
Choice of side for meal portions : 
fries, salad, half fries/salad or extra poutine

Mix and match two tartares Mix and match two tartares 

for a $35 duofor a $35 duo

our APPETIZERS

Red tuna, pico de gallo, pickled mini peppers, orange 

and ginger coulis, parsley mayo, and crispy wontons

Tuna Tatakin 22

Crispy Panko shrimps, spicy homemade Thai 

mayonnaise, Nappa cabbage and green onions

Pas Loulou Shrimps 18

Panko fried brie cheese, apple purée, maple whipped 

cream, salted crumble and toasted bread croûtons

Fried Brie 19

Butter roasted cauliflowers, homemade potato chips, 

saffron and white wine cream sauce

Roasted Cauliflowers 16

The beginning of a winning game

Breaded and fried risotto balls, marinara sauce, 

arugula, and Parmesan

pancetta Arancini 20

Beef slices (from filet mignon), balsamic mayo, 

pickled radish brunoise, fried capers, arugula 

Beef Carpaccio 22

Smoked chicken wings with a secret spices 

rub, seasoned sour cream and Buffalo 

sauce

Smoked Lil’ Wings 18

Lobster, shrimp, chive, and ginger filling 

with orange-ginger sauce

Dumpling au homard 
et crevette

18
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8
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Panko breaded calamari, sweet garlic sauce, 

À la Hugo Calamari 19

our TARTARES

Tomatoes, cucumber, feta, chives, shallots, basil 

mayo, and croutons

tomato 21

31

STARTER

Knife-cut fresh salmon, fig and maple 

compote, bacon, chives, grey shallot, smoked

salmon, and bread croutons

salmond 21

31

STARTER

Precision without cooking

Knife-cut beef, capers, chives, fresh and fried

French shallots, parmesan crisp, Dijon mustard 

homemade mayonnaise, olive oil, balsamic 

caramel,

bEEF 21

31

STARTER

Bell peppers, roasted sesame seeds, honey and 

lime sauce, chives, grey shallots, coriander and 

won ton chip

Honey and lime Tuna 21

31

STARTER

Beets, chives, shallots, ricotta, maple apple 

purée, roasted garlic mascarpone, and croutons

Beet 21

31

STARTER

Butter-seared scallops, celery root purée, 

braised leek, beurre blanc, leek chips

scallops 26

Burrata cheese, roasted beet coulis, garlic crouton, 

and shallot oil

burrata 19

Red tuna, chives, grey shallots, red bell 

pepper, jalapenos pulp, lime mayo, guacamole and 

tortilla chips

Mexican Tuna 21

31

STARTER

Gluten-free option: corn chips or cucumber slices.



OUR MAIN DISHES

Smoked beef chuck rib, homemade apple BBQ sauce, 

crispy shallots, mashed potatoes and vegetables

Panko-crusted cod, beet and pear sauce, mashed 

potatoes, and seasonal vegetables

Beef Chuck Rib 

Panko-Crusted Cod

38

35

Flank steak 8 oz, cajun marinated, seasonal 

vegetables,

Beef Flank Steak 37

Pan-seared black cod, demi-glace porto sauce, 

butter potato purée, butter sauteed mushrooms and 

Brussel sprouts 

Black Cod 48

The level where it all happens

LIMITED QUANTITY

pepper or brandy sauce

Rib-eye steak cooked sous-vide with Montréal spices, 

seasonal vegetables and grilled asparagusgrillés

Rib eye 52

Crispy fried chicken, homemade apple butter,

sautéed Brussels sprouts with bacon 

and baby potatoes

Fried Chicken 28

Honey-garlic bison short rib, roasted cauliflower 

purée, ponzu-glazed carrots, and garlic ricotta

Bison Short Rib 42

Spring mix lettuce, Nappa cabbage, carrot,edamame, 

fried wonton, tempura chicken,sesameWafu 

Vinaigrette Tofu tempura or grilled chicken option available 

Asian Tempura Chicken Salad 29

Pan-seared salmon steak with a crispy crust, creamy 

maple sauce, baby potatoes and bacon Brussel 

Maple-Crusted Salmon 32

Homemade fries, grilled beef flank steak, 

sauteed mushrooms, fried onions, St-Guillaume

cheese curds and homemade poutine sauce

Garnements Poutine 24

Sous-vide 5oz beef tenderloin, port sauce, 

grilled garlic and herb shrimps, mashed potatoes 

and grilled asparagus

Tenderloin and Shrimp 44

Butter-seared scallop and grilled shrimp

on classic mushroom risotto

Scallops and Shrimps 38

Bun, grilled beef patty, bacon, yellow cheddar 

cheese, fried onions, iceberg lettuce, tomato, 

pickles and spicy mayo Beyond Meat option available

GARNEMENTS burger 26

ask your server !

weekly burger ?Choice of side: fries, salad, half fries & half salad, mashed 
potatoes, or poutine (extra charge)

30

small

Extra mixed mushrooms + 5

Butternut squash risotto, sweet potato, onion, green 

shallot, homemade vegetable broth, Parmesan and 

sweet potato chips.

Squash Risotto 26

4 oz flank steak + 10 pancetta + 8 mignon de boeuf + 15

pepper or brandy sauce

Cantonese noodles, fried egg, snow peas, bean 

sprouts, carrots, peppers, onions, and napa 

cabbage.

Vegetable Chow Mein 28

Port and thyme-braised beef cheek, mashed potatoes, 

buttered mushrooms, and crispy leeks

Braised Beef Cheek 44

Herb-crusted sous-vide lamb (medium rare), red wine 

rosemary sauce, confit celeriac purée, and seasonal 

vegetables

Rack of Lamb 54

Capicollo, cheddar, and spinach stuffed chicken, 

brandy sauce, squash purée, and seasonal 

vegetables

Stuffed Chicken Ballotine 36

PASTA WITH Nut-free house pesto, cherry 

tomatoes, arugula, and burrata

Pesto Tagliatelle 29

Crispy chicken, bacon, cheddar, caramelized onions 

and jalapeños, chipotle mayo Beyond Meat option available

Chipotle Chicken Burger 26

pancetta + 8 shrimps (6) + 7 prosciutto + 7

chicken + 7 sprimps (6) + 7 4 OZ flank steak + 10 TOFU + 7



our desserts

Vanilla custard, caramelized cherries, torched sugar, 

and white chocolate tuile

Cherry Crème Brûlée 12

Classic brownie, vanilla cream cheese mousse, 

caramel coulis, crumble, and icing sugar

Garnements Brownie 12

finish beautifully

Ladyfingers, coffee syrup, vanilla mascarpone, 

chocolate cream, and Tia Maria caramel

Skillet Tiramisu 12

Puff pastry, raspberry cream, raspberry coulis, 

vanilla frosting, crumble, and icing sugar.

Raspberry Mille-Feuille 12

Cheesecake filling, buttery crust, caramelized 

banana, chocolate coulis, and crumble

Chocolate Banana Cheesecake 12

The great taste of Garnements 
in just a few clicks
Let yourself be tempted 
each week by a new menu
designed to fit your 
lifestyle and your needs.


