


Classic cocktails
Apricot Brandy Sour     8.50

Amaretto Sour     8.50

Bumbu Ananas     8.50  
Spicy Bumbu rum, pineapple juice, lemon juice 

Espresso Martini     11.95 
Polar Ice vodka, espresso syrup

Jameson Ginger     8.50  
Jameson, Ginger Ale,  lime

Mojito     8.50 / Dan 12.75  
Havana 3 years old white rum, mint, simple syrup and soda

Strawberry Mojito     8.50 / Dan 12.75  
Strawberry vodka, basilic, simple syrup and soda

Mojito Island Beauty     8.75 / Dan 13.50 
Mojito, Belle de Brillet (pear & cognac liquor)

Mojito Bumbu      9.25 / Dan 13.50  
Bumbu rum, mint, simple syrup and soda

Gin Hendrick’s & tonic     8.75 / Dan 13.00 
with cucumber

Aperol Spritz     glass 12.75     half-pitcher 20.25 
Sparkling wine, Aperol, orange syrup and soda

Lotus     9.25 
Polar Ice vodka, lychee, cranberry juice, soda

Dry Martini     9.25 
Beefeater and martini

Vodka Martini     9.25 
Quartz vodka

Cosmopolitain     9.25 
Quartz vodka, Triple Sec and cranberry juice

Sangrias
RED • WHITE • BLUE • BEER
PINK WITH STRAWBERRY
TROPICAL PUNCH
Chic Choc rum, Peach Schnaps, white wine,  
pineapple juice, cranberry and soda

Glass     9.50	
Half-pitcher     18.75          Pitcher     25.75

HAMMER JOE     9.25 
Cognac, Grand Marnier and cranberry juice

ESPRESSO MARTINI      11.95
Polar Ice vodka, espresso syrup



Coors Light 4%	  7.75

Sol 4.5%	 8.75

Heineken 5%	 8.75

Heineken Silver 4%	 8.75

Heineken 0.0%	 8.00

Alchimiste 5%	 8.50
473 ml • Gluten-free blonde ale

Smirnoff Ice 5%	 8.00

Smirnoff Ice 5%     8.00

Beer

BULLDOG PITCHER     25.75

Margarita, tequila and Sol

BLOODY CAESAR
Polar Ice Vodka

7.75 / DAN 11.75

WITH Absolut lemon Vodka 
OR Absolut lime Vodka    + 1$

PROMO

DRAFT

BOTTLES

	 16 oz	 20 oz	 Pitcher

La Daniel Lapointe 5%	 7.25	 8.50 	 20.50

Coors Light 4%	 7.25	 8.50 	 20.50

Molson EX 5%	 7.25	 8.50	 20.50

Petite Bourgogne 5%	 8.00	 9.00	 21.50

Blue Moon 5.4%	 8.00	 9.00	 21.50

L’amer IPA 6%	 8.00	 9.00	 21.50

Madri 4.8%	 8.75	 9.75	 22.50

Heineken 5%	 8.75	 9.75	 22.50

LA DANIEL LAPOINTE
20 OZ     7.50  rég. 8.50

PROMO



HOUSE 	 6 oz glass	 1/2 liter	 1 liter (Btl)

Vin ROUGE      Giacondi, Sangiovese Merlot, Vénétie   Italy	 7.75	 15.75 	 28.00

Vin BLANC       Giacondi, Trebbiano Rubicone   Italy	 7.75	 15.75 	 28.00

RED	 6 oz glass	 9 oz glass	 bottle

     Folonari, Valpolicella   Italy   3.2 g/L	 9.75	 13.25 	 35.00

    Cliff 79, Cabernet, Shiraz   Australia   6.0 g/L	 8.00	 10.75 	 29.00

    C’EST LA VIE !, Pinot noir, Syrah   France   2.2 g/L	 9.50	 12.75 	 34.00

    Ruffino, Chianti   Italy   2.3 g/L	 10.25	 13.75 	 37.00

    Campo Viejo, Tempranillo   Spain   2.1 g/L	 9.75	 13.25	 35.00

    19 Crimes, Shiraz, Grenache   Australia   3.4 g/L	 11.75	 15.75 	 42.00

    Château Leret Réserve, Cahors   France   2.4 g/L	 11.00	 14.75	 39.00

    Bodegas Muriel Reserva 2020, Rioja   Spain   2 g/L	 12.25	 16.50	 44.00

      L’Orangeraie, Cabernet-Sauvignon    France   1.5 g/L	 9.50	 12.75 	 34.00 

    Jacob’s Creek, Shiraz Cabernet   Australia   6.6 g/L	 9.50	 12.75	 34.00

    Perrin Réserve, Côtes du Rhône   France   3.0 g/L	 10.25	 13.75	 37.00

    Rocca delle Macìe, Chianti Classico   Italy   3.1 g/L	 14.25	 19.25	 51.00

    Costasera, Amarone Classico, Masi   Italy   9.3 g/L		  	 87.00

Wine



   MOUSSEUX
        Ruffino Prosecco   Italy   15.0 g/L                  42.00 (Btl)

        Ruffino Prosecco Rosé    Italy   18.0 g/L   42.00 (Btl)

        Henkell Trocken Piccolo        11.95 (Btl 200ml)
        Germany   23.0 g/L 

CHAMPAGNE
    Roederer Brut Premier   France   9.3 g/L        139.00 (Btl)

NON-ALCOHOLIC
WINES 
0.5 % of alcool 

Natureo blanc, Muscat
Spain          24.25 (Btl)

Natureo rouge, Syrah
Spain          24.25 (Btl)

g/L = gram of sugar per liter

WHITE 	 6 oz glass	 9 oz glass	 bottle

    Ruffino Lumina, Delle Venezie, Pinot Grigio   Italy   6.4 g/L	 10.00	 13.50 	 36.00

    Folonari, Pinot Grigio   Italy   4.5 g/L	 9.75	 13.25 	 35.00

    Jacob’s Creek, Semillon, Chardonnay   Australia   5.5 g/L	 9.50	 12.75 	 34.00

    Poderi dal Nespoli, Dogheria Rubicone 2024   Italy   1.8 g/L	 9.50	 12.75 	 34.00

    Yalumba, The Y Series, Viognier   Australia   3.5 g/L	 9.50	 12.75 	 34.00

    Brise de Mer, Sauvignon Blanc   France   1.3 g/L	 9.50	 12.75 	 34.00

    Kim Crawford, Sauvignon   New Zealand   3.0 g/L	 12.50	 17.00	 45.00

    Chablis, Albert Bichot, Chardonnay   France   2.0 g/L	 14.75	 19.75	 53.00

    Fazi Battaglia, Verdicchio   Italy   3.0 g/L	 9.50	 12.75	 34.00     

    Cliff 79, Chardonnay   Australia   5.9 g/L	 8.00	 10.75	 29.00

    Catarina, Bacalhôa  Portugal   2.0 g/L	 9.50	 12.75	 34.00

ROSÉ
    Jacob’s Creek, Moscato   Australia   70.0 g/L	 9.50	 12.75	 34.00

    Roseline,   France   1.3 g/L	 11.25	 15.25	 40.00



Beverages
Soft drinks and juice (fountain)
Coke • Coke Zero • Sprite • Shirley Temple 
Lemonade • Soda • Iced Tea • Orange juice
Apple juice • Cranberry juice • Pineapple juice
Glass     3.50		  Pitcher     10.50

Soft drinks bottle     4.25 
Coke • Coke Zero • Sprite • Fanta • Canada Dry (ginger ale)

San Pellegrino     4.25

Perrier     3.75

CO
GN

AC Gauthier V.S.     8.75

Belle de Brillet     8.75 
Pear & cognac liquor

Rémy Martin     9.75

SC
OT

CH
 &

W
HI

SK
Y J.P. Wiser’s Deluxe       7.50

Jameson      8.25

Glenlivet      8.75 
12 years old

SHOOTERS
Black Russian 
Coureur des bois
Fireball

Tequila
Grand Jack 
Jameson

Sour Puss
Jagermeister
Pink Tequila 

Dr. McGillicuddy’s
Scottish Caramel 
Absolut Vodka
lemon or lime

1 SHOOTER     4.50                        * 5 IDENTICAL SHOOTERS FOR THE PRICE OF 4 *

GI
N

Beefeater    7.50

Bombay     8.25

Ungava     8.25

Ungava Fraise Yuzu   8.75 
Strawberry and Yuzu Flavoured dry gin 

Hendrick’s     8.75

VO
DK

A Vodka Polar Ice     7.50 
Vodka Quartz     8.25 

Vodka Absolut     7.50 
lemon or lime RU

M

Havana white rum     7.50
3 years old

Chic Choc     8.25 
Spiced rum

Havana Club     8.25 
7 years old   

Rhum Bumbu     8.75 
Spiced rum

OT
HE

RS

Amaretto     7.50 
Baileys     7.50

Kahlúa     7.50 
Southern Comfort     7.50 

Coureur des bois     7.50 
Maple cream

Grand Marnier     9.75

Water bottle    3.25

Fuze lemon iced tea bottle    4.50 

Clamato or tomato juice     2.75 / 3.50

Virgin Caesar, Virgin Mojito     5.50

Monster Energy (green) or Zero Ultra (white)    4.50

Heineken 0.0 %     8.00

Coffee, tea, or herbal tea     3.50

Strawberry Daiquiri  
Havana 3 years old white rum

Mango Daiquiri 
Havana 3 years old white rum  

Pina colada 
Havana 3 years old white rum

Margarita 
Tequila and Triple Sec 

Mango Kiss on the Lips
Schnapps and grenadine

Frozen Glass     9.75                 Pitcher     25.75                 Alcohol-free glass     7.75



Dan coffee     9.25 
Cognac, Amaretto and Grand Marnier

B-52 coffee     9.25 
Baileys, Kahlúa and Grand Marnier

Brazilian coffee     9.25 
Cognac, Kahlúa and Grand Marnier

Irish coffee     9.25 
Jameson

Spanish coffee     9.25 
Cognac and Kahlúa

Delight coffee     9.25 
Amaretto, Baileys and Kahlúa

Coureur des bois coffee    9.25 
Coureur des bois (maple cream)

Baileys coffee     9.25

Bumbu coffee     9.25 

Amaretto coffee     9.25 

Scottish Caramel coffee     9.25
Dr. McGillicuddy’s Scottish caramel

Cognac coffee *     10.25

Brasse coffee *    13.00 
coffee, Baileys, Frangelico,
Amaretto and ice

Scottish Hot Shot
Dr. McGillicuddy’s scottish caramel and coffee

OD Shot
Amarula and coffee  

Hot Shot 
Galliano and coffee   

Shooter des bois
Coureur des bois and coffee  

Sweet Shot
Amaretto and coffee

Specialty coffees

COFFEE OF        
THE MONTH  8.25
Ask your waiter

Double the
portion of
alcohol +4

1 SHOOTER    5.00
5 IDENTICALS SHOOTERS    20.00COFFEE SHOTS!

*not valid in the promotion of the table d’hôte +12

Coureur des bois coffee   9.25 
Coureur des bois (maple cream) Bumbu coffee   9.25 

Bumbu spiced rum



Vegetable soup     5.75

French onion soup     8.95

Garlic bread au gratin (2)    5.75

Garlic escargots au gratin     8.95

Half Caesar salad
with cheese     6.75

Potato skins (4)     8.25

Parmesan fondue (2)     9.95

Cheese sticks (5)     9.95

Nachos     17.95 
Tomatoes, Monterey jack, salsa,
shallots, black olives and bacon
club chicken +7$

Garlic shrimps au gratin     9.95

Seafood coquille     9.95

Fried pickles (5)     9.95 
Spicy mayo

Homemade fries     6.25 
Spicy mayo

Chicken wings (8)     12.00 
Plain, smoky BBQ or spicy

Cheese fries     13.95 
Bacon, shallots, Monterey jack and spicy mayo

Cauliflower tempura DAN     9.95 
BANG BANG style sauce

DAN shrimps (12)     9.95 
BANG BANG style sauce

Onion rings     9.95 
Spicy mayo

Fried calamari     15.95

Burrata     20.95 
125g burratini, tomatoes, basil, 
toasted croutons and balsamic reduction 

Appetizers
APPETIZERS FOR 2
18.50
Chicken wings (4)
Cheese sticks (4)
Potato skins (4)

OR
Chicken wings (4)
Parmesan fondue (2)
Potato skins (4)

Add +1$ on all takeout orders



PROMO

PROMO

PROMO

8.95

8.95

8.95

Sun to Wed

CAULIFLOWER
T E M P U R A
BANG BANG style sauce      9.95

Sun to Wed

SHRIMPS               (12)

BANG BANG style sauce      9.95

F R I E D  PICKLES (5)
with spicy mayo      9.95

Thursdays



DESSERTS  Choose 1 dessert

Chocolate explosion
Sugar pie
with ice cream

Chocolate fondant
Homemade Mille-feuille
Carrots and caramel
cheese cake 

Crème brulée
Chocolate brownie 
Sundae
caramel or chocolate

Key lime pie

Table d’hôte
Transform your main dishe in a

Tea, herbal tea or 
coffee included

Table d’hôte  +12 $  Choose 1 appetizer

Table d’hôte  +14 $  Choose 1 appetizer

Half Caesar salad with cheese

Garlic escargots au gratin

Parmesan fondue (2)

Potato skins (4)

Garlic bread au gratin (2)

French onion soup

Vegetables Soup

Cheese sticks (5)

Seafood coquille

Fried pickles (5)

Garlic shrimps au gratin

Shrimps DAN 
Bang Bang style sauce

Cauliflower tempura DAN
Bang Bang style sauce

INSTEAD OF A DESSERT_
Specialty coffee
OR  Espresso Martini +4$



Dan’s signature burger     21.95
AAA grade beef 
bacon, lettuce, tomatoes and cheese 
1 choice of side dish

Gourmet chipotle burger     22.95
AAA  grade beef 
onion rings, Monterey jack, bacon, lettuce, 
peppers, tomatoes and chipotle sauce
1 choice of side dish

Burger Beyond Meat (veggie)    20.95 
veggie boulette, lettuce, tomatoes,
red onions, and chipotle mayo
1 choice of side dish

Poutine     17.95  

Smoked meat poutine     20.95

Crispy thaï
chicken poutine     20.95

Club Sandwich     20.95
club chicken, bacon, lettuce, tomatoes 
1 choice of side dish

Smoked meat Sandwich     21.95
8 oz of smoked meat 
1 choice of side dish

Burgers &
poutines

Pasta
& pizzas

Spaghetti with meat sauce     20.95
homemade sauce

Meat lasagna homemade sauce    21.95

Linguine Carbonara     22.95  
With 10 shrimps of your choice + 5$

With club chicken or crispy chicken +7$

 
Pizza 10’’     19.95  
all-dressed • cheese • pepperoni/cheese • vegetarian

Dan’s signature pizza 10’’     21.95  
pepperoni, peppers, mushrooms, onions, bacon and tomatoes

SIDE DISHES 
Fries • Baked or mashed potato
Rice • Vegetables • Salad • Mushrooms 
Onions • Garnished baked potato +3$

SIDE DISHES
Fries +3$        Salad +3$

Add grated cheese to your salad +1.25$

au gratin
+3.50$

Burger Dan

FOOD & HEINEKEN PAIRING

Add +1$ on all takeout orders



Add +1$ on all takeout orders

3 oz with green salad     16.00 
Caesar +3$

6 oz with fries and green salad     26.50 
Caesar +3$

Moderately or fully spiced
Beef tartare

Salads Mussels

Vegetable stir-fry     19.95  
with rice and almonds  
With club chicken or crispy chicken +7$

With cauliflower tempura Bang Bang style sauce +7$

With 10 shrimps of your choice +5$

Caesar salad and cheese     17.95  
With club chicken or crispy chicken +7$

     Chef’s salad     17.95  
       mixed salad, cheese, bacon, tomatoes,
       carotts, celery, cucumber
       With club chicken or crispy chicken +7$

Marinières mussels 2 lbs     20.95  
shallots and white wine
with fries

Marinières mussels 2 lbs     25.95  
shallots and white wine
with 10 shrimps of your choice and rice
with salad + 3$

Mussels in cream 2 lbs     24.95  
shallots and white wine
with fries
With 10 shrimps of your choice +5$

Half rack of ribs     23.95  
2 choices of side dish

Rack of ribs     31.95  
2 choices of side dish

Chicken brochette     22.95  
with rice and 1 choice of side dish

BBQ Chicken breast     24.95  
2 choices of side dish 

Half rack of ribs with  
BBQ Chicken breast    31.95  
1 choice of side dish

Ribs & chicken



From the grill
Filet mignon
5 oz  34.95    8 oz  42.95
AAA grade beef
2 choices of side dish

Striploin 8 oz     31.95
AAA grade beef   
2 choices of side dish 

New York cut 12 oz     40.95
AAA grade beef 
2 choices of side dish

Filet mignon brochette    33.95
AAA grade beef 
with rice and 2 choices of side dish 

Marinated flank
steak     28.95  
(maple, chipotle and peppers marinade) 
2 choices of side dish

Hamburger steak 8 oz      20.95  
with fried onions
AAA grade beef  
2 choices of side dish

SIDE DISHES 
Fries • Baked or mashed potato • Rice
Vegetables • Salad • Mushrooms • Onions  
Garnished baked potato +3$

Dan’s mashed potatoes +3$

Add grated cheese to your salad +1.25$ 

CO
OK

ED
 M

EA
TS BLUE

Extremely red in the 
RARE

Very red �in the centre
MEDIUM RARE

Red �in the centre

MEDIUM
Pink in �the centre

MEDIUM WELL
Slightly pink �in the centre

WELL DONE
Cooked �through

Braised beef      31.95

Home made sauce forestière
with 2 choices of side dish

Tender and delicious !

SATURDAY SPECIAL  28.95$

Sauce forestière +4.00 $
creamy mushroom sauceTRY

Pork Tomahawk  10 oz
2 choices of side dich
28.95

ADD
Butterfly shrimp (5)
7.95
OR
1 Lobster tail
12.95
au gratin +2.50$

Dan’s mashed potatoes
mashed potatoes 
au gratin, sour cream, 
bacon and shallots
Side dish +3$ Inspired  by  the Monte Carlo

Add +1$ on all takeout orders



Filet mignon 
5 oz  46.95        8 oz  54.95
Filet mignon brochette  44.95
AAA grade beef
with 10 shrimps of your choice, rice, salad and mushrooms  
AND 5 butterfly shrimp OR 1 lobster tail +4$

Daniel’s
signature plate



Add +1$ on all takeout orders

Striploin 8 oz     36.95
AAA grade beef  
with 10 shrimps of your choice
Add 5 butterfly shrimps + 7.95$   

Filet mignon brochette     38.95
AAA grade beef  
with 10 shrimps of your choice

Marinated flank steak 8 oz     33.95 
(maple, chipotle and peppers marinade) 
with 10 shrimps of your choice
Add 5 butterfly shrimps + 7.95$

New York cut 12 oz     45.95
AAA grade beef  
with 10 shrimps of your choice
Add 5 butterfly shrimps + 7.95$

Half rack of ribs     28.95  
with 10 shrimps of your choice
Add 5 butterfly shrimps + 7.95$

Chicken brochette     27.95  
with 10 shrimps of your choice
Add 5 butterfly shrimps + 7.95$

Surf & turf These dishes are served with rice and salad or vegetables.
Add grated cheese to your salad  +1.25$

DANIEL’S SIGNATURE PLATE
Filet mignon
5 oz     46.95               8 oz     54.95
Filet mignon brochette    44.95
AAA grade beef 
with 10 shrimps of your choice, rice, 
salad and mushrooms 
AND  5 butterfly shrimps OR 1 lobster tail +4$

Filet mignon
& shrimps
Filet mignon 	          5 oz     39.95               8 oz     47.95
AAA grade beef  

with 10 shrimps of your choice

FOOD +                                    PAIRING
Flank steak, Filet mignon & striploin

Pork Tomahawk  10 oz
with 10 shrimps of your choice 

33.95



Walleye fillet Meunière    29.95  
amandine +2$

with 10 shrimps of your choice +5$

Atlantic salmon fillet     25.95
with 10 shrimps of your choice +5$

1 lobster tail     30.95  
with 10 shrimps of your choice

1 lobster tail     37.95  
with 10 shrimps of your choice
AND 5 butterfly shrimps

15 butterfly shrimps     29.95 

Seafood coquille     25.95 
with 10 shrimps of your choice

8 scallops     35.95

5 scallops with  
10 shrimps of your choice     32.95

Garlic shrimps au gratin     34.95 
with 10 shrimps of your choice
AND 5 butterfly shrimp OR lobster tail + 4$ 

5 butterfly shrimps     24.95  
with 10 shrimps of your choice

Shrimp Quartet     22.95  
5 garlic • 5 boss • 5 Buffalo • 5 thaï

Fish & seafood
These dishes are served with rice and salad or vegetables. Add grated cheese to your salad  +1.25$

Fish & frites
Fish & fries     25.95 

Fish & fries  
with 10 Buffalo shrimps     30.95

OUR SHRIMP DISHES
Boss   Tomato sauce 
Buffalo  (breaded) 
Hot & spicy sauce 
Garlic   House garlic butter
Thaï  (breaded)   Spicy

seafood shell, 10 shrimp of your choice
AND 5 butterfly shrimps
OR 1 lobster tail +4$

Plate of 
the seas 32.95 

1 or 2 choice out of 4 
With rice and salad or vegetables. 

20 shrimps	 22.95 

40 shrimps	  26.95

55 shrimps	 29.95 

GARLIC • BOSS • BUFFALO • THAÏ
* NOT VALID ON THURSDAY NIGHTS

SHRIMPS
*

Seafood platter         32.95 
seafood coquille,
10 shrimps of your choice
AND 5 butterfly shrimps
OR 1 lobster tail +4$

Add +1$ on all takeout orders



WITH
with 10 shrimps of your choice
AND 5 butterfly shrimps OR lobster tail +4$

Garlic shrimps
au gratin
34.95



FRIDAY 
Shrimp quartet 5-5-5-5     16.95 
5 garlic • 5 boss • 5 Buffalo • 5 thaï 
with rice and salad or vegetables

Chicken brochette and 10 garlic shrimps     21.95 
with rice and salad or vegetables  /  boss, Buffalo or thaï +2$

Daily Specials
_
SUNDAY 
5 butterfly shrimps
and 10 garlic shrimps     16.95 
with rice and salad or vegetables  /  boss, Buffalo or thaï +2$

Pork Tomahawk 10 oz     24.95
2 choices of side dish
OR 10 shrimps of your choice +5$

(in remplacement of your dish side, served with rice and salad or vegetables)

MONDAY 
Seafood coquille and 10 garlic shrimps    16.95 
with rice and salad or vegetables  /  boss, Buffalo or thaï +2$

TUESDAY 
Half rack of ribs    16.95 
1 choice of side dish  / garnished baked potato +3$

Half rack of ribs and 10 shrimps of your choice    21.95 
with rice and salad or vegetables

WEDNESDAY 
20 garlic shrimps     16.95 
with rice and salad or vegetables  /  boss, Buffalo or thaï +2$ 

Marinated flank steak     24.95
(maple, chipotle and peppers marinade) 
2 choices of side dish OR 10 shrimps of your choice +5$

(in remplacement of your dish side, served with rice and salad or vegetables) Plate to share for two. Add 3 $ to the price of the plate.
Applicable on daily promotions only.
--
For any changes, an extra charge may be applied.

PROMOTION 8.95 8.95

Chicken brochette and 10 garlic shrimps     21.95 
with rice and salad or vegetables  /  boss, Buffalo or thaï +2$

Add +1$ on all takeout orders

Sun to Wed THURSDAYS

F R I E D  PICKLES (5)
with spicy mayo

CAULIFLOWER T E M P U R A
BANG BANG style sauce

SHRIMPS (12)
BANG BANG style sauce

THURSDAY



Chef’s salad  15.95 
mixed salad, cheese, bacon,
tomatoes, carotts, celery, cucumber,
club chicken or crispy chicken +7$

Caesar salad and cheese   15.95 
club chicken or crispy chicken +7$

Spaghetti with meat sauce   16.95 
(homemade sauce)
au gratin +3.50$

Meat lasagna   19.95 
(homemade sauce)

Pizza 6’’ (Bambino)
All dressed • Pepperoni/cheese
Cheese • Veggie • Special Dan +2$
with fries   18.95
with salad   18.95
with spaghetti   19.95

Chicken brochette   18.95
with rice and 1 choice of side dish 
OR 10 shrimps of your choice +5$

(in remplacement of your dish side,
served with rice and salad or vegetables)

Hamburger steak 8 oz
with fried onions   17.95
AAA grade beef 
2 choices of side dish

Marinated flank steak   25.95
(maple, chipotle, and peppers marinade) 
2 choices of sides dish
OR 10 shrimps of your choice +5$

(in remplacement of your dish side, 
served with rice and salad or vegetables)

20 garlic shrimps    19.95
boss, Buffalo or thaï +2$

with rice and salad or vegetables 

Seafood coquille   17.95 
with rice and salad or vegetables
10 shrimps of your choice +5$

Fish & frites   22.95 
10 shrimps of your choice +5$

BBQ Chicken breast   20.95
1 choice of side dish

Club sandwich   19.95
club chicken, bacon, lettuce, tomatoes
1 choice of side dish

Half rack of ribs      19.95  
2 choices of sides dish
OR 10 shrimps of your choice +5$

Smoked meat sandwich   19.95
8 oz of Smoked Meat 
1 choice of side dish

Poutine   16.95

Smoked meat poutine   18.95

Crispy thaï
chicken poutine   18.95

Soup of the day OR tomato juice OR coffee or tea OR dessert included WITH THE PURCHASE OF A MAIN DISH FROM THE 
LUNCH MENU. An extra charge may apply for any change.

LUNCH
MENU

MONDAY TO FRIDAY
11 A.M. to 2 P.M.

LUNCH DRINK
6.75$

• ��16 oz. Daniel Lapointe�	
draft beer

• �Bloody Caesar
• �Glass (6 oz.) of
   House wine

Soup of the day      3.25
Without main dish      4.75

Dessert of the day      3.25

Coffee, tea,
or herbal tea      3.25

LITTLE EXTRA

Add +1$ on all takeout orders

SIDE DISHES   Fries • Baked or mashed potato • Vegetables • Salad • Rice
Mushrooms • Onions • Garnished baked potato +3$ • Dan’s mashed potatoes +3$

Add grated
cheese to your 
salad +1 .25$

AT LUNCH TIME 
5.95$  10 oz of draft beer



 

Side dishes
Vegetables, fries, rice,  
baked, or mashed potato     3.00

Mushrooms or onions     3.00

Caesar salad  
or mixed salad     3.00
on the side

Garnished baked potato     3.95

Scallops     3.50

5 Butterfly shrimp     7.95

Club or crispy chicken     7.00

Lobster tail     12.95
au gratin +2.50$

10 shrimps of your choice     8.95
Garlic, boss, Buffalo or thaï

Sauces (2oz)     1.50
BBQ, peppers, Buffalo, thaï,
garlic butter, spicy mayo,
BANG BANG style sauce 2$

sauce FORESTIÈRE 4$

Dan’s mashed potatoes    3.95

Only when you buy a main dish

Original 
recipes 
TAKEOUT

Spaghetti
sauce 
946 ml     17.00

Caesar salad dressing
380 gr     9.75

1 kg    17.00

Bang Bang
Sauce 
345 ml     9.75
950 ml     17.00

Buffalo shrimp sauce 
345 ml     8.00

Garlic butter 
160 gr      9.75
410 gr     17.00

We are 
recruiting!

CHALLENGING JOB

A DYNAMIC TEAM

VARIABLE SCHEDULE

BENEFITS PROGRAM

GET INFORMED  TEAMBDL.CA

IT’S FREE !
ASK FOR YOUR
CARD OR CREATE
YOUR ACCOUNT
ON THE APP

Takeout orders
brasser iedan ie l lapo inte .com_
+1 $ ON ALL TAKEOUT ORDERS 
1 $ will be add on all main dish and/or appetizers
price for takeout.

Despite all precautions, there are still� risks of food allergens in our dishes.
Thanks for your collaboration. An extra charge may apply for any change.

NOTE TO OURS
CUSTOMERS


