
Starters

Scallop ceviche with grilled and fermented
strawberry, tomato, charred tomato water,
and sumac (Contains shellfish)

Race menu

Blanc-sablon

Duck foie gras with ice cider jelly and
citrus chutney
(DP,C)

Estrie

Eggplant and Tomme 1608 cheese spelt
arancini served with tomato eggplant caviar 
(G,DP,V)

Montérégie 

Rillettes with smoked trout from our
kitchen, served with marinated vegetables,
balsam fir focaccia, and sour cream
(F,DP,G)

Sur la ligne

Bivouac-style poutine (DP,V)

Montebello
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29
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21

17

mp
mp

3.50  each
Minimum order of 12

Available from June 12 to June 15, 2025

Butcher's platter

C heese maker's platter

Quebec oysters



Main dishes

Beef fillet with grilled new potatoes,
potato crisps, and boreal spice béarnaise
sauce (8 oz) (DP,GL,E) 

Repentigny

Salmon confit in olive oil with marinated
radishes, puréed and blanched green peas,
and reduced cream (F,GL,DP)

Rivière-du-fjord

Tian of vegetables marinated with spruce,
maple-glazed radishes, tempura green onion,
and plant-based yogurt with arugula pesto
(VG,N)

Végétale 

Arborio risotto with asparagus tips and
Louis d’Or cheese (DP,V)

Sainte-élisabeth-de-warwick

Bivouac’s classic recipe (E,M,G)

Beef tartare

Saint-paulin

65

42

34

14

38

25/36

Desserts
Pouding chômeur with maple ice cream
(G,DP,E)

Sainte-thérèse 14
Chocolate variations: mousse, cookie, and
ganache (G,DP,N)

Québec 14
Strawberry Bavarian cream with génoise
sponge cake and strawberry sorbet (G,DP,N,E)



Race week-end

El Pasador XO Rum, King Ginger, lime juice,
simple syrup, mint, ginger beer

cocktails creations

Tequila Volcán Blanco, Luxardo Maraschino,
apricot syrup, orgeat syrup, Peychaud’s

bitters

 À l’abris

Belvedere, Luxardo Limoncello, lemon juice,
strawberry purée, ginger beer

Mas fresas

Ardbeg Wee Beastie, Campari, Amaro Nonino,
Japanese Umami bitters

Umami negroni

New cuban

London Dry Gin No. 3, King Ginger, lemon
juice, honey, Moët & Chandon Impérial Brut

Ginger 75 

Spritz old fashionned
Glenmorangie Original 12 years, Old

Fashioned syrup, Petnat, soda, Angostura
bitters

$18


