PUB MENU
Jerk Smoked Chicken Wings
Very spicy, served with dill cream

SNACKTIME
(8) 14.00
(16) 26.00

Fried calamari
Green onions, red peppers,
thai sauce and dill

16.00

Avocado Dip
Coriander, sour cream, labneh cheese,
sesame, lime and homemade tortillas

12.00

Chicken bites (5)
Curry paste, seasoned flour,
sweet and spicy sauce

12.00

All our burgers and sandwiches are served
with homemade fries and salad

Homemade beef burger

20.00

Crispy Haddock Burger

20.50

Jerk chicken burger

19.00

Vegan Burger

18.50

Grilled cheese

18.00

Fish n’ chip

22.00

100% beef patty, Hatley cheese, pickles,
bacon, tomatoes, lettuce an
caramelized onions
Coleslaw, greens, red onions and tartar
sauce

Homemade Suzie Sausage Pogos (3) 12.00
Stuffed with cheese and bacon, dark beer
coating, honey and cornmeal, foam with two
mustards
Home fries and mayo

7.00
8.00

Sweet potato chips and sauce
with spicy labneh*

7.50

Roasted nuts with spices and
Espelette peppers*

Smoked chicken breast, dill sauce,
cucumber, banana peppers, Hatley
cheese, lettuce and bacon

Chickpea, corn and cheese pancake,
garnished with guacamole, candied
onions, cucumber and salad
Smoked duck, candied onions
and hatley cheese
Crispy haddock, sauce
tartare, coleslaw, served with
homemade fries

*also available outside
kitchen hours

TO SHARE
CHILDREN'S MENU 10y and under
18.00
Corn Salsa Nachos
Banana peppers, black olives, green onions
and sour cream
Extra avocado dip
Extra Chicken

Plate of charcuterie and cheeses
from the region

3.00
9.50

26.50

Served with rusks, nuts, raisins and mustard
mousse
We cannot guarantee the absence of ingredients
allergens in our drinks or meals.
Thank you for your understanding.
To go

Crispy haddock fillet
Served with fries
2 minis cheeseburgers
Served with homemade
fries

9.50

CHicken Bites (3)
Servies avec riz basmati
Butter Pasta
mini sundae
Chocolate-caramel ice cream

3.00

OUR SMOKED & GRILLED MEATS

Trinettes with smoked duck
22.00
Fresh pasta, smoked duck, butternut squash and fresh mozzarella
Jerk Chicken Breast
22.50
Smoked breast accompanied by its Jerk sauce, sweet potato chips and roasted vegetables
Homemade maple pudding
25.00
Served with baby potatoes and seasonal vegetables
on beet coulis
Duck breast
29.00
Magret, spices, cherry sauce, Chambord and rosemary
Served with seasonal vegetables and baby potatoes
Pilsner Ribs
Half 21.00/ Full 31.00
Served with house fries and coleslaw
Flank steak
29.00
Caramel sauce with dark beer, bundle of salad and homemade fries
Pistachio crusted rack of lamb
37.00
Accompanied by an adobo sauce, seasonal vegetables and creamy polenta
Porterhouse Prime USDA 35 oz
95.00
New to discover! Roasted mushrooms, garlic and soy sauce
Served with hasselback potatoes
Tomahawk for two people 40 oz
130.00
A great experience! Grilled 40oz Rib of Beef, served with hasselback potatoes, vegetables and 1
choice of our “sides” accompanied by our different “Adobo,
Chimichurri, Smoked Sauce with Jack Daniels and Beer Caramel»
*Any change of accompaniment will be charged at $3

ON THE SIDE

Orzo Salade
Chickpea salad
Creamy polenta

8.00
8.00
8.00

Hasselback potatoes
Roasted vegetables

We cannot guarantee the absence of allergenic ingredients in our drinks or meals.
Thank you for your understanding.
We are proud to inform you that all our smoked foods, sauces,
dishes and desserts are home-cooked.

7.00
7.50

OUR STARTERS

Cucumber Gaspacho
7.50
Zucchini, lime, mint, sour cream and
labneh cheese
French Onion Soup
10.00
Massawippi Red beer, croutons
and Hatley cheese
Beet gnocchi
13.50
Rroasted beets, labneh and zaatar sauce
House smoked salmon
14.50
Smoked with maple wood served with
cream with dill and rusks
Two Samon Tartare*
Entrée 16.50
Plat 27.50
Raw and smoked, sesame wakame,
green apples served with rusks
Beef O'Jack tartare*
Entrée 16.00
Cut with a knife, condiments
Plat 27.50
vinegar, barbecue sauce with
Jack Daniel's and rusks
14.00
Beef Carpaccio
Taro chips, old-fashioned mustard, parmesan and capers

House Salade (see extras below)
Mix of lettuce, cucumbers,
cherry tomatoes, red onions, red
peppers and lemon vinaigrette
Cesar Salade (see extras below)
Romaine wedges, capers,
crumbled bacon, lemon, caesar sauce,
Alfred le Fermier cheese and croutons
Extra : Chicken 9.50
Grilled or Smoked Salmon 9.50
Grilled Octopus Meal Salad
Mix of lettuce, walnuts, goat cheese,
black olives, pear, fresh berries and
maple vinaigrette
Tuna Tataki
Spice-crusted raw tuna, sesame
wakame and teriyaki sauce
In dish : Served with orzo salad, spicy
cashews and sesame vinaigrette

Starter 8.50
Dish 16.00

Starter 10.50
Dish 17.50

25.00

Starter 15.50
Dish 22.00

*Our tartars are accompanied by homemade fries and mesclun salad as a choice of the dish
FROM THE SEA ……

All our mussels are served with homemade fries
and you can add an extra smoked salmon for 9.50$

Blue cheese mussels
Butter, white wine, cream, blue cheese and green onions
Quebec saffron mussel
Cream, white wine, saffron, chicken broth, red peppers, butter and green onions
Three-cooked salmon steaks
Accompanied by an orzo salad, roasted cashews and sauce
with Massawippi miso
Indian Roughy Orange
A find from our brigade: White-fleshed fish seasoned with Indian spices,
served with chickpea salad, black olive, celery and corn
Sablefish with miso
A Vancouver Bay delight served with ginger-flavoured basmati rice,
fried garlic and basil vegetables of the day
Tuna with spices and grilled octopus
Hot pink tuna coated with applewood spices and cooked octopus
slowly, served with a chimichurri sauce, mozzarella, baby potatoes
and seasonal vegetables

22.00
22.00
26.00
28.00
35.50
37.50

OU

R DELICACIES

Massawippi mud pie
Espresso and Dark Chocolate Graham Crust Ice Cream
9.00
Appleton Rum Crème Brûlée,
allspice and pistachios
9.00
Lemon meringue pie
Shortbread crust, lemon cream and flambé meringue
9.00
Amaretto chocolate bar
Praline crust and spangled feuilletine
9.00
Plate of regional cheeses*
Homemade blue cheese ball, ashed Wotton goat cheese,
Alfred le Fermier and roasted nuts
18.00

Hot drinks

Alcoholic coffees

Coffee

3.00

Tea

3.50

Hot Chocolat

4.00

Elongate

4.00

Expresso

3.75

Double Expresso

5.50

Cappucino

4.75

Latté

5.50

Latté (bowl)

7.00

Irish coffee
Jameson, Irish mist

9.00

Brazilian coffee
Grand Marnier, Brandy, Tia Maria
Jamaican coffee
Appleton, Tia Maria

Pilsen Coffee
Tia Maria, Grand Marnier, Amarula
House coffee
Sortilège, Brandy
Spanish Coffee
Tia Maria, Brandy
Amarula Coffee
Amarula

*Available outside kitchen hours

