APERITIF MENU (from 2 pm. to 5 pm. and after 9 pm))

APERITIF AND TASTING BOARD ALL DAY

For one person / For two people

wiyuhsol (meats) 15/25 QOcisok (cheeses) 15/25 Samaganey (water) 15/25

Assortment of prepared cold Assortment of regional Assortment of Smoked fish, merrine
meats and meats: Terrines cheeses, condiments, sauces, and/or rillettes, sea urchin butter,
and/or rillettes, condiments, bannock bread. condiments, sauces, bannock bread.

sauces, bannock bread.

TO WARM UP THE SOUL

Ksahp (Soup) of the 7 Local cheese fondue 13
moment chutney with cikoniyik (apples) and

Sermvas] it our FererEee dried fruits, pumpkin seeds.
bannock.

TEQ E KE HTAS I C I K ti:gi\i\ﬁg—?;é' Sandwiches With fries or chips
Sak (Lobster) rol X Nulomagosasit enemuwey 16
with herb aioli-yogurt, lettuce and tomatoes (Roast ChiCk@ﬂ)

Cajun-spiced chicken panini burger, aioli-yogurt sauce,
lettuce, onions, tomatoes

Smoked salmon rol 18 Capicollo 18

Rolled salad of semi-cooked smoked salmon, aioli-yogurt
sauce, lettuce, pickles, red onions, wild capers

QASQEHPU- MAHQANIHPUKKIL

Capicollo panini-burger, Le Citadelle cheese from the Le
Détour cheese shop, lettuce, maple mustard mayo, onion
confit

Desserts

Snacks / Snack

e e Dessert of the day $
Homemade fries 0
with 1 choice of dipping sauce Black Bean Based Brownie 5
Chips (small bag) 4 Salted butter maple caramel and crumble
afew varieties.
Popcorn 5 G Sr)
Local popcorn - with or without salted ALLE R I E n
butter Extra homemade seasonings +$1 Any allergies or other dietary restrictions? Please

let your server know so we can accommodate
yOu.



