
 

 
[Petits plats] de style tapas et entrées

MENU APÉRO

APSOKIHQOK MICUWAKON

MAHQANIHPUKKIL (DESSERTS)

Redfish and corn taco
 

Smoked fish rillettes
 

Piyeskomonap (Corn Soup)
 

8

5

7

8

12

Fondue parmesan
 

BBQ Pulled Pork Taco
 

5

7

8

8

7

Smoked rillettes, yogurt aioli with herbs

pickled vegetables and loaf of bread

corn and potato chowder

with chorizo, grilled peppers and Nordic shrimps

Quebec wheat and corn tortilla, fried redfish 

in a cornmeal crust, corn salsa, "stahqonocihte"
salsa verde, and homemade ranch dressing 

Quebec wheat and corn tortilla, pork from the

Pulled O’rye farm cheese with our “Pkotewey” BBQ sauce,
spicy mayo, lacto-fermented sauerkraut, crispy onions 

Toasted bannock bread, compound butter.

organic yellow pea hummus from St-Jean-Port-Joli 

with roasted peppers and sunflower, pickles of 

lightly spiced vegetables, chorizo, homemade bread 

Square (1) of homemade parmesan fondue,

apple and dried fruit chutney.

charcutery of the moment!

Our signature black pudding with boreal spices,
lightly fried, apple and dried fruit chutney, maple
mustard

In the style of "papas bravas", cubes of fried
potatoes, warrior spices, aioli, corn salsa.

Lagalet (bannock bread)

Local yellow pea hummus

Homemade black pudding

Warrior's Potatoes

Homemade or regional charcuterie, seasoned

according to the type of charcuterie featured. 

Ask us what our current charcuterie is!

Maqanihpuksit opan
(Sweet fry bread) 

Fried batter (beaver tail style), caramel sauce,
cheesecake pieces, caramelized apples,
homemade sweet clover ice cream,
Oat crumble

Chocolate tartlet 
with sweet gale
Milk chocolate and sweet gale tartlet, compote of
black fruits from the Lower St. Lawrence,
whipped white chocolate ganache and pear
sorbet.

Corn ice cream sandwich
Sweetcorn parfait in a cornmeal cake, haskap
berry sorbet, homemade cracker jacks,
haskap berry compote

A small scoop of homemade sorbet to
finish the meal on a refreshing note!

 Sorbet du moment

12

15 5

13

11
Crème brûlée flavored and seasoned
differently depending on the season

Signature crème brûlée
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