Bistro-bar

= CUVE

Menu available from
noon to 9 p.m.

Gluten-free and vegetarian options available on
request before placing your order

Starters

Nachos ° @ 18

Marinated jalapenos, red and green onions, black
olives, tomatoes and corn, served with cheese
sauce (or baked with mozzarella), accompanied
by salsa, sour cream and guacamole

Chicken wings (9) () 16
With BBQ sauce
Basket of beer-batteredfries 12

Choice of mayonnaise

Smoked salmon du Gite @ SR
Pickled red onions and fried capers

Pic-Assiette trio 16

5 chicken wings, 3 fried gherkins and a small
basket of beer-battered fries

Soup of the day 8

e smoked, or

Main course dishes

Burger @

Choice of patty (beef, chicken breast, or “Impossible” patty), chipotle
mayonnaise, pickles, cheddar cheese (or vegan), iceberg lettuce and
tomatoes, served with fries and salad

Orzo salad °

Lemon and basil dressing, cherry tomatoes, bocconcini, pine nuts,
prosciutto and balsamic reduction

Grilled cheese

Brioche bread with local cheese and smoked meat, served
with fries and salad

Shrimp guédille

Served with fries and salad

Poutine du Gite

Homemade sauce

Poutine du Gite with pulled pork
Fried onions, homemade sauce

DeSSQ I'tS One price, $16

(May contain traces of nuts )
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26

26
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26

Milk chocolate creme brilée, haskap berry compote, and hazelnut

butter financier
Trio of sorbets ()

Strawberry mousseline, lemon shortbread, white
ganache and pink pepper, strawberry sorbet

Maple and caramelized pecan tartlet, Espe
whipped cream, coureur des bois ice cre

Carrot cake, ginger candied
orange blossom, cream ch

Local cheeses to d

Frozen choco

ALLERGIES : if you suffer from food allergies, please notify us before placing
== your order.
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