
Welcome
to our table !

OPEN EVERY DAY

Breakfast service: 6:30 a.m. to 10 a.m.   Dinner service: 5:30 p.m. to 9 p.m.



MENU
À la carte

Starters
Soup of the day 8 $
Sweet potato fries 8 $
Seasonal greens 9 $
Caesar salad 9 $
Gratinéed beer & onion soup 13 $
Chicken & pork imperial rolls 13 $
Gratinéed garlic escargots 13 $
Chicken wings, 8 or 16 pieces 13 $ – 22 $
Panko-crusted melted brie 14 $
Panko-crusted brie, served with honey and seasonal
greens

Panko shrimp 13 $
Shrimp coated in panko breading and fried to golden
perfection. Served with a side salad and wafu sauce

Comfort food
Poutine (regular or large) 12 $ – 17 $
French fries, cheese curds and brown gravy

Italian poutine (regular or large) 13 $ – 18 $
French fries, cheese curds, ground meat and spaghetti sauce

General Tao poutine (regular or
large) 12.49 $ – 19.99 $
Served with chicken pieces, Thai sauce, sesame seeds and
shallots

Deluxe cheeseburger 25 $
Mayonnaise, ketchup, mustard, onion, pickle, lettuce, tomato,
cheese, bacon, French fries, coleslaw

Fish and chips 26 $
Cod fillet served with French fries, tartar sauce and
coleslaw

Chicken or beef wrap 21.95 $ – 23.95 $
Wrap filled with tender beef or chicken, vegetables, French
fries and a house sauce. Wrapped in a soft tortilla and lightly
grilled for extra flavour. Mild or spicy option. Served with
French fries.

Salads
Grilled chicken Caesar salad 29 $
Lettuce with Caesar dressing, parmesan
shavings, grilled chicken and bacon.

Crispy fried duck Thai salad 34 $
Fried duck leg, pineapple and crunchy
vegetables, served with a wafu sauce and
topped with toasted sesame seeds.



MENU
À la carte

Pasta
Gratinéed carbonara with bacon 31 $
Linguine bound in a silky cream, sprinkled with bacon, all
delicately gratinéed

Mac & cheese 22.95 $
Macaroni coated in an ultra-creamy cheese sauce.
(Gratinéed + $3)

Ultimate mac & cheese 25.45 $
Macaroni coated in an ultra-creamy cheese sauce with
bacon. (Gratinéed + $3)

Land & Sea Delights
General Tao chicken (vegetarian option available) 31 $
Crispy chicken or fried cauliflower, Calrose rice, julienned vegetables and gin-infused pineapple.

Tuscan chicken skewer 32 $
Tuscan-style skewer, rice and seasonal vegetables

Half-rack of pork ribs 33 $
Served with Beemer BBQ sauce, French fries and coleslaw

Braised beef 34 $
Slow-simmered braised beef, served with seasonal vegetables, a mushroom sauce and the chef's mashed potatoes.

Beef flank steak 34 $
BBQ beef flank steak, served with sweet potato French fries and shallot sauce

Ossobuco 34 $
Simmered pork ossobuco, served with mashed potatoes, seasonal vegetables and a mushroom sauce.

Beef tenderloin 6 oz 49 $
Vacuum-sealed beef tenderloin, served with Dauphinoise potatoes, a pepper sauce and seasonal vegetables.

Thinly sliced beef 33 $
Cameroonian specialty: thin strips of beef sautéed with assorted vegetables, served on a bed of basmati rice

Salmon steak 40 $
Grilled salmon served with vegetable rice, seasonal vegetables and virgin oil

Deviled shrimp 34 $
Deviled shrimp in a spicy garlic butter, served with rice and seasonal vegetables



MENU
Table d'Hôte

Starters
Soup of the day

Seasonal greens

Gratinéed beer & onion soup (extra $5)

Gratinéed garlic escargots (extra $5)

Panko-crusted melted brie (extra $6)
Panko-crusted brie, served with honey and seasonal greens

Main Courses
Tuscan chicken skewer

Tuscan-style skewer, rice and seasonal vegetables

Half-rack of pork ribs
Served with Beemer BBQ sauce, French fries and coleslaw

Braised beef
Slow-simmered braised beef, served with seasonal vegetables, a mushroom sauce and the chef's mashed

potatoes.

Beef tenderloin 6 oz (Extra $18)
Vacuum-sealed beef tenderloin, served with Dauphinoise potatoes, a pepper sauce and seasonal vegetables.

Thinly sliced beef
Cameroonian specialty: thin strips of beef sautéed with assorted vegetables, served on a bed of basmati rice

Salmon steak (Extra $8)
Grilled salmon served with vegetable rice, seasonal vegetables and virgin oil

Deviled shrimp
Deviled shrimp in a spicy garlic butter, served with rice and seasonal vegetables

Gratinéed carbonara with bacon
Linguine bound in a silky cream, sprinkled with bacon, all delicately gratinéed

48.00$
Simply
GOOD

Dessert
Sugar pudding cake
A comforting local classic, generously topped with a sweet sauce.

Crème brûlée
Delicate vanilla custard under a caramelized sugar crust.

Mango cheesecake
Mango cheesecake on a ginger Graham-cracker crust, topped with
coconut flakes and a mango coulis.



MENU
Desserts

Sugar pudding cake 10 $
A comforting local classic, generously topped
with a sweet sauce.

Crème brûlée 10 $
Delicate vanilla custard under a caramelized
sugar crust.

Mango cheesecake 12 $
Decadent mango cheesecake with a spiced ginger
Graham-cracker crust. Topped with a silky
fondant, coconut flakes and a mango coulis.

Coffee & tea included

MENU
Kids

CHICKEN TENDERS
Served with French fries and Beemer BBQ
sauce

SPAGHETTI
Spaghetti with meat sauce

POUTINE
French fries, cheese curds and brown gravy

GENERAL TAO
Crispy chicken, Calrose rice, julienned
vegetables

CHICKEN WINGS (4)
Served with French fries and Beemer BBQ
sauce

16 $
Beverage + ice cream included

(11 and under — free for under 5)



Beverages
cheers

Non-alcoholic

Tea, coffee, milk, juice 2.50 $
Soft drinks 3.00 $
Perrier water 3.00 $

Beers

Draft beer (10 oz / 30 cl) 7.25 $
Draft beer (20 oz / 60 cl) 10.25 $
Pitcher 23.75 $

Canadian beer 7.25 $
Imported beer 9.00 $

Our local beer
White 11.50 $

Red 11.50 $
Blonde 11.50 $

Cocktails

Piña colada 10.50 $
Margarita 10.50 $
Dry martini 10.50 $

Cosmopolitan 10.50 $
Sex on the beach 10.50 $
Sangria (red or white) 8.00 $

Sangria pitcher (red or white) 27.00 $

Apéritifs

Martini — white, red, half & half 6.09 $
St-Raphaël Doré 6.09 $
Pineau des Charentes 6.09 $

Ricard 6.09 $
Bloody Caesar 10.00 $
Palm Bay – Smirnoff 9.25 $

Digestifs

Regular spirit 6.09 $
Amaretto 6.09 $
Bailey's / Tia Maria 6.09 $

Crème de menthe 6.09 $
Cognac 7.00 $
Grand Marnier 7.00 $

Flavoured coffee 10.00 $
Brazilian coffee 10.00 $
Bailey's coffee 10.00 $

Spanish coffee 10.00 $



The Wines
of the château

HOUSE WINES
White: Cliff 79, Chardonnay, Australia 30.50 $
Red: Cliff 79, Cabernet Shiraz, Australia 30.50 $

Glass – $8      ¼ liter – $13      ½ liter – $17

White Wines

Ruffino Lumina delle Venezie, Pinot Grigio, Italy 44.50 $
Mouton Cadet, Bordeaux, France 54.00 $
Kim Crawford, Sauvignon Blanc, Marlborough,
N-Z

56.00 $

Red Wines

Cazale-Viel Vieilles Vignes, Pays d'Oc, France 43.00 $
Baron Philippe de Rothschild, Pays d'Oc, France 43.50 $
Mouton Cadet, Bordeaux, France 54.00 $
Château Plagnac, Cru Bourgeois, Médoc, France 54.00 $
Rhonéa Rasteau Ortas, Tradition, France 55.50 $
Pétales, Osoyoos Larose, Okanagan Valley,
Canada

99.00 $

Rosé Wines

Listel Terres du Midi, Grain de Gris, France 47.95 $

Sparkling Wines / Champagne

Fiol Prosecco, Italy 48.00 $
Nicolas Feuillatte, France 152.00 $
Veuve Clicquot Ponsardin, France 215.00 $

Half-bottles

White wines

Cellier des Dauphins 15.00 $
Prestige, France (250 ml)

Les Jamelles, Sauvignon Blanc 15.00 $
Pays d'Oc, France (250 ml)

Mouton Cadet 26.00 $
Bordeaux, France

Kim Crawford 28.00 $
Sauvignon Blanc, Marlborough, N-Z

Red wines

Cellier des Dauphins 15.00 $
Prestige, France (250 ml)

Paul Sapin 16.50 $
Just Merlot, France (250 ml)

Mouton Cadet 28.00 $
Bordeaux, France

Ruffino Chianti 26.00 $
Italy

15% off
Enjoy 15% off your first hour of play, upon
presentation of your restaurant bill, at the

Roberval Bowling Alley, located in the
basement of Hôtel Château Roberval. By

reservation at 418-765-0117.


