
COLD APPETIZERS 

Market salad 6$ 

Mixed Greens with seasonal vinaigrette 

Sterling Caesar salad 8$ 

Romaine lettuce, warm lardoons, Parmesan cheese and Garlic croutons                    

Grilled Mushrooms and Organic Young Sprouts salad           10$ 

And warm Goat cheese croutons 

Beef tartare with truffle oil, 4oz 15$ 

Freshly ground, served with Melba toasts, seasoned to your taste 

Wild salmon trio 17$ 

Three delicious ways to enjoy salmon: marinated, smoked and tartare 

Jumbo shrimp cocktail 21$ 

With the traditional cocktail sauce, lightly spiced up 

Fresh Oysters 12 pieces         27$ 

With Shallot Wine Vinegar and Lemon     6 pieces        15$    

 

 

WARM APPETIZERS 

Soup of the day                5$ 

According to the Chef’s Daily Market 

Onion soup                9$ 

Traditional Onion soup with Apple Cider, gratinée with Camembert 

Grilled Calamari                12$ 

Grilled and served with tomato and vanilla chutney, fresh herbs oil                                                        

Fricassee of Escargots with sweet Carrot Flan,  13$  

Roasted Shallots and Herb salad 

Sterling Portobello mushroom Napoleon           13$ 

Grilled mushroom, au gratin with Gorgonzola cheese sauce  

Pan seared Giant Sea Scallops             18$ 

Prosciutto and Peccorino Du Puy Lentils Risotto, Vermouth and Saffron Fumet  

Cream poached Veal Sweetbreads               12$ 

Coated with Green Pea powder, Asparagus and Truffle Veal Jus 

Pan seared Duck Foie Gras             22$ 

Roasted Mango and Truffle Jus Emulsion 

 

 

 
 

Veuillez nous aviser de toute allergie ou demande spéciale. 

Please inform your server of any food allergies or dietary concern. 

 



FISH AND SEAFOOD 

 

 

 

 

 Three pieces Five pieces 

Sea scallop U6 18$   28$ 

Shrimp 6/8  29$   44$ 

Lobster tail 4oz  32$   48$ 

Scampi 7-9  36$   55$ 

Caribbean Sea Rock lobster tails  8oz     39$   16oz     69$ 

 

 

 

Fresh Lobster, prepared « à la minute »          45$ 

 

Fresh pasta  

Linguini served with Shrimps and sea Scallops, Lobster Bisque  

 

Roasted Sea Bass on delicate Pink Clams Chowder        36$ 

Parsley Yukon Gold Potato and Asparagus 

 
Seared Salmon, served rare            32$ 

Citrus and Lemongrass creamy sauce, 

Seaweed salad and Salmon caviar 

 
 

SURF & TURF 

To create your own surf and turf, or even to create an appetizer platter!  

Prices are per unit. 

 

Sea scallop U6 6$ 

Shrimp 6/8 8$ 

Lobster tail, 40z 12$ 

Scampi 7-9 10$ 

Caribbean Sea Rock lobster tail  8oz    32$ 16oz   59$ 

 

 

 
Veuillez nous aviser de toute allergie ou demande spéciale. 

Please inform your server of any food allergies or dietary concern. 
 

 



THE GRILL 

 

Papa’s Cut 20oz 40$ 

Small N.Y. sirloin 12oz 33$ 

N.Y. sirloin 16oz 39$ 

Small Filet Mignon 8oz 35$ 

Filet Mignon 12oz 45$ 

Porterhouse 24oz 48$ 

Quebec rack of Lamb “à la Provençale”    16oz                                45$ 

Roasted Chicken Supreme                                               8oz            24$ 

 

                                                                       Choice of accompaniments 

Les sauces 

 

Béarnaise 

Velvety smooth 

Two Peppercorns 

Delicious mix of green and pink 

pepper 

Wild Mushrooms 

Fresh cream and smooth 

Mushrooms taste 

Port reduction  

Port’s sweetness and Veal Jus 

Perigourdine 

Smooth truffle and Foie Gras 

 

 

 

 

 

 

 

Baked Potato 

Served with our herbed sour 

cream  

Yukon Gold Mousseline 

Highlighted with a hint of garlic 

Basmati Rice 

With tiny vegetables 

Frites maison 

Hand cut and perfectly seasoned  

 

The side orders  

 

Buttered Asparagus 8$ 

Wilted Spinach 7$  

Green Beans 8$  

Sautéed Mushrooms 9$ 

 

 

Jean Pierre Bourghart 
Exécutive Chef 

 

 

Veuillez nous aviser de toute allergie ou demande spéciale. 

Please inform your server of any food allergies or dietary concern. 
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