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Caprese-style burattini, tomatoes, red onions, 
sweet potato gnocchi 

25

 Gluten-free

24 Lobster gnudis with halibut fumet

Chef Hugo's fried calamari 20

Bao buns with marinated vegetables and tofu (2) 15

27Crab bao buns (2)

15Classic Caesar salad
Served without croutons 

s

Seal tataki, apple virgin, Calvados reduction 25

Duck tartare 
Appetizer   
Served with fries and a salad 44

27

46

Tasting Platter
Pied-de-Vent and Tomme des Demoiselles cheeses, 
smoked mackerel, smoked scallops, seal rillette,
duck ham, grapes, caramelized onions 

3Beef Satay (   ), Korean marinade 19

Green salad 11

Soup of the day 10

French fries and spicy mayo 11

34
18

Oysters from the Islands
6 oysters
12 oysters



_

50Pan-seared halibut 
Green pea purée, vegetables and cilantro crème fraîche

Gluten free

Lobster risotto with saffron, corn, bacon and broccoli 55

Classic poutine or Pied-de-Vent Cheese poutine 22

37

half 37
full 45

Pork ribs, fries and salad 

Seared scallops (  )
Black risotto, caramelized shallots, black garlic beurre blanc, balsamic reduction 49

52
Creamy squid ink linguine
Scallops, lobsters, shrimps and chanterelle mushrooms

main courses

_
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Gourmet burger 
Tomme des Demoiselles cheese, bacon, roasted onions, pickles, banana
peppers, spicy mayonnaise
Vegan and gluten-free option available

5

AAA Beef bavette steak
Dauphinoise potatoes, vegetables, dune pepper and beer sauce

48

Creamy mussels with Pied-de-Vent cheese and fries 37

Seafood platter (seasonal)
4 lbs of mussels, 2 crab sections,
2 lobster tails, 2 lobster claws,
6 oysters, 5 pan-seared scallops, 3 jumbo shrimp,
2 servings of fried calamari.

190



Spaghetti 

Fish n’chips
served with fries or rice

Chicken fillets
served with fries or rice

All children's meals include a dessert.

Bolognese sauce

Half pepperoni and cheese naan pizza
served with fries or rice

Mini-poutine 9 

15

15 

15 

15 

kids' menu

dessert
Crême brulée 10 

Pastry chef's choice 10 

Cheesecake 12 

Sponge taffy ice cream 10 

Prepared by our in-house pastry chef
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