
Room Service
Available from 11h to 22h – dial 313

Soup

Soup of the day, served with crackers and fresh bread			   6,50

Two-onion and fine herbs soup with a crouton au gratin			   7,75

Appetizers 

Platter of crunchy crudités with dips and pickles 			   6,50

Simple Caesar salad with fresh croutons, dried anchovies and fresh tomatoes		  8,50

Half grilled panini, bruschetta and marinated bocconcini			   8,50

Parmesan fondue and a small mesclun salad with tangy vegetables		  8,75

On the Go

Seasoned hot potato chips with crunchy crudités and dip	 		  7,75

Basket of fries with Dijon-curry mayonnaise			   6,50

Duo of vegetable spring rolls with spicy Thai dip	 		  7,50

Nachos garnished with salsa, bell peppers, black olives, Mozzarella and sour cream	 11,25

Gourmet basket 			   17,25

(6 chicken wings, shoestring fries or hot potato chips, 2 vegetable spring rolls, crudités and dip)



Main Courses 

Pasta Bolognaise 			   15,00

Double cheese beef hamburger			   15,50	
Crispy lettuce and fresh tomatoes, served with french fries

Pasta of the day			   17,50

Fine Quebec-style pizza 			   17,75

Pepperoni, bell peppers, mushrooms and bacon

Bison hamburger with onions and marinated tomatoes			   18,75

Melted Brie and crispy lettuce, served with shoestring fries 

Fine European-style pizza garnished with tomatoes 			   19,25

Fine herbs goat’s cheese, asparagus and caramelized onions

Young lettuce leaves with preserved duck			   19,25

Mandarins, bell peppers, grilled coconut and filbert oil

Tao-style crispy chicken, served on citrus fruit-flavored basmati rice		  19,50

Vegetables stir-fried with sesame, honey and soya

The Manoir’s club sandwich			   18,50

Shoestring fries, Dijon mayonnaise and tangy mesclun salad

Boneless rib steak with shallot butter and green peppercorn			   20,25

Stir-fried vegetables and potatoes à la dauphinoise

Filet of salmon with grilled almonds			   20,34

Sorrel and pink berry cream sauce, wild rice and stir-fried vegetables



Sublime Inspiration

Trio of sherbets served in glass shooters 	 		  8,95

Field berry, pear and citrus fruit

Bois Francs maple crème brûlée			   8,95

Flavoured with Quebec blueberries			 

Cup of Bailey’s cream cappuccino			   8,95

Fresh mint flavor	

Royal bittersweet chocolate and Grand Marnier truffle cake 			   8,95

With candied peels	

Caramel and baked apple tear drop			   8,95

With a salty pistachio nut crisp

Honey and cheese mousse 			   8,95

With hot raspberry and green tea compote

Selection of local and foreign cheeses	           		  12,95

Served with a tangy mesclun salad and grilled nuts 
(not included in the table d’hôte)



Non-Alcoholic Beverages	 Small	L arge 	

Bottle of water (591 ml)	 3,25	 -

Sparkling water	 3,25	 -

Milk	 2,25	 3,25

Juices	 2,25	 3,25		
Orange, cranberry, grapefruit, apple, tomato and vegetable	

Lemonade	 -	 3,75

Virgin Mary/Virgin Caesar	 -	 4,25

Fountain soft drinks	 2,25	 3,25	
Pepsi, 7up

Soft drinks in cans	 -	 3,75

7up, Diet 7up, Orange Crush, Pepsi, Diet Pepsi, Club Soda, Ginger Ale, Tonic water

Red Bull energy drink	 -	 5,25

Coffees	 Tasse	B ol	 Suppl.

Coffee, tea, herbal tea	 2,75	 -	 -

Expresso	 2,75	 -	 1,25

Double espresso	 3,25	 -	 1,75

Café au lait	 3,25	 4,75	 1,75

Cappuccino	 3,95	 -	 2,50

Cocoa or cinnamon powder

Hot chocolate	 3,25	 5,75	 2,50

Whipped cream			 

Viennese coffee	 4,75	 2,50	 -
Whipped cream, cocoa powder

Alcoholic Coffees
Amarula, whipped cream	 9,00			 
	
Bailey’s, whipped cream	 9,00	
Spanish  Cognac, Tía maría, whipped cream	 9,00	
		   
Brazilian  Cognac, Tía maría, Grand Marnier, whipped cream	 9,00

  
Irish  Jameson, Irish Mist, whipped cream	 9,00

	


