APPETIZERS

SOUP OF THE DAY -7

ONION SOUP AU GRATIN, WITH
RICKARD’S RED BEER -14

CRAB BISQUE -17
BURRATA -15

FRENCH FRIES
CLASSIC-6

HOMEMADE PARMESAN FONDUE
WITH RIVIERE-AU-RENARD
SHRIMPS

-16,50

FRIED SQUID - 16

CRAB CAKE -16

MOZARELLA STICKS (3) - 10
BRUSCHETTAS -14

NACHOS -20

CHICKEN WINGS*
6FOR 11/12FOR 16/ 13 FOR 23

CHICKEN BITES*
SIMPLE- 11/ DOUBLE -15

OUR SAUCE :
SMOKED BBOQ
BUFFALO

HONEY AND GARLIC
THAIL

WHISKEY

BEER

DRAFT BEER
COORS LIGHT

MOLSON CANADIAN
MOLSON ULTRA
MOLSON EX

PETITTE BOURGOGNE
BLUE MOON
HEINEKEN
PERROQUET

HOP VALLEY

BOTTLED BEER
COORS LIGHT -6,50

MOLSON CANADIAN -6,50

MOLSON EXPORT -6,50
MOLSON DRY -6,50
BUDWEISER -7
LABATT 50 -7

HEINEKEN 0% -6,50
(NO ALCOOL)

IPA SANS ALCOOL -7

2007
8,50
8,50
8,50
8,50
9

9

9

9

9

PIT CARIBOU — ASK YOUR WAITER

COCKTAILS AND WINES AT

THE LAST PAGE

BETFORE PLACING YOUR ORDER, INFORM YOUR WAITER
IF A PERSON IN YOUR PARTY HAS FOOD ALLERGY

PITCHER
20,50
20,50
20,50
20,50

21

21

21

21

21



FISH AND SEAFOOD

COD FILLET

OLD-FASHIONED COD FILLET, SERVED
WITH BAKED POTATOE, VEGETABLES AND
HOMEMADE LEMON SAUCE -35

FISH & FRIES

READED FISH FILLETS SERVED WITH
FRENCH FRIES, COLESLAW AND
HOMEMADE LEMON SAUCE -26

MAPLE GLAZED SALMON FILLET
MAPLE GLAZED FISH FILLETS SERVED
WITH FRENCH FRIES, COLESLAW AND
HOMEMADE LEMON SAUCE -35

HALIBUT FILLET
HALIBUT FILLET SERVED WITH POTATOES
AND VEGETABLES -38

THE FISHERMAN’S PLATE
COD FILLET, SALMON FILLET, LOBSTER
TAIL AND NORDIC SHRIMPS -75

MEAT AND POULTRY

STEAK & FRIES
AAA ANGUS STEAK SERVED WITH
FRENCH FRIES AND COLESLAW -40

SURF AND TURF

AAA ANGUS STEAK AND RIVIERE-AU-
RENARD, LOBSTER TAIL AND NORDIC
SHRIMPS SERVED WITH BAKED
POTATO AND VEGETABLES -46

RIBS

SPARE RIBS SERVED WITH FRENCH
FRIES AND COLESLAW

REGULAR -38/HALF-PORTION -29

CHICKEN BROCHETTE
CHICKEN BROCHETTE MARINATED
WITH OURS WHISKEY SAUCE, SERVED
WITH RICE AND SALAD -28

BURGERS, TACOS ET SANDWICH

ALL OF OUR BURGERS ARE SERVED WITH FRENCH FRIES

BRIE CHEESE AND ONIONS
CONFIT BURGER

AAA ANGUS BEEF (407), BRIE CHEESE,
MAPLE ONION CONFIT AND ONION RING

=29

CHICKEN BURGER

GRILLED CHICKEN, BRIE CHEESE,
BACON, GREEN APPLE AND MAPLE
MAYONNAISE -22

DELUXE BURGER

AAA ANGUS BEEF (407), CHEESE,
BACON, MAYONNAISE,

ONIONS, LETTUCE AND TOMATOES-20

CRAB CAKE BURGER

CRAB CAKE, SWISS CHEESE, BACON,
SPICY MAYONNAISE, LETTUCE AND
TOMATOES -24

VEGETARIAN BURGER
VEGETARIAN IMPOSSIBLE PATTY,
MUSHROOMS, ONIONS, LETTUCE AND
TOMATO -20

CHICKEN CLUB SANDWICH -19

NORDIC SHRIMPS CLUB
SANDWICH -25

CRAB CLUB SANDWICH -27



PASTAS AND PI177A

LINGUINI CARBONARA
LINGUINI TOSSED IN A DELICIOUS SAUCE MADE WITH BACON, ONIONS, CREAM AND
PARMESAN CHEESE-24

SMOKED SALMON LINGUINI
LINGUINI TOSSED IN A DELICIOUS SAUCE MADE CREAM, SMOKED SALMON, DRIED
TOMATOES AND RED ONIONS -3 1

SEAFOOD FETTUCINI
FETTUCINI TOSSED WITH OUR HOMEMADE SEAFOOD SAUCE -36

CRAB RISOTTO
RISOTTO WITH BISQUE AND CRAB -35

LOBSTER MAC’N CHEESE
WITH OUR HOMEMADE CHEESE SAUCE -31

ALL DRESSED PI17ZA
PEPPERONI, GREEN PEPPERS, MUSHROOMS, MOZZARELLA CHEESE
9 POUCES - 18/ 12 POUCES -21

CHICKEN BBQ PI7ZZA

CHIOCKEN, BACON, GREEN ONIONS, MOZZARELLA CHEESE ON A BBQ SAUCE TOPPEX WITH
CHEDDAR CHEESE FONDUE

9 POUCES - 19/ 12 POUCES -22

SEAFOOD PIZZA
OUR HOMEMADE SEAFOOD SAUCE AND MOZARELLA CHEESE
9 POUCES - 24/ 12 POUCES 32

PESTO AND PROSCIUTTO PIZZA

PESTO, OLIVE OIL, PARMESAN, PROSCIUTTO AND ARAGUILA
9 POUCES - 20/ 12 POUCES 23

POUTINES SALADS

SEAFOOD POUTINE CEASAR SALAD -16
HOMEMADE SEAFOOD SAUCE T S -

- WITH SHRIMPS -2 1
REGULAR -29 / - WITH CHICKEN -19
HALF-PORTION -22

'y T 0 TWI'N €
REGULAR POUTINE THAIL CHICKEN SALAD
(ARe R APE T RN GARDEN SALAD WITH THAI CHICKE?

BBQ OR CLASSIC SAUCE BITES, MANDARIN AND TOPPED WITH
REGULAR -15 / FRIED NOODLES -20

HALF-PORTION -11



COCKTAILS

CLASSICS

VODKA LIMONADE -3,50/DOUBLE 12
ABRICOT BRANDY SOUR -8,50/D0UBLE 12
AMARRETO SOUR -2,50/D0UBLE 12

BLOODY CESAR -3,50/D0UBLE 12
SEX ON THE BEACH -8,50/DOUBLE 12

SIGNATURES

BOUTEILLE A LA MER -12,50
VODKA, MALIBU COCO RHUM, PINEAPPLE
JUICE AND RASPBERRY SYRUP

REVOLTE -3,50/p0UBLE 12
GORDON’S GIN, RASPBERRY VODKA, 7UP
AND GRENADINE

UNICORN’S DROP -2,50/DOUBLE 12
SEVENTH HEAVEN, ABRICOT BRANDY,
WHITE CRANBERRY JUICE

AND BAR MIX

BLOODY 2.0 -13
VODKA, CLAMATO, SEASONING AND A
BACON WRAP LITTLE SAUSAGE

REVOLUTION -3,50/DOUBLE 12
CURACAQO, SOUR PUSS AND 7UP

LA P’TITE FLORIDE -2,50/D0UBLE 12
GIN RADOUNE, CURACAOQ, PINEAPPLE JUICE
AND RASPBERRY SYRUP

SANGRIAS

RED -G1LASS 8,50 / PITCHER 24
RED WNE, MIDORI, TRIPLE SEC, ORANGE
JUICE AND 7UP

RASPBERRY -GLASS 8,50/ PITCHER 24
RED OR WHITE WINE, RASPBERRY VODKA,
ORANGE JUICE AND 7UP

WHITE -GLASS 8,50 / PITCHER 24
WHITE WINE, MIDORI, TRIPLE SEC, ORANGE
JUICE AND 7UP

APRICOT -GLASS 8,50/ PITCHER 24
WHITE WINE, APRICOT BRANDY, ORANGE
JUICE AND 7UP

RED WINE

J.P CHENET CABERNET SAUVIGNON/SYRAH (250ML)-10

FUZION, SHIRAZ/MALBEC (375ML) -13

JACOB’S CREEK, SHIRAZ/CABERNET -31
CONFESSIONS, CABERNET SAUVIGNON -27

CONO SUR ORGANICO, PINOT NOIR -34

LA PRINCESSE MAUDITE, PINOT NOIR -35
FARNESE SOLUNA, CABERNET SAUVIGNON -34
RIPASSA ZENATO, VALPOLICELLA SUPERIORE -58

WHITE WINE AND ROSE

LES JAMELLES, SAUVIGNON BLANC (250ML) -12
FUZION, CHENIN BLANC/TORRONTES (375ML) -13
ROBERTSON WINERY, CHENIN BLANC -22

LES FUMEES BLANCHES, SAUVIGNON BLANC -32
LE BONHEUR, CHARDONNAY -33

VOGA, PINOT GRIGIO -33

WESZELI FELIX, GRUNER VETLINER -40
APREMONT SAVOIE, JACQUERE -35

CHATEAU DE SANCERRE, SAUVIGNON BLANC -59
COTES DES ROSES, ROSE (375ML) -20

GLASS OF WINE

6 0Z-FROM 7$
9 0Z - FROM 108
ASK YOUR WAITER FOR OUR SELECTION



