
striped bass tartare + squash 27-
Ginger, pickled garlic flowers, peach and pepper 

sauce, soy vinaigrette, popcorn powder

Beef Tartare + anchovies 23-
Beef, endives, fermented peppers, 

puffed rice, quail egg yolk

Foie gras  33- 
Foie gras terrine, apples, crabapple caramel,               

brioche 

  
mackerel plancha 28-
Guanciale, capers, lemon, green radish, 

crispy bread, vegetable glaze

Bourgots Miso 24-
Miso butter, salpicon, espelette, lime, 

chives, milk bread

salsifies + cheese 24-
Roasted salsifies, apples, hazelnuts,                               

Miel d’Anicet honey, croutons, Hercule

“vol-au-vent’’ + walleye 44-
Parmesan velouté, green beans, puff pastry, 

kohlrabi, confit potatoes

vegetable bourguignon  49-
+ marrow 
Braised beef, piglet jowl, carrots, cauliflower, 

beets, parmesan, bourguignon-saké sauce,     

Blood pudding 34-
Poached egg, crispy bread, mâche, 

sauce meurette 

sherry wine quail  49-
Smoked quail, chicken mousseline, squash,

sarladaises potatoes, mushrooms, Sherry wine sauce

 

oysters
6/$24 - 12/$48

sharing menu 
5 savoury services + desserts

Mix of sharing and individual dishes

$130/person

duck + caviar
22-

daily specials

raw sea urchin 15-
rutabaga foam 12-
pacman scallop 21-

fake smoked trout + caviar 15- 
scallops + rice 24-

chinatown razorclams 27-
chicken terrine + 
liver mousse 23-
duck raviolo 26-

brouillade with truffle 15-
rabbit + cavatelli 28-



SANS ALCOOL

COCKTAILS SIGNATURES

COCKTAILS CLASSIQUES

Margarita (Abuela’s Version) 15
Blanco tequila, orange liqueur, lime, salt, love

Rome with a view 14
Campari, dry vermouth, lime, soda

Martinez 14
Gin, red vermouth, Luxardo maraschino, Angostura

Coffee House Cocktail 14
Rye, coffee liqueur, orange bitters

Penicillin 18
Té Bheag, honey, ginger, lemon, Laphroaig

Gin + Clementine 14
Gin Rosemont, clementine, basilic

Gros Orange  15
Vodka Rosemont, orange liqueur, sea buckthorn. cream

Cynar + Poire 14
Cynar, Grappa Alkemya, pear syrup, soda

Métropole 16
Bourbon, Lustau East India Solera, Carpano Antica

Calendula Highball 14
Calendula herb liqueur, citrus cordial, spruce beer

Roussette au miel 11
Miel d’Anicet honey, ginger, cream, soda

Boreal...ish 11
Sea buckthorn, spruce beer, lemon, green Tabasco

 
Statera + Pear 12
Gin Statera sans alcool, poire, citron, blanc d’oeuf

Beck’s 0,0%, Blonde (330ml) 8

Henry & his science, Mikkeller 0,3% (440ml) 12

Henry Gose Lightly, Mikkeller 0,3% (440ml) 12

BIÈRES

Giorgio, Grands Bois, Italian pils 8
Gros Tigre, Grands Bois, Session IPA 8
Chiniquy, Albion, Mild Ale (red ale) 8

APÉRITIF

Lillet  8
Orange Électrique Rosemont   9
Pastis Ricard   10
Liqueur de Sureau, Rosemont   10 
Pastis Rosemont  11

GIN

Gin Rosemont  8
Tanqueray 8
St-Laurent 11
Gin de Mononcle 11
Gin de Matante 11
Hendrick’s  12
Ornabrak 13
Menaud 14
Barr Hill 14
Monkey 47  18

VERMOUTH

Kayak blanc  8
Kayak rouge  8
Rouge Gorge blanc 9
Vermouth de Miel Desrochers 10
Cocchi americano bianco  12
Cocchi di Torino rouge 12
Mauro Vergano blanc 12
Sagí Taverna 12 
Carpano Antica  14
Uncouth Vermouth  15

VODKA

Rosemont  10 
Redoux 10
Ketel One  10
Tito’s Handmade 12
Menaud Vodka 12
Grey Goose  13

AGAVE

Casamigos 12
Cazadores Añejo 12
Tromba Reposado 15
Don Julio Blanco 16
Don Julio Reposado 17
Don Julio Añejo 19
Alipus Mezcal Sta. Ana del Rio 18


