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ALLERGIES ?
It’s important, tell your waiter about it!

In case of error, all non-specified allergies
will be charged

BRUNCH
MENU

SATURDAY AND SUNDAY

SOMETHING TO DRINk ?

HOT BEVERAGES

FRUIT JUICE
Small or large

BECS SUCRéS

Quebec Terroir Bistro
5308 Boul St Laurent
H2T 1S1 - Mile End - Montréal
Tél : 438 387 6677
caribougourmand.com

MIMOSAS
Classic Mimosa - 7
Orange - Grapefruit - Apple 

Unlimited -> 29$ / pers
Fall Mimosa - 10
Sparkling wine, apple juice, salted butter caramel, 
cinamon sirup.

Spritz’Mimosa - 10
Sparkling wine, fresh orange juice, Spritz the 
Islands from Quebec, orange.

Squeezed orange - 5 / 7
Squeezed grapefruit - 5 / 7
Half - Half - 5 / 7

_____

Juice of apple, white or red 
cranberry, pineapple 3/5

_____

Smoothie of the day - 8

All our coffees are 
locally roasted 

Unlimited filter coffee - 3
Espresso - 3

_____

Cappuccino - 4 
Mocaccino - 4
Latte - 4 - Bowl 6
Hot chocolat - 4
Possibility of non-dairy milk + 0.75$ 
(Soy, almond or oats)

_____

Tea or infusion  - 4
Ask for the menu !

Duo of decadent French toast with speculoos - 16
Homemade brioche toasted with cinnamon, whipped cream with pumpkin pie spices, all covered with salted 
butter caramel and speculoos chips. (Extra scoop of vanilla ice cream +2$)

Duo of hazelnut chips waffles - 14
Accompanied by homemade apple compote, whipped cream with maple syrup, homemade hazelnut spread, 
salted butter caramel, fresh fruits.

Sweet plate to share... or not! - 19 
Composed of: 1 cinnamon french toast, 1 hazelnut chips waffle, 1 scone with pecans and maple sugar, 
chouquettes, salted butter caramel, hazelnut spread, maple whipped cream and fresh fruits.

BECS SALéS
 Hot goat cheese tart ine - 17

Toasted artisan bread, 2 “Le Petit Prince” goat cheeses, Montreal honey (harvested at the botanical garden), 
walnuts, on a bed of mesclun and baby spinach. This cheese comes from the Vieux Saint Francois cheese 
factory in Laval. (Extra mirror duck egg from Ferme la Canne blanche +$3).

VEGAN Pancrep with beetroot pesto - 18
Garnished with roasted fall vegetables, market mushrooms, kale chips and seasoned mesclun.

Farmer sandwich - 18
2 slices of multigrain artisan bread topped with potatoes, cheese fondue with Michel Jodoin pink cider, bacon 
bits, sour cream and baby spinach. Accompanied by seasoned mesclun. (Extra duck egg +3$).

Caribou breakfast plate - 21
Braised ham for 8 hours, sausage of the day, crispy bacon, elk bolognese with fall vegetables and bechamel 
sauce, maple scrambled eggs, slice of artisan toasted bread, breakfast potatoes and mesclun.

Waffle and chicken Caesar-style - 18
Crispy Quebec chicken between 2 waffles with crunchy romaine lettuce, parmesan, homemade caesar sauce 
and sunny-side-up egg. Accompanied by mesclun. (Extra crispy bacon +4$).

Salmon gravlax - 20
2 sweet potato waffles, cheese whipped with herbs, salmon gravlax with honey and Quebec Gin, mashed 
avocado, baby spinach, sunny side up duck egg from Ferme la Canne blanche.

Double classic benedict with elk - 19
2 poached eggs on artisan bread, elk bolognese with fall vegetables and bechamel sauce, smoked paprika 
Hollandaise sauce, served with mesclun and breakfast potatoes. 

 Double vegetarian benedict - 18
2 poached eggs on English muffins, roasted autumn vegetables, smoked paprika Hollandaise sauce,
served with mesclun and breakfast potatoes.

The Béné’cochonne - 21
2 poached eggs in an artisanal croissant with bechamel sauce, sausage of the day, aged cheddar from Isle aux 
Grues, all covered with smoked paprika Hollandaise sauce. Accompanied by mesclun and breakfast potatoes.

ExTRAS
Only to add to your dishes

Breakfast potatoes - 4
Cinnamon French Toast - 4 
6 chouquettes - 3 - Hazelnut waffle - 4
Scrambled / Poached / Mirror Egg - 2
Bacon - 4 - Sausage of the day - 6

LITTLE CARIBOU - 9
Children’s menu up to 12 years old

Cinnamon french toast 
or hazelnut waffle

Salted butter caramel, chouquette, fresh fruit
or

Little Caribou breakfast plate
Sausage, breakfast potatoes, scrambled eggs 

DOUBLE BéNéDICT


