
SANDWICH CUBE             16
Shrimp from Sept-Îles ı grain fed chicken ı
citrus parmesan butter ı fries

MAC N’ CHEESE                       18
Cheddar ı chorizo ı red peppers ı red onions

BLACK PUDDING...WARM OR GRILLED?    19
WARM Warm salad ı poached egg ı crispy bacon lardons

GRILLED parsley puree ı steam vegetables

GENERAL TAO CHICKEN             19
Soba noodles ı wok vegetables ı sweet and sour sauce

COD                            19
Blackened ı mango and coriander ı smoked paprika oil

SALMON...RAW OR COOKED?             22
RAW Marinated salmon tartar ı pink peppercorn ı baby greens

COOKED ‘’Snacked’’ ı arancini snails ı green pea emulsion ı 
citrus scented

TARTIFLETTE                22
Fingerling potatoes ı duck confit ı mushrooms ı
Oka cheese

NEW YORK STEAK (8 OZ)           26
Grilled striploin ı spicy mustard ı crunchy fries ı
micro greens

LAMB                        26
Slow cooked lamb shank ı parsnip mash ı green vegetables

IMPERIAL ROLLS (2)                  8
With vegetables ı infused sweet and sour sauce

ONION SOUP                       8
Toasted baguette ı au gratin

PROSCIUTTO               9
Thinly sliced ı bocconcini ı warm dattes ı
basil mousse ı aragula

GREENS & GOAT CHEESE             9
Greens ı goat cheese crumble ı apple ı nuts

FRIED CALAMARI             11
Citrus mayo ı baby greens

TUNA TATAKI                     12
Red tuna ı anchovy emulsion ı romaine heart ı
edamame beans

APPETIZER ı MAIN COURSE ı DESSERT    price of the market

main course

dessert
DAILY DESSERT                 3
APPLE PANCAKES                5

Marie-Chanta l ’s favour ite


