplement of $18

The New York steak main course is served with seasonal
vegetables and a choice of fries or baked potatoes

2 4 , 2 5  

2 6 , 0 0  

4 5 , 9 5 *  

3 1 , 0 0

2 4 , 9 5  

5 7 , 9 5 *  

F I S H  A N D  S E A F O O D

S a l m o n  p l a t e  
G l a z e d  s a l m o n ,  w a s a b i  r i s o t t o
c r o q u e t t e ,  s a u t é e d  b a b y  b o c k
c h o y ,  m u s h r o o m s  a n d  s e s a m e

T r o u t  F i s h  n ' C h i p
B e e r  b a t t e r ,  c o l e s l a w ,  d i l l  s a u c e
a n d  h o m e m a d e  f r i e s

M u s s e l s  a n d  f r i e s
S e r v e d  i n  h o m e m a d e  b e e r  s a u c e

T a r t a r  d u o
F r e s h  s a l m o n  a n d  h o t - s m o k e d
s a l m o n ,  c i t r u s  s a u c e ,  t a r o  c h i p s ,
s a l a d  a n d  h o m e m a d e  f r i e s

 

2 6 , 9 5  

2 4 , 9 5

2 3 , 5 0  

2 6 , 5 0  

E X T R A S

M i x  o f  s a u t é e d  m u s h r o o m s

B a k e d  p o t a t o  g r a t i n a t e d

E x t r a  r e g u l a r  p o u t i n e

E x t r a  p o u t i n e  
( b r e w e r ,  r u n n e r ,  t a o )

E x t r a  s a u c e  

E x t r a  b a c o n  

E x t r a  s a l a d
 
* E x t r a s  o n l y  f o r  d i n e r  a n d
a p p e t i z e r s  

4 , 7 5

5 , 0 0

5 , 0 0

7 , 5 0

3 , 5 0

3 , 5 0

3 , 5 0



C r è m e  B r û l é e

I c e d  j a r  
H o m e m a d e  v a n i l l a  i c e
c r e a m ,  S i n g l e t r a c k  c a r a m e l ,
p i e c e s  o f  b r o w n i e s ,  w h i p p e d
c r e a m

H o m e m a d e  o l d - f a s h i o n e d
s u g a r  p i e
S e r v e d  w i t h  v a n i l l a  i c e
c r e a m

1 0 , 0 0

 
1 1 , 0 0

 

1 2 , 0 0

T O  P L E A S E  Y O U R  S W E E T  T O O T H

A L C O H O L I Z E D  C O F F E E  A V A I L A B L E !

L a t t e   
E s p r e s s o ,  h o t
f r o t h e d  m i l k

C a p p u c c i n o
E s p r e s s o  w i t h
f r o t h e d  m i l k

E s p r e s s o

L o n g  e s p r e s s o

C o n  P a n n a          
E s p r e s s o  w i t h
w h i p p e d  c r e a m

M o c c a c c i n o
H o t  c h o c o l a t e
w i t h
e s p r e s s o  
F i l t e r e d  c o f f e e

H o t  c h o c o l a t e   

H e r b a l  t e a

C l a s s i c  t e a       

G r e e n  t e a

E a r l  G r e y  t e a

C O F F E E  A N D  H O T  B E V E R A G E S

Cup    Bowl     Double
4,25    5,25   

  3,50               3,75   

     3,95    4,95
   

      4,25               4,95  

  3,50               3,75   

  3,95               4,95   

3,00    

3,00    

2,50    

2,50    

2,50    

2,50    



                                      

CARRELOT  DES 
AMANTS     
Merlot, Tannat, Cabernet Sauvignon/ France
                               
CHATEAU 
PESQUIÉ-BIO
Grenache, Syrah/ France
                              
INNISKILLIN
Pinot Noir/ Ontario
                              
WENTE
Cabernet sauvignon/ California
                             
JONTY’S DUCK- BIO
Syrah, Cabernet/ South Africa

MARCEL MALBEC- IP
Malbec/ France
                                                                 
BÙ- SIGNATURE 
Merlot, Cabernet sauvignon/ France 
  
SAINT COSME 
Syrah/ France 
                                                                                                                        
VALPOLICELLA RIPASSO-IP
Corvina, Rondinella/ Italia 
                                                                                                                       
BEAUJOLAIS FRUCTUS AGAPÉ- IP
Gamay/ France

BLACK SAGE VINEYARD
Merlot/ Okanagan Valley
                                                                 
REMO FARINA DELLA 
VALPOLICELLA 
Amarone/ Italia                                                     
             
AMARONE DELLA VALPOLICELLA CLASSICO
Corvina, Rondinella/ Italia 
                                                     
CHÂTEAU GRANDCHEMIN 
MONTPLAISIR/ SAINT-ESTEPHE- IP 2015 
Merlot, Cabernet Sauvignon/ Bordeaux

THE PRISONER
Zinfandel, Cabernet sauvignon/ California
 
PASCAL BOUCHARD- IP- BIO 
Pinot Noir/ Bourgogne
 
MERUM PRIORATI INICI- IP 
Grenache, Syrah, Carignan, 
Cabernet Sauvignon/ Spain

* IP- Importation privée 

R E D  W I N E S

9 . 0 0 1 5 . 0 0 4 0 . 0 0

1 1 . 0 0 1 8 . 0 0 4 9 . 0 0

1 0 . 0 0 1 6 . 5 0 4 6 . 0 0

1 1 . 5 0 1 9 . 0 0 5 6 . 0 0

4 7 . 0 0

4 8 . 0 0

6 2 . 0 0

7 4 . 0 0

7 6 . 0 0

9 2 . 0 0

8 9 . 0 0

                          GLASS                             BTL
                          125ml        255ml         750ml
                           5oz            9oz              26oz

9 2 . 0 0

1 0 5 . 0 0

6 6 . 0 0

5 2 . 0 0

7 6 . 0 0

4 4 . 0 0

                                     

DOMAINE BOUSQUET-BIO            
Chardonnay/ Argentina
                               
CAVE SPRING
Riesling/ Ontario
                             
CHATEAU PESQUIÉ-BIO
Viognier/ France
                               
JONTY’S DUCK- BIO 
Chenin blanc/ South Africa 
                                                                     
WESZELI- BIO
Grüner veltliner/ Austria

                                                                   
WENTE
Chardonnay/ California

MOILLARD
Chablis/ Bourgogne
                                                                       
MALIVOIRE- IP
Pinot Gris/ Ontario
                                                                      

NATUREO- 0.5
Muscat/ Spain
                              

KIM CRAWFORD
New- Zealand
                            
 

CLOS AMADOR
Brut Reserva/ Spain                                                               

CHAMPAGNE AYALA 
Brut Reserva/ France 

MOËT & CHANDON
France                                                        

VEUVE CLICQUOT
France    

 

W H I T E  W I N E S

R O S É  W I N E

S P A R K L I N G -  C H A M P A G N E

N O N - A L C O H O L I C  W I N E

9 . 0 0 4 1 . 0 01 5 . 0 0

                             GLASS                                BTL
                             125ml          255ml          750ml
                              5oz              9oz                26oz

1 0 . 0 0 1 7 . 0 0 4 5 . 0 0

4 9 . 0 01 8 . 0 01 1 . 0 0

4 4 . 0 0

5 0 . 0 0

5 4 . 0 0

6 2 . 0 0

6 . 5 0 8 . 2 5 3 1 . 0 0

1 0 . 5 0 1 8 . 0 0 5 0 . 0 0

4 1 . 0 0

1 3 0 . 0 0

1 4 0 . 0 0

6 5 . 0 0

1 1 5 . 0 0


