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BOUT D’RETAILLES ...................................................................................27
Seared beef carpaccio with pepper & boreal spices, truffle vinaigrette, shoestring 
fries, horseradish sour cream & Massawippi oat Damari reduction with maple syrup

MR. MIYAGI TREMBLAY ............................................................................ 29
Fresh and smoked salmon tartare, Gorria chili and ginger oil, nori crumble, 
Gaspésie’s oat rice emulsion with lime, shiso, ginger gel, fried temari, and spicy 
honey mayo from Apis Lacris

PLAGE GNUDISSS...................................................................................... 26
Artisanal cavatelli with mushrooms, white wine cream sauce and aged cheddar  
from Îles-aux-Grues, spinach, fresh red grapes, lemon, maple vinaigrette, cider,  
and pumpkin seed praline from l’Odyssée

LA FACE CACHÉE DE LA POMME  ........................................................... 25
Our famous homemade sage black pudding, crispy camelina puff pastry, farmer’s cider 
red apple butter, pear and Jerusalem artichoke condiment, tangy apple meat juice

LA CONSTANCE DU JARDINIER JOHN LE CARRÉ
Creamy soy tapenade, salsa of fresh tomatoes with grilled sweet piquillos, broken 
vegetables with herbs and lemon verbena, pickled red onions, roasted sunflower 
seeds, Naan bread

C’EST MOI LA CHOUCHOUTE, COMPRIS ? 
Silky cauliflower velouté, cauliflower marinated in Camy verjuice and fried buckwheat

TÊTE BRÛLÉE
Rioux & Pettigrew’s homemade crème brûlée, with maple and Labrador tea

...................................................................................................................11
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Sport Billie’s 20
Jack burger, Big Joe’s pimenton mayonnaise, sesame chapata bun,  

double crispy and tender beef patties, double melted cheddar  
slices, miniaturized onions, Rick’s pickles, and crunchy  

Romaine lettuce, with whey dressing

Bras spatial Canadien 22
Brined poultry drumstick, applewood smoked and rolled in  

Colonel’s spice Corn Flakes, blue cheese ranch, Apis Lacris honey,  
citrus fennel-slaw, with a mini roll, and BBQ sauce

Après le sharknado… 23
Mozz and Chips crispy-fondant, lemon/oregano breading, salt  

and pepper tomatoes, Greek-style celery and cucumber, herbaceous  
chiffonade, creamy lovage and pink peppercorn vinaigrette

* All of Georgette’s specials are served  
with our french fries and tartufata mayonnaise!

Sundae night fever 7
Icy snow whirlwind, cookie crumble, chocolate 

river, and sugary egg white, cherry on the sundae

Kids’ mini burger, fries,  
drink, and dessert

15

Vitesse gros V12
Gerogette’s freshly squeezed vegetable juice

Little 
Billie’s



Lunch hour at Rioux is simply crazy!

We push the boundaries at lightning speed to go  
« Back to the future », immersing you in our universe:  

a meal where you are the hero! 

Let yourself be surprised by La Luncheonnette, our  
unmissable contemporary cuisine, famous for it’s  

unique flavors and limitless originality. 

If you’re not yourself when you’re hungry, instead take  
a seat aboard our old 1958 Chrysler DeSoto that sputters  

and join Georgette at the Royal 24. Sporting her ‘Teeny Bobber’ 
roller skates, she brings the jukebox of the good old days  
to life while serving up dishes worthy of the first fast-food 

chains of the 50s, cleverly revisited. Two inspiring formulas, 
one faithful to our culinary heritage, celebrating our gourmet 

journey, and the other evoking the famous Retro Diners  
of the ‘Grease’ and ‘Dirty Dancing’ era. 

Group of humans!  
Life is too short, so enjoy it and have fun !


