
Crispy Cauliflower  GF  8
Served with soy sauce, ginger and sriracha.

Terrine, Focaccia and Marinated Olives 8
Oats, lentils, rosemary, white wine and spices. 

Chickpea Fries  GF 7.5
Served with homemade BBQ sauce.  

8Poutine  GF  
Homemade fries with black bean, mushroom and herbs gravy; topped with 
homemade queso and green onions.

Lola’s Nachos  GF
Organic corn chips, black beans, salsa, homemade queso, bell peppers, tomatoes
and green onions; served with sour cream and guacamole. 

Mini Nachos  10
Half Nachos 16
The Mountain  27

13
+ marinated and braised tofu        5
+ lentils, hemp and tofu patty 5

Rosa  SG
Lettuce mix, chickpeas marinated 
with grilled cumin and lemon confit, 
tomatoes, carrots, olives, cucumber, 
banana peppers, guacamole and
maple-balsamic vinaigrette. 

Caesar  N
Romaine lettuce, nutty Parmesan, rice 
bacon, capers, green onions, balsamic 
reduction, croutons. 

15
Served with fries and a small salad.

Upgrade your fries!
+ to chickpea fries        2
+ to a poutine   4

+ guacamole 2  

“Hemp”burger
Tofu, brown lentil and hemp patty with 
BBQ sauce, caramelized onions, queso, 
tomatoes and marinated cucumbers. 

Cajun Burger
Sweet potato fritter, sautéed onions, bell 
peppers and garlic, arugula, sweet relish 
and breaded onion ring.  

For your safety, we ask you to please make any food allergy or sensitivity known to your waiter when placing your order. 
The following allergens are used in our kitchen and may come in contact with your dish: nuts, peanuts, soy, gluten, 
sesame.

GF  Suitable for a gluten-sensitive diet   N Contains nuts and/or peanuts



Caramel Pudding and Homemade Vanilla Ice Cream  N 7.5

Chocolate Caramel Pie  N 7
Salted caramel, chocolate ganache, cognac, pecans and puffed rice. 

The Classic  GF 14 
Scrambled tofu with bell peppers, maple-flavoured beans, guacamole, breakfast
potatoes, homemade sunflower queso and fresh fruit.

Pancakes and fresh fruit  N 14 
Two thick pancakes served with homemade Nutella and maple syrup. 

Served weekends until 3PM
At our Place des Arts location

Fries GF 4

Sautéed Vegetables GF 5.5

Cumin-flavoured Black Beans GF     3.5

Basmati Rice GF                                     3.5

Focaccia and Olive Oil  4

Small Green Salad  5

Small Caesar salad N  6

Mashed Sweet Potatoes 4.5

by our pastry chef!

Roasted Vegetable Quesadilla 12
Roasted vegetables, black beans, spinach and queso; served with guacamole and
homemade sour cream. 

Black Bean and Sweet Potato Burrito 15
Whole wheat tortilla, corn, grilled bell pepper, tomato salsa, onions and coriander
crema; served with basmati rice and a small salad.

Tunisian Stew, Roasted Almonds and Dill Cucumbers  N  GF 13
Cabbage, tomatoes, chickpeas, bell peppers, turmeric and cinnamon; served on
basmati rice. 

Braised Tofu and Sautéed Vegetables  GF 16 
Tofu braised in a maple and soy sauce, marinated with lime, coriander and ginger; 
served with basmati rice and sautéed onions, bell peppers and bok choy. 

17House Curry with Flatbread and Pineapple Chutney  
Sweet potato, bell peppers, carrots, beans, tofu, coconut milk and homemade 
curry paste; served on basmati rice with coriander crema and grilled sesame.

Red Bean Chipotle Chili  14
Crumbled seitan, tomatoes, onions and bell peppers; served on basmati rice with
corn chips, green onions and garlic sautéed corn.

+ extra salsa           2 




