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Our Caesarsalad............................... 625
Bacon, parmesan cheese and croiitons

Foie gras duck mousse...................... 10,95

Homemade rabbit «rillettes» ............... 6,95

Migneron de Charlevoix cheese,

honey and almonds ........................... 7,95

Snails in a filo, sundried tomatoes,

lardons with goat cheese sauce............. 6,95

Warm salad of smoked mackerel from
«Gaspésie» and potatoes with olive oil .. 7,50

Fresh salmon tartar ........................... 7,50
Bruschetta and croutons
«de tomates Savoura» ....................... 595
Ouwn Heanty Soudo&
Today'ssoup ............0................

Onion soup «au gratin»
Fishsoup ..................cccoooiiiiii

Homemade rabbit «rillettes», grilled vegetables and
garlic, herbs focaccia bread, crodtons with bruschetta
and Sauvagine cheese, smoked salmon,
preserved carrots and onions with a green salad ..24,95
With pot Lyonnais of our house wine
«Jaja de Jo» (red or white or rosé)........................ 38,95

owsalads

Warm salad marinated Fleurmier de Charlevoix

cheese and cranberry chutney .................... 14,95
«Lapin Sauté» salad with Xéres dressing

Sauteed rabbit livers and kidneys .................... 15,95
Salmon salad

Marinated salmon cooked on a cedar plank ........ 16,50
Caesarsalad ........................................... 11,95

Bacon, parmesan cheese and croitons

Extrachicken ................. ... .. ... 3,50
Gourmetsalad......................................... 18,95

Smoked duck filet, preserved duck,
foie gras duck mousse and sauteed potatoes
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Petit-Champlain hamburger *............ 10,95
Bacon, swiss cheese, tomato, lettuce
and our special seasoning on
«La Boulange de | 'lle d'Orléans» bread

Hotrabbit*................................... 12,95
Our version gourmet of hot dog
Rabbit sausage from Stanstead
and relish from Le Petit Chaperon Rouge
Open faced grilled vegetables tartine
with fresh basil*.............................. 11,95
On «Eric Borderon» bread
Open faced shrimps and pears tartine

with cream cheese®........................... 12,95
On «Eric Borderon» bread
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Tagliatelle grilled vegetables
with garlic and basiloil..................... 11,95

Rabbit lasagna with camembert
and muschrooms sauce .................... 15,95
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Chicken supréme stuffed with St-Damase

cheese and rape apple sauce.......................... 18,95
With potatoes and vegetables

Saffron scallops in court-bouillon ................... 17,95
With rice and vegetables

Braised lamb knuckle braised 3 hours............. 17,95

With tagliatelle and vegetables

Smoked pork chop grilled with maple syrup....... 17,95
With potatoes and vegetables

Duck confit ... 19,95
With sauteed garlic potatoes
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Steak and fries with

«Maitre d’hétel» butter ..................... 16,50
ow\- Marinated salmon cooked

onacedarplank............................. 16,95

Filet mignon with frying pan
Sfull of mushrooms............................ 19,95

And o cownse,

Two mustards rabbit ........................ 18,95

Maplerabbit.................................. 18,95

Duetrabbit.................................... 19,95
Two mustards and maple sauce

Rabbit Cassoulet .............................. 18,95
Confit leg and sausage and white beans

Rabbitpie................ccooooi 17,95

Rabbit, potatoes, mushrooms,
shallots served with a green salad
and homemade fruit ketchup

Two legscombo ............................... 22,95
Duck «confit» and rabbit «confit» legs
with sauteed garlic potatoes

* Served with a green salad, shoestring fries and pickles.
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Fruitsalad ............................................. 4,75

Raspberry pudding .................................. 5,50
With fresh cream

Chocolate pots de créeme (2) ...................... 575
Dark and white chocolate

Apple-sugar pie ... 575
Our pride

Maple syrup «créme brilées...................... 5,95
You will not believe!

Dark chocolate and hazelnuts cake ............ 575
Strawberry and «créme anglaise» coulis

Strawberry and rhubarb crumble ............... 575
With fresh cream

Cheesecake.............................ccccoiiiii 6,50

Strawberries and chocolate

Truffles (2) ......cccooiiiiii 1,50

Fresh juice ............ 250ml 2,95...375ml 3,35

Orange or grapefruit

or apple or cranberry
Tomato or vegetable juice ................... 2,75
Perrier water 330ml)........................ 325
Montclair spring water (500 ml)........... 2,25
Softdrink......................... 2,75
Pot of iced tea(500ml)........................ 395
Pot of lemonade(500ml)..................... 3,95
Oranging............................c...c.. 2,95
Milk (250 MI)........ooovooeee . 2.50
Chocolate milk (250 ml)...................... 2,50
Vittel (500 ml) ..o 2,95
Vittel (T1litre)................................... 3,95
San Pellegrino (750 ml)....................... 5,50
Molit de pomme (sans alcool) ............. 3,50
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Regular ..........................cccc 2,10
Tea, herbal tea or fruittea .................. 2,10
Cappuccino..................c..cccoeeeei 325
Espresso .............. Regular 2,50 .....Double 3,95
Caféaulait .............. Cup325...... Bowl 3,95
Café moka .............. Cup3,50...... Bow! 4,00
Hot chocolate ........... Cup375 ...... Bowl 4,50

Made with real chocolate

onSpecial,

Amaretto ............... 4,95
TiaMaria .............. 4,95
Sortilege ................. 4,95

(maple liqueur)






