
MENU BRUNCH 

 

MIMOSAS 

SIGNATURE ESPRESSO MARTINIS

Alvéole

The Saint-Crème

The classic Mimosa

14

12

15

Moka 

The Hazelnut

The labrador & seabuckthorn

Mielmosa 

14

13

15

Espresso, espresso liqueur, "Saint-Crème"

cream sugar liqueur, maple sugar

Espresso, espresso liqueur, Alveole honey caramel

liqueur (first liqueur)

100% Quebec-made), simple caramel syrup

Sparkling white wine from Domaine Lavoie,

orange juice

 

orange mead from “Cru d’abeilles”, labrador-sea
buckthorn infusion 

Espresso, espresso liqueur, vegan alcoholic cream

"hazelnut cremette", cocoa powder

 
Espresso, espresso liqueur, Morbleu cocoa rum,

simple syrup, cocoa powder 

The best espresso martinis in the Lower St. Lawrence! (Or so they say!)



 
FOR ONLY $5

PURCHASE OF ONE ADULT MEAL ENTITLES YOU TO ONE
CHILD'S CHOICE FOR $5. INCLUDES 1 CHILD'S DRINK. 

Beverages:
pepsi, seven up, fruit juice, glass of milk

 

Breakfast poutine
Breakfast potatoes, cheese curds, 1 egg of your choice, hollandaise sauce

Sweet Breakfast
Choice between French toast or pancakes

maple syrup, crumble, seasonal fruit compote 

CHILDREN'S MENU (BRUNCH)

The classic 
1 egg and 1 meat of your choice served with breakfast potatoes



Fried chicken and waffle 26

27

 

Beans and black pudding

 

18

23

18

Pancakes, caramelized apples, cheddar
butter, oat crumble and maple syrup.
Extra bacon+5$

Seasoned breakfast potatoes, ham

braised meat, sausage, bacon, 2 eggs,
homemade baked beans, mini pancakes,
bannock, homemade pâté

Homemade waffle, fried chicken, spiced maple syrup

sharp cheddar cheese, bacon, pickled jalapenos,

Corn salsa, 2 eggs of your choice, hollandaise sauce

1 egg of your choice, 1 meat, seasoned

breakfast potatoes, homemade baked

beans, toast, homemade pâté or jam

Homemade black pudding with boreal spices, 

Homemade baked beans, 2 eggs of your choice,
béarnaise sauce, seasonal vegetables, bannock bread

French toast made with our homemade loaf
bread, black fruit compote, milk chocolate
sauce with sweet gale, oat crumble.

THE CLASSICS
The brunch plate 

MAQAHAMOK SAVORY

 MAQAHAMOK SWEETS

18 
Apple and cheddar

Pancakes

French toast with black
fruits

THE GOURMET TABLE
$39/PERSON, CHEF'S SELECTION MENU

 Appetizers + large table of small dishes to share + sweet finale

IN A SHARING FORMAT
Includes one drink per person, minimum two people for this package.

All guests at the same table must order this option.
 

The quicky 

MENU BRUNCH



Smoked salmon

BBQ Pulled Pork
 

26

27

 

24

Wahsipekuk (Lobster
and shrimps)

 

Ham, kale, cheese 
Braised ham, slaw with garlic, cheese named after
the king of cheese, Le Détour, Hollandaise sauce

Smoked pastrami-style tofu

 

19

22

32The mushrooms

Espresso, bowl of

coffee, milk, hot

chocolate

4

6

5

Seasoned breakfast potatoes,

bannock bread (1), homemade

pâté, homemade jams

4

3

3

2

Mixed candied mushrooms, coppa, cheese
in the name of the king of cheese, Le Détour

(Témiscouata), hollandaise sauce.

Pulled pork in our "pkotewey" BBQ sauce

jalapenos, fried onions, hollandaise sauce 

Homemade smoked salmon, herb yogurt aioli,
daisy capers, pickles, pickled red onions
hollandaise sauce.

Egg (1)

Meat (1)

Vegetables

1,50

5

3

Included with a main dish :

Milk, coffee, filter (refill
included)

3
3

A little apple juice
Chocolate milk

4
4

All types of hot sauces, all

types of cold sauces, maple

syrup

Homemade smoked tofu with pastrami spices,

Maple mustard, pickles, hollandaise sauce

3

1

3

Lobster meat, nordic shrimps, 
roasted tomatoes, hollandaise sauce.

THE VERSATILE
 

MORNING DRINKS

as a banniq'dictine
 

as an omelet
 

as a breakfast poutine

 

3 eggs, homemade bannock bread.

1 egg benedict on homemade bannock bread.

Homemade cheese and bannock bread. 1 egg, potatoes,

CHOOSE FROM THE FOLLOWING FLAVOR COMBINATIONS

MENU BRUNCH

Served with seasoned breakfast potatoes
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