TAKE OUT MENU

-PRICES SHOWN ARE BEFORE TAXES-

THIS MENU IS AVAILABLE EXCLUSIVELY TO NON-HOTEL GUESTS.

ENJOY GREG BISTRO & BAR’S CUISINE
IN THE COMFORT OF YOUR HOME

LES ENTREES

SOUP OF THE DAY (500 ML)
FRESH MIXED SALAD AND BALSAMIC DRESSING FOR 2 PEOPLE

GREG CAESAR SALAD
mixed greens, rosemary Caesar dressing, bacon, croutons, capers, sun-dried
tomatoes, Parmesan shavings, caramelized popcorn, kale chips

+ PULLED PORK BBQ
HOT-SMOKED SALMON (SERVED COLD)

horseradish cream, cucumber ribbons, sun-dried tomatoes, chimichurri sauce,
green apple julienne, pickled onions

LOCAL FLAVOURS IN ILLUSION
creamy foie gras madeleine in a chocolate shell, sea buckthorn gel,
mini savoury madeleines with orange zest and thyme

VEGAN CARROTS TARTARE & MYCEP MUSHROOMS
salt-crusted, lightly smoked carrots, sesame vinaigrette, pickled mustard seeds,
french shallots Mycep Farm mushrooms, croutons and crispy mix

BEEF TATAKI

rub au café, graines de moutarde marinées, gel de ketchup aux fruits,
sauce BBQ café et érable, échalotes frites

SIGNATURE BURRATA FOR TWO
pickled cherry tomatoes, “Ezme” (tomato, pepper, pomegranate molasses and sumac
compote), spinach, coconut and white wine coulis, pickled onions, grilled focaccia

PLATEAU DE CHARCUTERIES (200GR)

focaccia and garnitures

TRILOGIE DE FROMAGE DU QUEBEC DE FRITZ KAISER (160GR)

croiitons and garnitures

BAGUETTE BREAD

To be heated - no side dishes included.
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READY-TO-HEAT MAIN COURSES

FROM THE LAND
SERVED WITH RED WINE SAUCE, VEGETABLES OF THE DAY AND MASH PATATOES

BRAISED PORK

coffee rub, smoked and braised

BRAISED BEEF

vaccum pack, slow cooked 14h

POULTRY OF THE DAY

low temperature cooking

RABBIT LEG AND MUSTARD SAUCE

old fashioned mustard sauce, low temperature cooking

PREMIUM PORK CHOP (280GR)

vaccum pack, slow cooked and grilled

D E LA MER
PAN-SEARED SEMI-COOKED SALMON

sage velouté with corn and fish stock, French-style green pea and chorizo
fricassée, red pepper chutney and fresh herb oil

VEGETARIEN
GNOCCHIS, TRUFFLE AND MYCEP FARM MUSHROOMS

butter-glazed potato gnocchi, corn and sage broth, truffle purée, wilted spinach,
lemon ricotta, sautéed mushrooms, toasted almonds

THE DESSERTS

TROPICAL ESCAPE
pineapple carpaccio poached in thyme syrup, coconut gelato, salted nut
crumble, fresh berries

MODERN BLACK FOREST
rich chocolate brownie, cherry gel, cardamom-flavoured cream, cherry gelato,
caramelized popcorn

CHEESECAKE OF THE MOMENT

ask for flavor

TO PLACE YOUR ORDER: 450-390-1538 EXT: 2027

Please place your order
at least 2 hours in advance before 4:00 p.m.
and 24 hours in advance for orders of more than 6 people.
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