
Taste of the Islands 
4 of Carlo's Oysters from Grande-Entrée  12 
Homemade Mignonette 
-Extra St-Laurent gin with seaweed +4 
 
Seared Seal Fillet  17 
Served warm with wild island cranberries, ponzu sauce, St. Lawrence seaweed oil, green 
onions and toasted sourdough baguette 
 
Pied-de-Vent Cheese Board  19 
Pied-De-Vent, Art Senau & Tomme des Demoiselles - Jeune-Cœur, according to 
availability   
Fig-orange chutney, grapes, nuts & sourdough crackers 
 
Caesar salad with smoked mackerel from Fumoir d'Antan  17 
Homemade dressing, bacon, parmesan, croutons, lemon  
-Replace your mackerel by grain-fed chicken  
-Caesar salad only option  13 
 
The must-haves 
Clam chowder 
Island clams, potatoes, vegetables, cream & homemade biscuit 
-First course portion 18              
-Main course portion 29 
-Added scallops & lobster +12 
 
Lobster Roll 27 
Sourdough bread, lime mayo, celery 
Plain chips and mixed green salad  
 
Lobster Springroll 18 
according to availability   
Lobster, lettuce, cucumbers, carrots, rice noodles & nuoc cham sauce 
-Vegetarian option 12 
 
Main Courses 
Island Halibut Fishcake 18 
Mix of halibut, green onions, salted herbs & potatoes 
Mixed salad, marinated island beets, lemon and house tartar sauce 
-Extra fishcake 8 
 
Health Bowl 19 
Quinoa, seasonal vegetables, edamame, marinated egg, wakame seaweed,dragon sauce  
bistro style & ponzu sauce 
-Chicken  8    -Lobster    11  
-Scallops  11    -Seal         11 
Thin crust pizzas & Paninis 
Pizza Island Clams & Tomme des Demoiselles Cheese  22 
Mornay sauce with Tomme des Desmoiselles cheese, white wine & thyme  



Added scallops and lobster 12 
 

Pizza Tomatoes & Pied-de-Vent    19 
Pesto, tomates, fromage Pied-de-vent, roquette  
 
Panini club     20 
Chicken, bacon, lettuce, tomatoes & homemade mayo  
Coleslaw from the bistro 
 
Panini vegetarian    17 
Grilled seasonal vegetables, pesto, arugula, Pied-de-Vent cheese 
Coleslaw from the bistro 
 
For Kids ½Includes a juice & a cookie 
Small pizza pepperoni & cheese     13  
 
5 Chicken nuggets     13 
Plain chips and raw vegetables 
 
Island Halibut Fishcake      15 
Mixed halibut, green onions, salted herbs & potatoes 
Raw vegetables, ketchup 
 
Desserts  
Island Cranberry and Carrot Cake  8 
Chocolate Brownies    8 
Date Square     6 
Molasses & sweet potato cookie  5 
Gluten free dessert    5 
 
Coffee & tea 
Short or long espresso   4 
Coffee with milk cup   cup 5 ½ bowl 6 
Cappuccino     4,75 
Filter coffee    3 
Tea \ herbal tea   3 

 
Extra vegetable milk -   ,75 
Extra alcohol 1oz   6 

Beers  
 
From À l’abri de la Tempête Microbrewery 
Cale sèche ½Mild Blond ½ 4,2%  7 
Mild blond beer with hops, lemon, sea and salt 
 
Écume ½Pilsner ½4,8%    7 



Pilsner with salty and herbal notes 
 
Fleur d’eau ½White ½5%    8 
White beer with wheat and herbal notes 
 
Belle saison ½Lager ½5,5%   8 
Lager with soft floral accents 
 
Trans IPA ½White IPL ½ 5,8%   8 
White IPL, notes of lemon, wheat and coco 
 
Terre Ferme ½IPA ½6,2%    8 
Beer of wheat, dry and mineral with a beautiful lemony effervescence  
 

Regular beers 
 
Coors Light  6,5 
 
Black Label 6,5 
 
Budwiser   6,5 
 
Molson ultra  7 
 
Heineken 0%  7 
 
Corona   7,5 
 
Sol    7,5 
 
 

 
 
 
White wines 
Robertson Winery          7½27 
South Africa, Western Cape, Robertson, Chenin Blanc ½Fruity 
 
Arbolencia ½Organic               7½27 
Spain, Vino de la tierra 2021, Sauvignon blanc & Verdejo ½Delicate & light 
 
Tetramythos ½ Organic Natural       8½36 
Greece, Patras 2022, Roditis ½Delicate & dry 
 
Le Bonheur               38 
South Africa, Western Cape, Stellenbosch, Chardonnay½Aromatic & mellow 
 



Domaine St-Jacques Classique ½ Organic        40 
Canada, Quebec, 2022, Vidal & Seyval ½ Fruity & dry 
 
Meinklang ½ Organic Natural       43 
Austria, Burgenland, 2021, Gruner-Veltliner ½Vibrant & Fruity 
 
Joseph Mellot          58 
France, La Chatellenie, 2021, Sauvignon blanc ½Aromatic  
 
Orange wine 
Altolando Enrosado½ Organic Natural       8½36 
Spain, Manchuela 2021, Grenache gris ½ Fruité & sec 
 
Rosé wines 
Listel            7½27 
France, Terres du Midi Grain de Gris ½Light  
 
Meinklang  Prosa½Organic Natural – Sparkling rosé      38 
Austria, Prosa 2021, Zweigelt - Blaufränkisch - Saint-Laurent - Pinot noir ½Light & dry 
 
Red wines 
Robertson Winery          7½27 
South Africa, Robertson, Cabernet-sauvignon ½Aromatic 
 
Parajes del Valle ½ Organic Natural          8½36 
Espagne, Julilla, 2021, Monastrell ½Medium-bodied & fresh 
 
La Princesse Maudite         38 
France, Bourgogne, Coteaux Bourguignons ½Light & Fruity 
 
Château Mourgues Du Grès ½Organic        40 
France, Costières de Nîmes, 2021, Syrah & Grenache ½ Medium-bodied 
 
Bubbles 
L’escarbille ½ Sparkling apple cider       39 
Canada, Îles-de-la-Madeleine, Verger Poméloi 
 


