
 
 
 

 
10BSALADE MAISON 

handcut lettuces, grape tomatoes, cider & thyme vinaigrette 
 
 

 
 

 
0BSMOKED CHICKEN FLAMEKUECHE 

Québec brie cheese, balsamic glazed cremini mushrooms,  
roasted garlic, parsley, lemon 

 
or 

 
11BPRIME RIB BAGUETTE 

slow roasted, caramelized onion, fresh grated horseradish,  
roasted garlic, grilled baguette, au jus 

 
 

 
 
 

1BBELGIAN CHOCOLATE FUDGE CAKE 
chocolate cake, Früli ganache, raspberry coulis 

 
 
 
 
 
 
 

$22 LUNCH SET MENU OPTION 
* Vegetarian option available upon booking* 

(taxes and gratuities not included) 
 
 
 
 
 
 



 
 
 

 
2BSALADE MAISON 

handcut lettuces, grape tomatoes, cider & thyme vinaigrette 
  
                       

 
 
 

3BSTEAK FRITES 
8 oz Aberdeen Angus center cut striploin, wilted spinach,  

Markt frites, “Bier 58” sauce 
 

or 
 

12B ORGANIC SALMON  
grilled, all crust potato gratin, leeks, asparagus & grape tomato sauté,  

herb salad, Strongbow vinaigrette 
 

or 
 

13BFREE RANGE CHICKEN 
pan roasted, glazed vegetables, tri-colour roasted potatoes, jus         

 
or               
 

14BMARKT PLATE 
heirloom vegetables, cider glazed beets,  

wilted spinach, wild rice fritters 
 

 
 
 

4BBELGIAN DOUBLE CHOCOLATE FUDGE CAKE 
chocolate cake, Früli ganache, raspberry coulis 

 
5BCOFFEE OR TEA 

 
 

$28 LUNCH SET MENU OPTION 
* Vegetarian option available upon booking* 

(taxes and gratuities not included) 
 



 
 

 
 

6BSALADE MAISON 
handcut lettuces, grape tomatoes, cider & thyme vinaigrette 

 
  
                       

 
 
 

7BSTEAK FRITES 
8 oz Aberdeen Angus center cut striploin, wilted spinach,  

Markt frites, “Bier 58” sauce 
or 

 
15BORGANIC SALMON  

grilled, all crust potato gratin, leeks, asparagus & grape tomato sauté,  
herb salad, Strongbow vinaigrette 

 
or 
 

16BFREE RANGE CHICKEN 
pan roasted, glazed vegetables, tri-colour roasted potatoes, jus                       

 
 

 
 
 

8BBELGIAN DOUBLE CHOCOLATE FUDGE CAKE 
chocolate cake, Früli ganache, raspberry coulis 

 
 

9BCOFFEE OR TEA 
 
 

$28 LUNCH SET MENU OPTION 
* Vegetarian option available upon booking* 

(taxes and gratuities not included) 
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