
Evening Menu

Appetizers 
Soup of the day
Mesclun salad with cranberries, 
   almonds and Parmesan
Ceasar salad
Garlic butter snails / au gratin
Crispy tempura shrimps (5)-(9)
Maple Brie cheese, walnuts and 
  caramelized onion
Burratini cheese, roasted pepper, 
  arugula pesto and crispy prosciutto
Goat cheese on crostini and
   wild mushrooms
Fried calamari with aioli and   
   coriander sauce
Grilled octopus, bell pepper sautéed,
   red onion, capers and tortillas
   julienne chip

Salad 
Caesar salad with grilled chicken
or salmon
Don Quichotte salad
Tuna tataki salad
Steak salad

9$
12$

13$
13$/15$
14$/22$

17$

19$

18$

19$

21$

22$

24$
25$
26$

Stir fry
Chicken / Beef / Shrimps / Tofu*
General Tao chicken
Breaded cauliflower General Tas

23$ /20$*
26$
22$
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Risotto
Jardinière
Duck and truffles
Lobster and saffron

26$
33$
39$

Our Grill
Double bogey burger
Veal medallion with mushroom
Flank steak AAA
Strip loin
Beef filet mignon AAA with 
foie gras butter

The Sea
Lobster roll
Mussels and fries
Pan-fried shrimps ans scallops
Chimichurri salmon
Sesame tuna steak

26$
28$
28$
28$
30$

26$
26$
36$
37$
44$

Pastas
Romanoff
La Jardinière
La Gigi
Carbonara
Gnocchi di casa 
La Rustica Arrabiata
L’Atlantide

19$
21$
22$
23$
24$
26$
32$
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Dessert

Vanilla ice cream

Chef’s dessert

Double chocolate cake

Molten chocolate cake with ice cream 

Maple Crème brûlée

Homemade churros doughnut with caramel
sauce
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