
optional pairingsoptional pairings
WINES (+40)   ·   BEERS (+20)   ·   COCKTAILS (+45)   ·   MOCKTAILS (+35)

lunch menulunch menu
FREEBIE !

oysters
6 FRESH OYSTERS 
House Mignonnettes

4 ROCKEFELLER OYSTERS
Mornay sauce, louis d’or
cheese, bread crumbs

or

starter
HOMEMADE FOIE
GRAS ENTREMET

Ginger bread, foie gras
ganache, cider jelly

or

PEAR AND CHEDDAR
ECLAIR

Rhum poached pear, old
cheddar cream, maple syrup

jelly

50$50$

dessert
Upside down semolina and olive oil cake with candied orange 

main
OSSO BUCO

Red wine and tomato sauce,
root vegetables aligot and

maple

or
BABA GANOUSCH

Grilled vegetables,
pomegranate, fresh herbs,

maple nuts sandies 

qu
e 

sera syrahqu
e 

sera syrah

x



optional pairingsoptional pairings
WINES (+40)   ·   BEERS (+20)   ·   COCKTAILS (+45)   ·   MOCKTAILS (+35)

dinner menudinner menu
starter

HOMEMADE FOIE
GRAS ENTREMET

Ginger bread, foie gras
ganache, cider jelly

or

PEAR AND CHEDDAR
ECLAIR

Rhum poached pear, old
cheddar cream, maple syrup

jelly

50$50$

dessert
Upside down semolina and olive oil cake with candied orange 

main
OSSO BUCO

Red wine and tomato sauce,
root vegetables aligot and

maple

or
BABA GANOUSCH

Grilled vegetables,
pomegranate, fresh herbs,

maple nuts sandies

qu
e 

sera syrahqu
e 

sera syrah

x

FREEBIE !

palate cleanser
Citrus granité, triple sec, candied citrus 



brunch menubrunch menu
starter

HOMEMADE FOIE
GRAS ENTREMET

Ginger bread, foie gras
ganache, cider jelly

or

PEAR AND CHEDDAR
ECLAIR

Rhum poached pear, old
cheddar cream, maple syrup

jelly

35$35$

main
TIRAMISU FRENCH TOAST
Mascarpone cream and
marsala wine, coffee
cremeux, cacao nibs

or
BREAD POUDING

Fresh herbs and cheese
bread pudding, sour cream,
marinade, smoked meat,

sunny side up egg

qu
e 

sera syrahqu
e 

sera syrah

x

FREEBIE !

affogato
Caramel or vanille ice cream and espresso (house coffee blend)


