
D
ESSER

TS
 –N

EA
P

O
LITA

N
 M

A
C

A
R

O
N

 10
$

 –P
EA

R
 &

 C
A

R
A

M
EL D

ELIG
H

T 11$ 
 –M

A
P

LE SYR
U

P
 P

IE 9
$

 –A
LL C

H
O

C
O

LA
TE 

C
H

O
C

O
LA

TE C
A

K
E 12$

 –H
O

M
EM

A
D

E D
ESSER

T B
O

A
R

D
, m

oelleux cake, 
m

acarons, biscuit fish, chocolate fish, w
affle, orang

e 
flavored w

hite chocolate & fresh fruits 34$ / to share

 
 

VA
R

IED
 M

A
IN

S 
 

O
U

R
 FA

M
O

U
S FISH

’N
 C

H
IP

S
, breaded A

tlantic cod, 
tartare sauce, coleslaw

 & fries 25$ (9$/extra piece) 

TO
FU

 FISH
’N

 C
H

IP
S

, m
arinated in lem

on & pepper, 
tartare sauce, coleslaw

 & fries 20$ (6$/extra piece) ■

C
R

ISP
Y C

H
IC

K
EN

 D
R

U
M

STIC
K

S
, sw

eet chili m
ayo, coleslaw

 & fries 26$ 

C
H

EF SU
M

M
ER

 SA
LA

D
,m

esclun, apricot com
pote, w

aterm
elon, 

onion, cucum
ber, cherry tom

atoes, doré-m
i 23$ ■■

TU
N

A
 TA

R
TA

R
E

, (200 g
r.)  

asian-style, fried verm
icelli, served w

ith croutons, salad & fries 30$

M
U

SSELS &
 FR

IES
,  

P
rovencale (tom

ato, basil & oreg
ano) 26$ ■■

 
Indian-style (g

aram
 m

asala & cream
) 26$ ■

 
 

P
O

U
TIN

ES 
 

C
O

R
N

ER
’S P

O
U

TIN
E

,  hom
em

ade poutine sauce 21$ ■

G
O

U
R

M
ET P

O
U

TIN
E

,  pulled duck & hom
em

ade pepper poutine sauce 25$

M
O

R
D

U
S P

O
U

TIN
E

,  
fried calam

ari & m
ussels, coco shrim

ps, H
ollandaise 

sauce & spicy pepper coulis 28$

 
 

SO
U

P
S &

 A
P

P
ETIZER

S 
 

O
N

IO
N

 SO
U

P
 A

U
 G

R
A

TIN
, red beer, bacon bits & local cheese 9$

O
U

R
 SP

EC
IA

L C
H

O
W

D
ER

, cod, shrim
ps, m

ussels, clam
s 

& veg
etables 11$ (6oz) | 17$ (10oz)$ ■

SO
U

P
 O

F TH
E D

A
Y

, & its g
arnish 8$ ■

A
SSO

R
TED

 D
EV

ILED
 EG

G
S

, stuffed eg
g

s 
(bacon, seafood & sesam

e) 11$ (3 u.)  ■

H
O

M
EM

A
D

E C
R

ISP
Y FR

IED
 C

A
LA

M
A

R
I,  

lem
on & chive m

ayo 18$ 

D
U

O
 O

F D
U

C
K

, rillette & sm
oked duck breast, onion confit 

w
ith brandy, hom

em
ade pickles & croutons 18$ ■

FR
ITTO

 M
ISTO

, fried calam
ari, coco shrim

ps, 
fried pickle & veg

etables 19$ 

TU
N

A
 TA

R
TA

R
E

, (100 g
r.)  

asian-style, fried verm
icelli, served w

ith croutons & salad 17$

EN
TR

ÉE O
F D

O
R

É-M
I C

H
EESE

,  tom
ato salsa w

ith w
aterm

elon, 
red onion & cucum

ber, apricot com
pote, m

int & blackcurran 17$ ■■

Our featured wine!
W

IN
E O

F TH
E D

A
Y (5 O

Z) 10
$, 

W
H

ITE, RO
SÉ & RED

 
ASK YO

U
R W

AITER ABO
U

T O
U

R 
FEATU

RED
 W

IN
ES TO

D
AY !

M
enu 

SO
U

P
 O

F TH
E D

A
Y &

 R
EG

U
LA

R
 C

O
FFEE 

served w
ith one of the follow

ing dishes

  
 

M
A

IN
 D

ISH
 SA

LA
D

S 
 

served on arcadian harvest lettuce 

M
O

R
D

U
S

, shredded lobster, crab & M
atane shrim

p m
ix, 

coco shrim
ps, hom

em
ade vinaig

rette & coconut flakes 26$

SM
O

K
ED

 M
EA

T
, pulled sm

oked beef, hash brow
ns, fried 

pickles, red onion, hom
em

ade vinaig
rette & sw

eet m
ustard 25$ 

V
EG

G
IE

, cottag
e cheese, tom

atoes, daikon, capers, red onion, 
red g

rape, sunflow
er seeds, g

uacam
ole & honey 24$ ■■

 
 

TA
R

TIN
ES 

 
g

rilled country bread open-faced sandw
iches 

served w
ith fries & salad

M
O

R
D

U
S

, shredded lobster, crab & M
atane shrim

p m
ix, 

coco shrim
ps, g

reen onion m
ayo & coconut flakes 27$

SM
O

K
ED

 M
EA

T
, pulled sm

oked beef, fried pickle, red onion, 
sw

eet & old-fashioned m
ustard, served w

ith hash brow
ns 26$

V
EG

G
IE

, cottag
e cheese, tom

atoes, daikon, capers, red onion, 
red g

rape, sunflow
er seeds, g

uacam
ole & honey 25$ ■

TU
R

B
O

 
FO

R
M

U
LA

Free regular or  
sparkling w

ater:  
w

e offer you 
the bubbles...

À
 la carte M

enu 
W

EEK
 D

A
YS FR

O
M
 11:30 A

M
 TO

 5 P
M

 
W

EEK
 D

A
YS FR

O
M
 11:30 A

M
 TO

 5 P
M

 
W

EEK
-EN

D
S FR

O
M

 12 P
M

 TO
 5 P

M
W

EEK
-EN

D
S FR

O
M

 12 P
M

 TO
 5 P

M

YO
U

N
G

  
« M

O
R

D
U

S »
10 years 
and less

A
ppetizers
SO

U
P

  
O

R
 G

R
EEN

 SA
LA

D

M
ains

FISH
’N

 C
H

IP
S (1 piece) 

O
R

 FR
IED

 C
H

IC
K

EN
 

O
R

 P
O

U
TIN

E

Dessert
C

H
EF’S TR

EA
T  

+ M
ILK

 O
R

 SO
FT D

R
IN

K
14

$

W
IFI: H

otel Clarendon | Passw
ord: cla1870

■
G

luten-free ■
Vegetarian ■

Lactose-free


