
Starters

St-Benoit cheese fondue 12.75

Bang Bang shrimp
sweet sauce or bang bang sauce

(6) 13

Beef carpaccio
truffle and balsamic emulsion, arugula,
grana padano, and fried onions

19

Hot dip
spinach and four-cheese dip, served with
naan bread

12.75

Fries with seasoned mayo 7

Fried calamari 12.50
spicy asian mayo or spicy tomato sauce

Chicken wings
Buffalo, Ranch Chipotle or
Jack Daniel’s BBQ

11
21

Beet tartare 11
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Soup of the day 4.75

green apples, sweet-and-salty pecans,
goat cheese, and chive yogurt vinaigrette

St-Benoit cheese fondue

spicy tomato sauce

Melting brie
bacon and maple jam

14

(6)
(12)

Available upon request in a gluten-free version

French Onion Soup
Guinness Beer and Le Cantonnier Cheese

9

Forestière-Style Escargots 11
in Puff Pastry



Salads
S T A R T E R M A I N  D I S H

Caesar salad 9 13
classic with house dressing

Garden salad
shallot and white balsamic vinaigrette

8 12

grilled chicken + 7
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Pizzas Poutines

Pepperoni and Cheese 17

Bacon and Onions

18Vegetarian
olives, artichoke hearts, peppers,
red onions, mushrooms and tomatoes

19

All Dressed 19

Regular

All Dressed

Tao

Duck confit

pepperoni, peppers, onions and mushrooms

breaded chicken, sweet sauce, peppers and onions

16

20

24

26
fried onions, green shallots and port sauce

pepperoni, peppers and mushrooms

Available upon request in a gluten-free versionOur pizzas are made with homemade beer dough.



Burgers

Pasta

Seafood Linguine 24
shrimp, scallops, imitation crab and creamy
white wine sauce

Pappardelle with duck confit 27
spinach, cherry tomatoes, creamy demi-glace,
Grana Padano and arugula

Ricotta stuffed rolled lasagna 25
spinach, prosciutto and tomato basil sauce

Intermède Beef Burger
caramelized onion and bacon confit, lettuce, tomato,
roasted garlic mayo and Le Cantonnier cheese

22 Game Meat Burger

Game Meat Burger
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grilled chicken
shrimp

+ 7
+ 9

Our burgers are served with fries or salad.

bacon + 2

gratinated garlic bread + 5
au gratin + 2.50

poutine + 3.75

Linguine with rosé sauce

27
sautéed mushrooms, arugula, fried onions,
smoked cheese and maple Dijon mayo

16

Penne Alla Gigi 24
prosciutto, mushrooms and rosé sauce

Mushroom Ravioli 26
white wine and shallot reduction, parmesan and
truffle arugula



Seafood Dishes
Coquille St-Jacques 23
rice, vegetables and Caesar salad

Bang Bang shrimp
sweet sauce or Bang-Bang sauce, rice,
vegetables and garden salad

28 Extreme Fish & Chips
Fries and garden salad, homemade tartar sauce

30

Grilled salmon fillet
vegetables and today's side dish

28

Land Dishes
General Tao Chicken 20
sautéed vegetables and rice vermicelli

AAA Beef Flank Steak 37

fries, salad and choice of sauce

AAA Filet Mignon

8 oz

6 oz

48
8 oz

58

fries, salad and choice of sauce

Nagano Pork Tomahawk
12 oz

36

Nagano Pork Tomahawkshrimp + 9

loaded baked potato + 5
vegetables + 5

poutine + 3.75

General Tao Chicken

Chicken breast 28
vegetables and today's side dish fries, salad and choice of sauce

Available upon request in a gluten-free version



Tartares
A P P E T I Z E R M A I N  D I S H

13 28Classic Salmon
red onions, capers, parsley and Dijon mayonnaise

Two Salmons and Strawberries
cream cheese, capers, green onions, sesame oil
and Dijon mayonnaise

14 30

Asian Tuna
Green onions, cucumber, avocado, sesame oil,
soy sauce and wonton chips

13 28

Classic Beef
red onions, capers and Dijon mayonnaise

15 27

Beef, cranberries and goat cheese
cashew nuts, green onions and Dijon mayonnaise

16 30

Italian Beef
Ttpenade, shallots, capers, parmesan, basil,
balsamic vinegar, egg yolk and roasted garlic oil

16 30

Tartare Duo 32

Asian Tuna

gluten-free croutons (2) + 2.50

Tuna and Mango 13 28
capers, green onions, sesame oil and Dijon
mayonnaise

Inspiration Tartare market price

Two Salmons and Strawberries

Our tartares are served with fries or salad.
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Children's menu

Poutine
Pepperoni & cheese pizza Chicken nuggets & fries
Linguine with tomato sauce Fish & Chips

Beverages

10 YEARS AND UNDER

COLD HOT

Sparkling water 3.25 5.50
Small Large

Homemade iced tea 4

Homemade lemonade 4

Soda 2.50

Shirley Temple 3.25

Juice 2.50

Milk 1.75 2.50

Coffee 2.50

Tea 2.50

Hot Chocolate 2.75

Espresso

Simple Double

3 5

Americano 3.50

Cappucino 4.75

Latte 5.75

DESSERT AND JUICE INCLUDED

12 $



Beers
Budweiser

PINT PITCHERBOTTLE

8 246.75

Bud Light 8 246.75

Michelob Ultra 8.75 267.25
50 6.75

50 (710 ml) 10.50

Chipie (red) 9.25 28

Goose Island 9.25 28
Hoegaarden (white) 10.25 31
Stella Artois 10.25 31

Corona 8.50
Beck’s (non-alcoholic) 7
Corona Sunbrew 7

(IPA)

(non-alcoholic)

Juicy 11.50 33(IPA)

La Ham Nouère 
light roasted flavor and silky texture on the finish

La Chienne à Jacques 
citrus flavors and tropical aromas with no aftertaste

8.50

8.50(brut IPA)     7.5%     IBU > 54     473 ml

(dry stout)     3.5%     IBU > 27     473 ml



Cocktails
Aperol Spritz
sparkling white wine, aperol, soda

Bloody Caesar
vodka, clamato, tabasco, worcestershire sauce

Cosmopolitan
vodka, citrus liqueur, lime juice, cranberry juice

Strawberry Daiquiri
white rum, concentrated strawberry juice

Dry Martini
dry gin, white vermouth

Lemonade Passion
vodka, lychee liqueur, lemonade

Margarita
tequila, citrus liqueur, lime juice

Mojito
white rum, simple syrup, soda, mint

Piña Colada
white rum, spiced rum, coconut cream, pineapple juice

White sangria
white wine, lychee liqueur, cranberry juice, sprite

aperol spritz

Paloma
tequila, grapefruit juice, soda

Espresso Martini
vodka, coffee liqueur, espresso

Sex on the Beach
vodka, peach liqueur, orange juice, cranberry juice

Moscow Mule
vodka, ginger beer, lime juice, mint

Spritz Intermède

10 $

Rainbow
white rum, blue curaçao, orange juice, grenadine

red raspberry wine from Vignoble et Distillerie
l’Incantatrice, sparkling white wine, soda

Red sangria
red wine, apricot liqueur, orange and cranberry juice, sprite

Rosé sangria
rosé wine, apricot liqueur, grapefruit juice, sprite

Blue Lagoon
vodka, curaçao bleu, lemonade

Pitcher of sangria 30

Mocktails

Spritz
Gin & Tonic Red sangria
Amaretto sour

Margarita
Rum and Coke Mojito

Piña colada
Strawberry Daiquiri

Virgin Caesar

6 $



Spirits

KM12

Brockmans

Ungava

Seventh Heaven

Bombay Sapphire

A.i.R. - cucumber

GIN

A.i.R. - mango & pineapple

Cherry River - lychee & tangerine
Kepler Céleste - peach & pear

Noroi - wild blackberries

RUM

Chic choc
Captain Morgan spiced

Bumbu

Bacardi5

7

6
6

6

9

8
8

7

8

5
5

7
10

VODKA

Smirnoff

Grey Goose 8

5
Fit - Sicilian Lemonade 6

WHISKY

Johnnie Walker - Red label 6

Johnnie Walker - Gold label 12

Glenmorangie Nectar d'Or 15

COGNAC

Hennessy V.S.O.P.
23

Aberlour A’Bunadh single malt 13

Belle de Brillet 10

OTHERS

Crème de menthe d’Isabelle
Frangelico

5

6

Porto Cabral Tawny 2030 years 2 oz

Avril 7
Licor 43 8

Jack Daniel’s

Jameson 7

6

Rémy Martin X.O.
13

Stinger Premixxx 4

Grand Marnier 8

Baileys
5

Sortilège (blueberry or maple) 6



10 38

11 40

Wines
RED WINES

297.75

9.50 35

9.50 35

45

50

56

55

60

66

70

90

90

100

120

62

53

1/2

68

26

88

50

Château les 5 clés

Niepoort Diálogo DOC Douro
Carpineto Dogajolo Toscana

Santi Nello Trevenezie
La Mascota Mendoza

Italy (pinot noir)     5.5 g/L

Argentina (cabernet sauvignon)     4 g/L

 Portugal     2.5 g/L

Italy     1.9 g/L

France (merlot)     1.8 g/L

Faustino V Rioja Reserva
Montgras Intriga Valle del Maipo

Vietti Tre Vigne Barbera d’Asti
Lan Rioja Reserva
Cellers Can Blau Montsant

Spain (tempranillo, mazuelo)     2.1 g/L

Chile (cabernet sauvignon)     2.2 g/L

United States (pinot noir)     4.5 g/L

Italy (barbera)     2.8 g/L

Spain (tempranillo, mazuelo)     2.1 g/L

Spain (carignan, syrah, grenache)     2.4 g/L

Côtes Rocheuses Saint-Émilion Grand Cru
Francis Ford Coppola Director’s Cut

Orin Swift Abstract
Barolo G.D. Vajra Albe
Barbi Brunello di Montalcino
Torres Mas la Plana

France (merlot, cabernet)     3.1 g/L

United States (cabernet sauvignon)     3.6 g/L

United States (grenache, petite sirah, syrah)     2.3 g/L

Italy (nebbiolo)     1.8 g/L

Italy (sangiovese grosso)     2.2 g/L

Spain (cabernet sauvignon)     2.2 g/L

Zenato Amarone della Valpolicella Classico Italy (corvina)     6.3 g/L

Josh Cellars Central Coast

Les Cades, La Clape - Château Pech Redon

PRIVATE IMPORTS

Fitapreta Terroir Tinto - Fitapreta
T Cuvée Rosso - Cantina Tramin
Bordeaux Supérieur - Château Tuilerie du Puy France     0.4 g/L

France     0.19 g/L

Italy     0.5 g/L

Portugal



Wines
WHITE WINES

Santi Nello Delle Venezie 7.75 29

Poderi dal Nespoli Dogheria Rubicone 8.50 33

El Coto Rioja 35

Le Bonheur 9.50 36

Domaine de Lévêque Touraine 10 40

Italy (pinot grigio)     3.3 g/L

Italy (pinot blanc)     1.9 g/L

Spain (verdejo)     1.6 g/L

South Africa (chardonnay)     1.9 g/L

France (sauvignon blanc)     3.8 g/L

Santa Julia Mountain Blend 36

Zenato delle Venezie 38

Albert Bichot Bourgogne Aligoté 42

Crazy Creatures 43

Mullineux Kloof Street Swartland
46Domaine Lafage Côtes Catalanes Cuvée Centenaire
48

Domaine des Fines Caillottes Pouilly-Fumé 62

La Chablisienne Chablis 1er Cru Grande Cuvée 72

Argentina (chardonnay)     1.8 g/L

Italy (pinot grigio)     6.2 g/L

France     1.9 g/L

 Austria (grüner veltliner)     2.8 g/L

South Africa (chenin blanc)     1.8 g/L

France     2.3 g/L

France (sauvignon)     1.4 g/L

France (chardonnay)     2.1 g/L

9.50

52

PRIVATE IMPORTS

Entre-Deux-Mers - Château Tuilerie du Puy
Riesling Les Prémices - Famille Hauller
Muscadet Clos de Beauregard - Barré & Frères

45

63

Sancerre Frétoy - Domaine Tinel-Blondelet 83

1/2

France     0.4 g/L

France     2 g/L

France     1.2 g/L

28

France

ROSÉ WINES

Roseline 8 32

Côte des Roses 42

SPARKLING

Freixenet Elyssia
Veuve Clicquot

43

154

10

France     1.5 g/L

France     <1,2 g/L Spain

France


