RH@UX & PETTJIGREW

IMPORTATEURS ET EPICIERS

THE GROCER'S BRUNCH

MORNING CHEERS TO DRINK
MIMOSA oo s s s nom nnms s noms s nom s sy s s £ 5o € 5t 3 11 FRESHLY SQUEEZED ORANGE JUICE................ 8
Freshly squeezed orange juice & sparkling wine
ORANGE MECANIQUE ..., 7

MIMOSA RIOUX ... 11
Pear juice, cinnamon syrup & sparkling wine

Energy smoothie with carrot, orange, sea buckthorn, ginger,
peach, mango & turmeric

KIR MOUSSEUX. ... 12 SPECIALITY COFFEE
Cassis liqgueur Monna & Filles & sparkling wine First coffee included
KIR ROYAL ... 22 ESPRESSO .covvivvimninniininniiiininnniiiine 4
Cassis liqgueur Monna & Filles & champagne

AMERICANO .....oiiiiiiiiiiiiiiiiiiiiiiinssiennns 4
GARIBALDI ............ 11
Jus d'orange frais pressé & Campari LATTE s s s.amsnsacs s 5 5 saoscmasns s 5 s svnossurasss s s .4 amsn0as & 5 5 5055058 5
SPRITZ SOLEIL..............cooiii, 11 CAPPUCCIND i s v wummmen b smmamcin o s oxwamesn s s s wowns 5
Amermelade, sparkling wine & soda

NMECCHIATD: e s s s smmmsm 1 1 5 snmsonnn 1 § sssmmmen s § § smss 5

BRUNCH FESTIF ... 65

Bottle of sparkling wine & juice of your choice Our coffee is roasted by Fantdme Café in Quebec & produced

by Mauricio Salaverria in the Apaneca region of El Salvador.
The distribution chain is minimal & Fantéme Café ensures
a decent way of life for Mauricio & his family!

TO EAT 39%
All these dishes will be served in a sharing format
LES BOULANGES DU BOULANGER NE TE MET PAS LES PIEDS DANS LA GRANDE TABLEE
SONT-ELLES PRETES OU ARCHIPRETES ~ MES PLATS +15$ (POUR 2)

Fried chocolate bread pudding with dried
fruits

Artisanal baguette toasted with butter
& pastry of the day, accompanied by
homemade Nutella & jam

3P'TITS COCHONS QUI S’EN ALLAIENT
Turlo Farm pork flank glazed with Isle-
d'Orléans black garlic, soy & maple

Artisanal ham & maple sausage from Turlo
Farm

Homemade black pudding with herbs
& a hint of organic Gorria chili from
Au fil du vent

*A kid's portion is available at a cost of 158

Yukon potato fried gnocchi with Bas-Du-
Fleuve salted herbs, lemon, cheddar
& spicy sour cream

Creamy scrambled eggs with butter & truffle

Mushroom cream stew, Perron cheddar
cheese & toasted fennel seeds

LE PRELUDE DE TANTE WILHELMINE
Rillettes of the moment served with
homemade condiment

HOULALALALALALALALALALALA'!
Seasonal berries, smooth dark Barry
chocolate sauce & toasted seeds

Add a selection of Charlevoix
Organic Meats (3) & Quebec
cheeses (2) accompanied
by homemade condiments

eee J'SUIS TROP BIEN!



