
Snacks to share

Olives         6
peppers, garlic, herbes de provence

Sweet potato        8
sweet potato fries, green onions, fleur
de sel, homemade mayo

Hummus        10
beets, pink pepper, sumac, grilled naan

Calamari        21
cajun, paprika, lemon, spicy mayo

Nachos        23
mozzarella, olives, jalapeños, salsa,
guacamole, green onions & lime sour cream

Board        31
quebec cheeses & cold cuts,
homemade garnishes   

Starters

Taquitos        12
chickpeas, sweet potatoes, garlic,
cilantro, sour cream, spicy sauce 

Fish cakes       14
cod, potato, onions, lime

Carpaccio        16
AAA beef, warrior spices, parmesan,
marinated pickles, fried onions, balsamic

Grilled Shrimps      18
pineapple, coriander, curry, peppers

Scallop Crudo       19
honeydew melon, coconut milk, dill, sumac 

A children's menu is available,
ask your server.

Several of our dishes are offered in a low gluten version

on demand. We cannot guarantee the total absence of gluten.



All dishes may contain nuts, almonds and other allergens.

Main Dishes

Tacos Con Cauliflower     17
lemon tortillas, fried cauliflower, feta, 
red cabbage, coriander, corn, sour cream
with grilled peppers  (fries +$4)

Fish n’ Chips       21
cod, beer batter, tartar sauce
fries & coleslaw (two filets +6$)

La Salata        22
grilled chicken with herbs, feta, kalamata,
cherry tomatoes, cucumbers, naan, zatar sauce
(replace the chicken with a grilled cheese for free)

Ancho Burger       23
fried chicken breast, ancho chipotle sauce,
sweet pickles, cheese, lettuce,
fries & coleslaw

Saint-Jacques Poutine     25
leek & lemon bechamel, shrimps, scallops, 
mussels, fresh cheese curds, fries

Niçoise        26
eco-responsible tuna marinated in sake, olives,
green beans, tomatoes, egg, cashew, sesame
(replace the chicken with a grilled cheese for free)

Wagyu Burger       27
wagyu beef from kreepees ranch, artisanal bacon,
cogruet cheese, lettuce, tomato, onions
red, bbq mayo, fries & salad

Lobster roll       29
lobster from gaspésie, celery, radish, lemon &
tarragon mayo, fries & coleslaw

Beef Tartare       30
tarragon mayo, sun-dried tomatoes, roasted pine nuts,
parmesan, chives, fries & salad

Salmon Tartare      32
fresh and smoked salmon, yogurt, tomatoes, 
raspberries, mint, walnuts, fries & salad



Nightcaps

Lemon Amaretto
almond liquor, fresh lemon

6

Café Chauffé
coureur des bois, barista,

espresso, marshmallow, whipped cream
10

Grand Marnier
orange flavored cognac on ice

9

Desserts

Churros
cinnamon, brown sugar,

F.A.A. caramel
 8

Tartlet
strawberries, rhubarb, pistachios,

maple whipped cream
10

Cafes

Regular / Espresso / Allongé
3

Cappuccino / Teas / Infusions
4

Cafe Latte / Hot Chocolate
(2% or soy milk) 

4.5


