
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



Poutine

Brewer's Poutine
onions confit, 
aged Perron cheese, 
bacon strips, 
green pepper and
dark beer sauce
moderate 17.75 / appetite 22.00

Wood runner poutine
blueberry boar sausages, aged
Perron cheese and bacon strips,
balsamic and blueberry sauce
moderate 18.50 / appetite 23.00

Tao poutine 
fried chicken, cheese curds,
cashews, green onions, tao and
sesame sauce
moderate 22.00 / appetite 26.50

Regular poutine 
moderate 14.50 / appetite 17.00

Steak philly poutine
Angus AAA beef strips, grilled
peppers and onions, cheese curds,
and peppercorn sauce
moderate 22.00 / appetite 26.50

Burgers and more 

Burger 100% Portneuf 
Angus AAA beef , cheese
from Fromagerie des
Grondines, tomato,
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

Veggie burger
homemade quinoa
croquette, goat cheese,
portobello mushrooms,
vegetable relish 

Mr. Séguin burger
Angus AAA beef, herbed
goat cheese spread, bacon
from our smokehouse, red
onions caramelized with
cranberries, lettuce, and
tomato

26.95 

25.00 

24.95 

22.75 

22.00

24.00

21.00 

22.50 

Main dishes

Salmon plate 
glazed grilled salmon, warm
Brussels sprout salad, wild
Charlevoix mushrooms,
wakame, leek fillets, cashew
nuts and drizzle of Asian
sesame sauce

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

Salmon tartare
fresh salmon and cold-smoked
salmon, citrus sauce, taro
chips, salad and homemade
fries

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

Cannelloni of Wapiti
Two house-made cannelloni
baked in the oven, served with
marinara and Alfredo sauce

Fish tacos (3x) 
cod, lettuce, onions, capers,
citrus sauce and fries

Hunter’s tacos (3x)
ground elk chili, pico de gallo
(tomatoes, onions, corn,
cilantro), cheddar and
mozzarella cheese blend

Caesar salad

Desserts
Crème brûlée 
Vanilla based

Homemade brownie
Served with vanilla ice
cream, Singletrack caramel,
whipped cream

Homemade sugar pie
Served with vanilla ice
cream

Cheesecake

11.00 

9.00

12.00 

13.00 

22.50

21.50

18.25

18.50

LUNCH
To start

Homemade fries
 
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),
black olives, mozza, salsa,
sour cream, jalapeño and
lime sauce 

Chicken version
Chili version

Four cheese arancinis

Fried squids
spicy sauce and lemon
quarters, salad
 
Salmon tartare
fresh salmon and cold-
smoked salmon, citrus
sauce, served with taro
chips

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

Fish tacos (2x)
cod, lettuce, onions, capers
and citrus sauce

Hunter's tacos (2x)
Ground elk chili, pico de
gallo (tomatoes, onions,
corn, cilantro), cheddar
and mozzarella cheese
blend

Breaded cheese curds
Served with homemade
applesauce 

Onion soup  
Onion soup with beer,
grated cheese of
Fromagerie Des Grondines

Warm olives

5.75 

13.00

15.00

21.00 

24.00 

16.00

6.25 

13.50

13.00 

14.00 

18.75

13.50

28.00 

9.85

23.00

15.00 

23.50 



  Dinner
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 u s e  C h i p s  w i t h
R o q u e m o n t  S p i c e s

H o m e m a d e  C h i c k e n  W i n g s
B B Q  s a u c e  o r  s p i c y  s a u c e

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

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

C h i c k e n  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 ) ,  b l a c k  o l i v e s ,  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 ,  g u a c a m o l e ,  j a l a p e ñ o  s a u c e ,
a n d  l i m e ,  g r i l l e d  c h i c k e n

H u n t e r ' s  N a c h o s
G r o u n d  e l k  c h i l i ,  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 ) ,  b l a c k  o l i v e s ,
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 ,
g u a c a m o l e ,  j a l a p e ñ o  s a u c e ,  a n d  l i m e ,  d i c e d
z u c c h i n i  a n d  o n i o n s ,  d i c e d  t o m a t o e s ,  r e d  w i n e ,
a n d  s p i c e s

B r e a d 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

W a r m  o l i v e s

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

C o d  T a c o s  ( 2 x )
C o d ,  l e t t u c e ,  o n i o n s ,  c a p e r s ,  a n d  c i t r u s
s a u c e

S a l m o n  T a r t a r e
F r e s h  s a l m o n  a n d  c o l d - 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

B e e f  T a r t a r e
D i c e d  p r o s c i u t t o  a n d  s u n - d r i e d  t o m a t o e s ,
f r e s h  b a s i l ,  c h i v e s ,  t o a s t e d  p i n e  n u t s ,
C h a r l o t t e - v i n e g a r  r e d u c t i o n ,  p e p p e r ,  D i j o n
m u s t a r d ,  G r a n a  P a d a n o  c h e e s e

O n i o n  S o u p
M a d e  w i t h  b e e r  a n d  S w i s s  E m m e n t a l  c h e e s e

F r i e d  C a l a m a r i  i n  a  C o r n m e a l  C r u s t
W i t h  s p i c y  e m u l s i o n ,  l e m o n  w e d g e ,  a n d
s u m m e r  s a l a d

B e e r - B a t t e r e d  O n i o n  R i n g s

5 , 7 5

6 , 2 5

1 3 , 5 0

2 4 , 0 0

2 1 , 0 0

2 8 , 0 0

1 8 , 7 5

9 , 8 5

1 3 , 0 0

1 4 , 0 0

1 6 , 0 0

1 7 , 0 0

1 3 , 5 0

1 5 , 0 0

1 3 , 0 0

1  L B S / 2 4 . 0 0

H u n t e r ' s  T a c o s  ( 2 x )
G r o u n d  e l k  c h i l i ,  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 ) ,  c h e d d a r  a n d
m o z z a r e l l a  c h e e s e  b l e n d

1 5 , 0 0

Add $18.00 to any menu item

Included entry of your choice up to $15.00,
evening treat or alcoholic coffee,

tea or coffee
Host table

Table d'hôte

P A S T A

S A L A D S  A N D  T A R T A R E S

C a n n e l l o n i  o f  w a p i t i
T w o  h o u s e - m a d e  c a n n e l l o n i  b a k e d  i n
t h e  o v e n ,  s e r v e d  w i t h  m a r i n a r a  a n d
A l f r e d o  s a u c e

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

P e n n e  A r r a b b i a t a
C h o r i z o  s a u s a g e ,  r e d  o n i o n s ,  b e l l
p e p p e r s ,  b l a c k  o l i v e s ,  a n d  s p i c y
m a r i n a r a  s a u c e ,  f r e s h l y  g r a t e d  G r a n a
P a d a n o  c h e e s e

2 4 , 0 0

2 1 . 0 0

1 9 . 0 0

*All pastas come with a garlic and herb
focaccia crouton, topped with fresh Grana
Padano

2 1 , 0 0C a e s a r  S a l a d
G r i l l e d  c h i c k e n ,  h o u s e - s m o k e d
b a c o n  f r o m  o u r  s m o k e h o u s e ,
P a r m e s a n  c h e e s e ,  a n d  c r o u t o n s

2 5 , 0 0

W a r m  s e a r e d  s a k e  t u n a
s a l a d
T u n a ,  r e d  o n i o n ,  t o m a t o e s ,
a v o c a d o s ,  c u c u m b e r ,  h a r d - b o i l e d
e g g ,  b l a c k  o l i v e s ,  a s p a r a g u s ,  b e l l
p e p p e r s ,  a n d  l e m o n

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

2 8 , 0 0I t a l i a n - S t y l e  B e e f  T a r t a r e
 
B r u n o i s e  o f  p r o s c i u t t o  a n d  s u n -
d r i e d  t o m a t o e s ,  f r e s h  b a s i l ,  c h i v e s ,
t o a s t e d  p i n e  n u t s ,  C h a r l o t t e - v i n e g a r
r e d u c t i o n ,  p e p p e r ,  D i j o n  m u s t a r d ,
G r a n a  P a d a n o  c h e e s e ,  s e r v e d  w i t h
f r i e s  a n d  j u l i e n n e d  s a l a d

2 9 , 0 0

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

2 9 . 0 0



C H I L D R E N

G r a t i n a t e d  p a s t a

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

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  22,00 appetite 26,50

P O U T I N E S

S t e a k  p h i l l y  P o u t i n e
A n g u s  A A A  b e e f  s t r i p s ,  g r i l l e d  p e p p e r s  a n d
o n i o n s ,  c h e e s e  c u r d s ,  a n d  p e p p e r c o r n  s a u c e

moderate  14,50 appetite 17,00

V e g g i e  b u r g e r  
H o m e m a d e  q u i n o a  c r o q u e t t e ,  g o a t
c h e e s e ,  p o r t o b e l l o  m u s h r o o m s ,
s a l a d ,  v e g e t a b l e  r e l i s h

B E T W E E N  B U N S

2 2 , 5 0

2 1 , 5 0

1 0 0 %  P o r t n e u f  b u r g e r  
A A A  A n g u s  b e e f ,  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 ,  o n i o n  c a r a m e l i z e d
m a y o n a i s e  w i t h  b l a c k  b e e r  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

1 8 , 5 0

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

1 8 , 2 5

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

L o u i s i a n a - s t y l e  g r i l l e d
c h i c k e n  b u r g e r
M a n g o  c h u t n e y ,  S o u t h w e s t e r n
m a y o n n a i s e ,  L ' A r r i è r e - c o u r  r a c l e t t e
c h e e s e ,  l e t t u c e ,  a n d  t o m a t o

M r .  S é g u i n  b u r g e r
A n g u s  A A A  b e e f ,  h e r b e d  g o a t  c h e e s e
s p r e a d ,  b a c o n  f r o m  o u r  s m o k e h o u s e ,
r e d  o n i o n s  c a r a m e l i z e d  w i t h
c r a n b e r r i e s ,  l e t t u c e ,  a n d  t o m a t o

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

2 0 , 0 0

2 0 , 0 0

1 9 , 5 0

2 3 , 0 0



M E A T S

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 ,  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

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

N a g a n o  p o r k  t o m a h a w k
9 o z
S h r i m p s  s a u c e  f l a m b é e d  w i t h
c o g n a c  s e r v e d  w i t h  r i s o t t o  a n d
a s p a r a g u s
 
G r i l l e d  f l a n k  s t e a k  A n g u s
A A A  6 o z
C o n f i t  p o t a t o e s ,  w i l d
m u s h r o o m s  f r o m  C h a r l e v o i x ,
s e r v e d  w i t h  a  c r e a m y  P o r t
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  p e p p e r  s a u c e

 2 2 , 0 0

2 4 , 9 5

2 6 , 0 0

2 9 , 0 0

4 1 , 0 0 *

*Not available with the hotel  and dinner package

10oz, Supplement of $10

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

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

E X T R A S

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

S a l m o n  p l a t e
G l a z e d  g r i l l e d  s a l m o n ,  w a r m
B r u s s e l s  s p r o u t  s a l a d ,  w i l d
C h a r l e v o i x  m u s h r o o m s ,  w a k a m e ,
l e e k  f i l l e t s ,  c a s h e w  n u t s  a n d
d r i z z l e  o f  A s i a n  s e s a m e  s a u c e

F i s h  t a c o s  ( 3 x )
C o d ,  o n i o n s ,  c a p e r s ,  c i t r u s  s a u c e
a n d  h o m e m a d e  f r i e s

C o d  f i s h ' n  c h i p s
R o q u e m o n t  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

H o m e m a d e  m u s s e l s  d i j o n  a n d
c r e a m  s t y l e  w i t h  f r i e s   

2 6 , 9 5

2 2 , 7 5

2 4 , 0 0

2 2 , 5 0

P O K É  B O W L

V e g g i e  P o k é
C a l r o s e  r i c e ,  a v o c a d o ,  e d a m a m e ,
c u c u m b e r ,  f r i e d  w o n t o n ,  w a k a m e
a n d  j u l i e n n e  o f  w i n t e r  v e g e t a b l e s
 

P o s s e i d o n  P o k é
C a l r o s e  r i c e ,  a v o c a d o ,  e d a m a m e ,
c u c u m b e r ,  f r i e d  w o n t o n ,  w a k a m e ,
s a k e  t u n a  t a t a k i ,  s c a l l o p  t a r t a r e
a n d  j u l i e n n e  o f  w i n t e r  v e g e t a b l e s

R o q u e m o n t  P o k é
C a l r o s e  r i c e ,  a v o c a d o ,  e d a m a m e ,
c u c u m b e r ,  f r i e d  w o n t o n ,  w a k a m e ,
A n g u s  A A A  b e e f  t a t a k i ,  g r i l l e d
l e m o n - p e p p e r  c h i c k e n  a n d
j u l i e n n e  o f  w i n t e r  v e g e t a b l e s

2 0 , 0 0

2 4 , 0 0

2 5 , 0 0



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    

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

C r è m e  B r û l é e
V a n i l l a  b a s e d

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

H o m e m a d e  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

S w e e t  S u r p r i s e  o f  t h e
M o m e n t

C h e e s e c a k e
C h e f  s t y l e

9.00    

10.00    

12.00    

13.00    

11.00    



                                     

DOMAINE BOUSQUET-BIO            
Chardonnay/ Argentine
                               
CAVE SPRING
Riesling/ Ontario
                             
LUIGI RIGHETTI 
DELLE VENEZIE- IP
Pinot grigio/ Italie
                        
JONTY’S DUCK- BIO 
Chenin blanc/ Afrique du sud 
                
CHATEAU PESQUIÉ-BIO
Viognier/ France
      
WESZELI- BIO
Grüner veltliner/ Autriche

WENTE
Chardonnay/ Californie
                                 
BAUDRY DUTOUR- LE PETIT LIEU-DIT- IP
Sauvignon Blanc/ France

                                                                   
DOMAINE DES FINES CAILLOTTES
Sauvignon blanc/ France  

BAUDOUIN MILLET- CHABLIS LA PERLE DE
BAUDOUIN- IP 
Chardonnay/ France 

                                                                       
NATUREO- 0.5
Muscat/ Espagne
                              

CARRELOT DES AMANTS
Merlot, Côt / France
                            

CLOS AMADOR
Brut Reserva/
Espagne                                                               

CHAMPAGNE AYALA 
Brut Reserva/ France 

MOËT & CHANDON
France       

BOLLINGER- SPÉCIAL CUVÉE BRUT
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  A L C O H O L  W I N E

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

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

4 9 . 0 0

1 8 . 0 01 1 . 0 0

4 4 . 0 0

5 0 . 0 0

5 4 . 0 0

5 8 . 0 0

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

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

4 1 . 0 0

1 2 5 . 0 0

1 1 5 . 0 0

5  o z 9  o z B T L

1 6 6 . 0 0

6 6 . 0 0

5 6 . 0 0

4 9 . 0 0

                                      

CARRELOT  DES 
AMANTS     
Merlot, Tannat, Cabernet Sauvignon/ France
                               
CHATEAU 
PESQUIÉ-BIO
Grenache, Syrah/ France
                              
COSME PALACIO
Tempranillo/ Spain
                              
WENTE
Cabernet sauvignon/ California
                             
JONTY’S DUCK-BIO
Syrah, Cabernet/ South Africa
                                                                   
SAINT COSME 
Syrah/ France 
                                                                                                                        
LUIGI RIGHETTI VALPOLICELLA RIPASSO
Corvina, Rondinella/ Italia 
                                                                                               
PHILIPPE ALLIET-IP 
Appellation chinon controlée/ France 

CHÂTEAU LOUDENNE- MEDOC CRU BOURGEOIS
Cabernet sauvignon, Merlot/ Bordeaux, France
                                                                
LUIGI RIGHETTI AMARONE 
DELLA VALPOLICELLA CLASSICO
Corvina, Rondinella/ Italia 
                                        
LOGAN FARRELL-IP
Cabernet Sauvignon / Napa Valley 
             
CHÂTEAU GRANDCHEMIN 
MONTPLAISIR/ SAINT-ESTEPHE- IP 2015 
Merlot, Cabernet sauvignon/ Bordeaux

THE PRISONER
Zinfandel, Cabernet sauvignon/ California
 
MERUM PRIORATI INICI-IP 
Grenache, Syrah, Carignan, 
Cabernet Sauvignon/ Spain

RAINERI-IP
Barolo/ Italia 

BRUNELLO DI MONTALCINO-IP
Talenti, 2019/ Italia

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

1 2 . 0 0 1 9 . 0 0 5 6 . 0 0

5 4 . 0 0

9 2 . 0 0

8 9 . 0 0

1 0 5 . 0 0

5 2 . 0 0

8 2 . 0 0

4 4 . 0 0

5  o z 9  o z B T L

7 2 . 0 0

7 6 . 0 0

1 0 8 . 0 0

7 0 . 0 0

1 4 9 . 0 0


