
CARLETON-SUR-MER

    LOCAL FLAVOUR        VEGETARIAN        GLUTEN-FREE

JULIUS CEASAR’S DELICACIES  APPETIZER MAIN 
Classic 13  19
Grilled chicken  23 
Nordic Shrimps      25

ORIENTAL SALAD    26
Lettuce, chicken, shrimps, julienne carrots, cashews,  
peppers, red onion, radish, cucumber imperial rolls (3)  
and Hoisin sesame dressing

SALADS

TRADITIONAL  15
Choice of homemade Pub sauce, pepper sauce, our  
famous homemade spare ribs sauce or hot chicken sauce

SEAFOOD POUTINE    28
A velvety seafood sauce, lobster, scallops and shrimps,  
topped with mozzarella cheese

POUTINES

ONION RINGS   11

FRIED PICKLES (6)   13 

CHICKEN WINGS  (8) (16) (24)
BBQ, Jack Daniel’s or Diabolical 13 23 32

CRUNCHY SHRIMPS (8)   14 
Served with BAM-BAM sauce

GOURMET PICKLES    16 
Fried pickles (2) and beef tartare (3 oz), 
spicy sauce, sour cream and Parmesan

PATATE ROYALE      17
Stuffed baked potato, seafood velouté  
(lobster, Nordic shrimps, scallops),  
shallots, topped with mozzarella cheese

STARTER

AVOCADO-SHRIMPS  DUO      16
Nordic shrimps, avocado, green onions,  
mango brunoise and homemade mayonnaise

SAINT-JOSEPH NACHOS      17
Nachos, bacon, peppers, red onions,  
black olives, mozzarella and cheddar cheese.  
Served with local salsa, guacamole and sour cream

SEAFOOD CHOWDER    STARTER MAIN      
A creamy mixture of lobster, scallops,  18  30 
nordic shrimps, sea bacon, green onions,  
Served with crusty garlic bread

« Gluttony begins when  
hunger is satisfied. »

Alphonse Daudet

HOMEMADE SUGAR PIE 8

MOLTEN CHOCOLATE CAKE 9

CHEESECAKE 9

PISTACHIO OR  10 
LEMON TARTUFO

CHOCOLATE ROYALE 11

BAILEY’S 10

SPANISH 12

BRAZILIAN 14

AMARO MONTENEGRO 8

LIMONCELLO 8

AMERABLE 8

PUDDING STONE 8

SORTILÈGE 9

GRAND MARNIER 10

POIRE WILLIAM 14

DESSERTS

COFFEES 

DIGESTIVES



CHOICE OF LINGUINE OR RICE VERMICELLI

GARDEN DELIGHT      24
Black olives, dried tomatoes, onions, mushrooms, peppers,  
zucchini, goat cheese, dried tomatoes pesto and cream

FEATHERED COQUETTE  26
Grilled chicken, grilled peppers, pine nuts, zucchini,  
basil pesto and cream

SIRENA CARBONARA     33
Lobster, Parmesan, cream, green onions and bacon

LE PIED MARIN    35
Scallops, Nordic shrimps, large shrimps, lobster,  
green onions, dried tomatoes, basil or  
dried tomatoes pesto and cream 

SZECHUAN STIR-FRY       

Peppers, red onions, brocoli, sesame seeds, cashews,  
fried wonton crumble. Served on vermicelli rice

Cashews       22
Marinated chicken strips or Tao chicken  23
Nordic shrimps and large shrimps    25

Our burgers and sandwiches are served with fries 
 Ask for gluten-free bread:  + 100

THE HIT 19 

Angus beef, tomatoes, lettuce, pickles, Monterey Jack  
cheese and homemade sauce, brioche bun     

THE CLUB BURGER  23
Marinated and grilled chicken breast or lobster,  
Swiss cheese and mayonnaise, bacon, lettuce, tomatoes, 
ciabatta bun

STAR BURGER 25
Angus beef, bacon, onion rings, homemade 
onion confit, applewood smoked mayo, peppery arugula, 
Bergeron cheese, fried pickle, brioche bun, served with fries 
and coleslaw.

CAPTAIN JACK’S SANDWICH    29
(available in season only)

Lobster (4oz) and Nordic shrimps (4oz), lettuce,  
homemade mayonnaise on grilled brioche bun,  
served with fries or classic baked potato or  
chef’s salad

All of our tartares are served with fries, a chef’s salad and 
croutons. Ask for gluten free croutons + 100 

SALMON TARTARE STARTER MAIN 
 (4 oz) (8 oz)

Salmon, coriander, shallots, mango,  19  33 
strawberries, fried capers, Sriracha sauce,  
fried wontons, mayo and lemon 

BEEF TARTARE  STARTER MAIN 
 (4 oz) (8 oz)

AAA beef, pickles, capers, shallots, 19 33
Dijon mustard, Meaux mustard, Sriracha  
sauce, pink radish sprouts and lemon

GENERAL TAO     25
Breaded chicken or breaded shrimps on basmati rice,  
homemade Tao sauce, red onions, brocoli,  
sautéed peppers and sesame seeds 

FISH AND CHIPS  (2 PIECES)    28
Cod with a tempura batter, served with fries,  
coleslaw and tartare sauce

CRUSTY SALMON  29
Butter and honey panko crust 
Served on creamy broccoli and Parmesan rice

ROASTED CHICKEN
Served with fries, bun, BBQ sauce and coleslaw

Chicken leg  19
Chicken breast   20

COD FILLET ON SALAD 27
Cod fillet with lemon garlic butter served on a kale salad  
with peas, red onions, cranberries, and cashews,  
with a tangy orange and strawberry vinaigrette

Our grilled dishes are served with a choice of fries, baked 
potato or rice, accompanied by a chef’s salad

THE STAR OF THE MATCH (RIBS) 29
Choice of sauce : homemade spare ribs or Jack Daniel’s

THE ROCKET STEAK  42
A 10-ounce AAA striploin steak, aged 60 days

BEEF FLANK STEAK 38 
Marinated flank steak (8oz)

Blue cheese +4
Shrimps (6) +14
Scallops (4 +16

Sweet potato fries   +8

Et patati et patata : Stuffed baked potato, bacon,  +9 
shallots, sour cream, topped with mozzarella cheese

OUR CLASSICSOUR GRILLEDOUR TARTARES

PASTA

BURGERS AND SANDWICHES

CHILDREN’S MENU

Includes a glass of apple or orange juice or a glass of milk

MINI-POUTINE 9
Choice of homemade BBQ sauce or hot chicken

CHICKEN BITES (6)  11
Served with fries and homemade BBQ sauce

FISH AND CHIPS (ONE PIECE)     13 
Served with fries

SALMON, RICE AND VEGETABLES 16

11  
AND  

UNDER

« God may have created food, but the Devil,created spices! »
James Joyce, ULYSSE


