EASTER MENU

BRAISED LAMB SHANK IN RED WINE
19.45$/portion

Lamb shank braised in red wine and veal stock,
with garlic, rosemary and onions. Herb-scented and richly spiced.

BRAISED LAMB SHANK - ORANGE & CINNAMON
19.45$/portion

Lamb shank with onions, garlic, cinnamon, thyme
and veal stock.
Sweet and savoury notes with warm spices and bay leaf.

ROAST LEG OF LAMB WITH ROSEMARY
16.95 $/ portion

Sliced roast leg of lamb with rosemary, garlic, veal stock, brandy
and asplash of red wine. (130 g net meat)

MAPLE GLAZED BONE IN HAM

WHOLE PIECE THAT HAS BEEN DECORATED
6.75 $/portion (half pound (240g)/person, 4 servings minimum)
Dressed with pinceapples and served with a maple syrup sauce.

SLICED AND READY TO SERVE

8.95 $/portion

Served in a maple sauce, garnished with pineapple
and cranberries (140 g meat).

Only available in even servings.

MASHED POTATOES

3.75 $ / portion (200g)
Yukon Gold potatoes, cream butter.

GRATIN DAUPHINOIS
4.95 $/PORTION (200g)

Potatoes, lardons, cream, caramelized onions,cheese.
Only available in even servings.

SIDE VEGETABLES

3.50 $/ portion (150g)

-Seasonal vegetables in extra-virgin olive oil.
-Classicbeans with shallot.

-Roasted root vegetables in extra virgin olive oil.
Only available in even servings.

BEET SALAD

2.95 $/ portion (100g)

Cooked and sliced beets with raspberry vinegar,
and red onions.

Only available in even servings.

LE MAITRE
BOUCHER

BUTTERNUT SQUASH SOUP
3.50 $/portion

Butternut squash with a hint of cream. Our secret ingredient
is the Lapsang smoked tea that makes it unique. Price/250ml,
soldin 500mL.

MUSHROOM SOUP
3.50 $/ portion

Oven roasted mushrooms, yukon gold and home made broth,
aclassique, ourway. Price/250ml, sold in 500ml

CARROT AND GINGER SOUP
3.50 $/ portion

Asubtile touch of gingerto enhance the sweet savory taste of
carrots. Price/250ml Sold in 500ml container.

LORRAINE QUICHE
14.95$/ quiche

Homemade ham, melty cheeses and a hint of nutmeg.
Atimeless classic everyone loves.

VEGGIE GARDEN QUICHE
14.95$/quiche

Broccoli, cauliflower, carrots and seasonal vegetables.
A colourful, meat-free option.

SPINACH & GOAT CHEESE QUICHE
17.95$/ quiche

Mild goat cheese and young spinach. Fresh, creamy and delicious

LEEK QUICHE
14.95$/ quiche

Leeks sautéed in olive oil, mild cheese.
Subtle, savoury and vegetarian.

STRAWBERRY & RHUBARB PIE classic
13.95$/Pie

APPLES AND MAPLE SYRUP PIE MAISON
13.95$/Pie

STRAWBERRY & RHUBARB PIE Old fashioned crumble

13.95$/Pie

PECANS PIENORMAND ET FILLES
12.95%/Pie

MINIMUM4 DAYS NOTICE REQUIRED



