“\VVe love to
eat, taste and
share...

one spoonful
at a time.”



CAFEINE & JUICE

Espresso 3.25
Cortado 4
Macchiato 4.5
Latte 6/75
Cappucino 475
French Press Coffee 8.5
Drip coffee 3/4.5
Flat White 4.75
Homemade

hot chocolate 5
Camellia Sinensis Tea 5
Juices 6
Loop Juice 9
Smoothie of the day 9

SIDES

Croissant (1) and
Chocolatine (1) s

Oats &
Seasonal Berries 12

Cheese Platter 16

Yogurt
Parfait 1s

BUFFET FORMULA

~ull
RBreaktast Buffet

Served with Drip Coffee
and Orange Juice

33

A LA CARTE

Omelet Your way
Roasted potatoes, choice of
bread, confit tomatoes, salad

Garnishes (3): sausage, bacon,
ham, tomatoes, spinach, red
pepper, onion, mozzarella,
cheddar, mushroom

22

Fggs Your Way

Roasted potatoes, choice of
sausage, ham or bacon, mesclun
salad with balsamic dressing

21

Bagel & Benedict (2)

Choice of smoked salmon,
ham or bacon, topped with
Hollandaise sauce, roasted
potatoes, mesclun salad

Buttermilk

Pancakes (3)
Berries and Quebec
Maple Syrup

21

Avocado Toast
Avocado, confit cherry tomatoes,
pumpkin seeds, mesclun salad

22

French Toast (2)
Lavender Maple Syrup
and Blueberries

19

Breakfast Burrito
Scrambled egg, cheddar cheese,
avocado, pico de gallo, jam,

a choice between bacon or
sausage served with roasted
potatoes, mesclun salad

21

*A dollar will be donated to the Operation Enfant Soleil

23

opération

enfant

So(eil ﬁ- foundation for each “Eggs your way” dish sold.



L unch \lenu



TABLE D’HOTE

DA

%

Table d'HOte
NMenu

Includes an appetizer
and a main course.,

Market Price

A la Carte Menu

APPETIZER

Insalata Veneto -

Treviso, Asiago, Smoked White
Bean Puree, Sea Buckthorn
Vinaigrette

16
Antipasto Classico -

Charcuteries And Cheeses,
Crostini, Pickled Vegetables,

31

Carpaccio Di Manzo -

Raw Beef, Arugula, Truffled Egg
Yolk, Parmigiano-Walnut Foam,
Aged Balsamic

21

Buccino Gratinato -
Whelk Viennoise With Anchovy
Butter

18

MAIN

FRESH PASTA

Cavatelli -
Peas, Lemon Butter,
Ham Broth, Mint, Fried Shallots

23

Paccheri -
Squash, Prosciutto, Cherry
tomatoes, Arugula, Parmigiano

Never Enough Cheese!
Add Burrata (100g.) +12

27

FROM THE CUCINA

Tagliata -

Flap Steak, ‘Nduja Butter,
Swiss Chard, Ancient Grains,
Giardiniera

32

Cheeseburger double

au boeuf Wagyu du Québec -
House Foccacia Bun, Buffalo
Mozzarella, Petite-Patrie Smoked
Pancetta, Heirloom Tomatoes,
Pesto Mayo, Fries Or Salad

31

DESSERT

Dessert
of the day

9

Selection of
Mignardises

10

White Chocolate
Cheesecake

9
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