
In order to serve you better, please inform your server If you suffer from food allergies or intolerances.

Soups
Soup of the day� 6
Onion soup with mozzarella and parmesan gratin� 11

Appetizers
Garlic bread� 8 / au gratin 11
Garlic escargot� 11 / au gratin 13
Escargot in a cognac cream sauce au gratin� 15
Coquille St-Jacques� 16
Warm goat cheese croutons with cherry tomatoes� 16
Fried calamari� 21
Giant shrimp cocktail� 19
Mussels mariniere� 16
Salmon tartare avocado and green apple� 24 / meal 35
Beef tartare� 25 / meal 36
FRIED FILET MIGNON BITES� 20 
beef tenderloin pieces wrapped in maple bacon, 
served with maple‑chipotle mayo
Scallops glazed with maple syrup� 22 
garnished with a spinach and bacon salad
Shrimps flambéed with sambuca masked with a creamy sauce� 22
Beef carpaccio garnished with arugula and parmesan� 23
Fancy cheese platter� for one 22 / for two 32

Salads
Classic cesar � 10 / meal 18
Chef’s Salad� 10 / meal 18 
mix green, cucumbers, carrots, and our house dressing
Tom’s mix of young lettuce leaves� 12 / meal 20 
tomatoes, cucumbers, cranberries and pecans
Bosc pears with arugula roasted pecans, � 15 / meal 21 
parmesan and shallots
Beets with warm goat cheese arugula, grapes and pecans� 16 / meal 22
Add grilled poultry� 12
or two giant shrimps� 12

Pasta
Choice of pasta

penne, linguine or fettucine
Choice of sauce

Alla gigi mushrooms, pancetta, prosciutto and rosé sauce� 27
Sicilian � 28 
italian sausage, black olives, mushrooms,  
cognac, white wine and tomato sauce
Grilled poultry red peppers, spinach and rosé sauce� 28
Shrimps dill cream and white wine sauce� 29
Seafood� 33 
shrimps, scallops, crab flavoured pollock, mushroom, 
green onion and a creamy white wine sauce
Au gratin� 5



In order to serve you better, please inform your server If you suffer from food allergies or intolerances.

All our cuts are aged a minimum of  
28 days and seasoned with sea salt

From the grill
Filet mignon� (6 oz) 47 / (8 oz) 54

New york strip loin (12 oz)� 47

New york strip loin diane (12 oz) � 48 
mustard, demi-glace and pepper sauce flambé with cognac, mushrooms and onions

New york strip loin with madagascar green pepper sauce (12 oz)� 48

Rib steak (16 oz)� 46

Rib eye (14 oz)� 54

T-bone (20 oz)� 57

Tomahawk (rib eye / rib with bone) price varies according to weight� 4 / oz

Flank steak with caramelized shallots (8 oz)� 42

Cowboy (22 oz)� 70

Liven up your steak with

a  brie or blue cheese melt among or le cru du clocher from lorrainville� 7

Or a foie gras escalope� 16

Select a sauce among the following choices
Pepper sauce, Mushroom sauce, Béarnaise sauce

Prime rib
Our prime rib is seasoned, � (12 oz) 46 

cooked slowly and served au jus� (16 oz) 52 
� (20 oz) 60

Combinations
Filet mignon (6 oz) ou  

or new york strip loin (12 oz) with 

3 Butterfly shrimps� 55
3 Shrimps� 55
1 Gaspesian lobster tail� 60

 
Grilled poultry with

3 Butterfly shrimps� 40
3 Shrimps� 40
1 Gaspesian lobster tail� 45

Lamb
Rack of lamb � 60 
in a mustard and herb crust with linguine and rosemary sauce or  
mashed potatoes seasoned with roasted garlic and vegetables

Grill cook’s � 40 
dish poultry breast, 2 lamb chops and italian sausage

All of the following main dishes are served with vegetables du jour

choose one of the following side dishes

Home fries, Mashed potatoes seasoned with roasted garlic, Rice, Baked potato

Sweet potato fri� 5

All dressed baked potato� 5



In order to serve you better, please inform your server If you suffer from food allergies or intolerances.

SKEWERS
Chicken� 29

Mix chicken and filet mignon� 30

Shrimp� 30

Surf and Turf (Filet mignon and shrimp)� 38

Pork souvlaki� 23

All skewers are served with rice, Greek potatoes and 
choice of either Cesar salad or chef salad

Baby back ribs and poultry
Bbq baby back ribs� 37 / half portion 30

Grilled poultry and half portion of baby back ribs� 40

Half portion of baby back ribs with 3 butterfly shrimps� 40

Grilled poultry with mushrooms and spinach� 33 
masked with a cream and white wine sauce

Seafood
Seafood plate � 60 
caribbean lobster tail, crab legs, 3 scampi, 3 shrimps and mussels

SHRIMP THERMIDOR CASSEROLE � 35 
7 shrimp in a creamy sauce with mushrooms, green onions,  
garlic, Dijon mustard, white wine, cognac, parmesan top with melted cheese

3 Gaspesian lobster tails� 64

Moules et frites � 32 
mussels and fries choice between mariniere, moulin noir or à la dijonnaise

Fish
Amandine walleye� 35

Fresh atlantic salmon grilled with honey and whole-grain mustard� 35

FRESH ATLANTIC SALMON GRILLED WITH AVOCADOS � 35 
covered with cherry tomatoes, black olives and basil

Our fish dishes are served with rice and vegetables du jour

Extras
Sauce� 3
Mashed or baked potato or rice � 5
All dressed baked potato� 6
Fries� 6
Sweet potato fries� 7
Sauteed mushrooms� 8
Vegetables� 6

1 Shrimp� 6
3 Shrimps� 15
3 Scallops� 20
Grilled asparagus� 10
Grilled poultry� 12
Gaspesian lobster tail� 20


