
La Maison 
 

 

Amuse BoucheAmuse BoucheAmuse BoucheAmuse Bouche    

Tartine $3.75 
French baguette topped with roasted garlic, warm  

caramelized onion and crumbled goat cheese 

French onion soup, reconstructed 

 

Moules pour Deux $6.00 
- Mussels for Two - 

One pound of fresh mussels for two steamed in a broth  

of white wine, shallots, and garlic  

Tossed with fresh parsley Served with crusty bread 

----    Also lovely as a main dish for oneAlso lovely as a main dish for oneAlso lovely as a main dish for oneAlso lovely as a main dish for one    ----    

 

Plat PrincipalPlat PrincipalPlat PrincipalPlat Principal    

Oeufs Benedictine Montréal $8.90 
- Eggs Benedict Montréal - 

Poached egg and smoked salmon served atop a toasted  

English muffin, garnished with freshly prepared  

Hollandaise sauce 

Served with roasted red potatoes 

 

Pâtes Printemps $7.00 
- Spring Pasta - 

Fresh spring vegetables and linguini  

tossed in a light spinach pesto 

 

Coq au Vin $8.25 
Chicken stewed in an earthy red wine broth 

of bacon, mushroom, and thyme  

Served with roasted garlic mashed potatoes 

 

Croque Monsieur $7.50 
A sandwich of grilled sourdough bread,  

ham and melted Swiss cheese  

Served with miso spinach salad 

 

Sandwich à la Viande Fumée $8.25  
- Smoked Meat Sandwich - 

Montréal style smoked beef, served on marbled 

 rye bread with grainy mustard 

Served with freshly cut frites and a  

deep-fried pickle 

 

Shawarma Chicken Wrap $8.90 
Shawarma chicken, cumin scented hummus, and fresh  

cucumber, onion, and tomato wrapped and grilled 

    

DessertDessertDessertDessert    

Grand Marnier Mousse au Chocolate $3.25 
- Grand Marnier Chocolate Mousse -    

Irresistible dark chocolate mousse spiked  

with Grand Marnier 



 

 

 

 

AAAAccompagnementccompagnementccompagnementccompagnement    

    

Salade au Epinards Miso $3.50 
- Miso Spinach Salad - 

A side order salad of fresh baby spinach,  

Arugula, carrot and green onion  

Dressed with miso vinaigrette 

 

Frites $2.50 
A side order of freshly cut and seasoned  

French fried potatoes 

    
    

BoissonsBoissonsBoissonsBoissons    

    

Eau de Fraises $1.95 
A palate freshening strawberry libation 

    

Vin $4.50 
Ask your server for selection 

 

Bière $3.75 
Mill Street Organic Ale, Sleeman’ s  

Honey Brown, Coors Light 

 

San Pellegrino $1.75 
 

Coffee, Tea, Hot Chocolate $1.50 
Coffee and tea refills free 

 

Cappuccino $3.50 

 

Espresso $2.50 

 

Juice $1.75 
Tropicana orange, apple, cranberry,  

cranberry soda, V8 

 

Milk $1.25 
Skim, 2%, or chocolate 

 

Soda $1.25 
Coke, diet coke, iced tea, root beer,  

sprite, ginger ale 


