BREAKFAST
& LUNCH
MENU

MENU DU
DEJEUNER ET
DINER




BREAKFAST SPECIALTIES wuencoererseeo

SAVOURY

MOMMY'S FRESH OMELET / 19.95
mozzarella, cherry tomato, fresh basil, little green
salad with berries, organic sourdough

MEDITERRANEAN TOAST / 16.95

smashed avocado, chickpeas, cherry tomatoes, radish,
pistachio, goat cheese, organic sourdough

add poached egg + $3

BREAKFAST SANDWICH / 16.95
egg, lettuce, tomato, cheddar, spicy mayo, choice of
beef salami or bacon, challah roll or croissant, served
with breakfast potatoes

CILBIR / 15.95
yogurt, poached eggs, spiced oil, dill, organic sourdough

TWO EGGS ANY STYLE / 15.95

scrambled, fried or poached, breakfast potatoes, choice of

bacon, beef salami or avocado & choice of bread

SHOEY'S BREAKFAST BAGEL / 19.95

toasted bagel, harrissa, 2 fried eggs, bacon,
cheddar, served with breakfast potatoes
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SWEET

BUTTERMILK PANCAKES / 16.95

regular or blueberry

FRUIT GRANOLA / 14.95

fresh seasonal fruits, house granola, Greek
yogurt, honey

SHAKSHUKA

HALLOUMI & LABNEH / 21.95
poached eggs, roasted red pepper, tahini, mint ,
pomegranate, pine nuts, freshly crushed tomatoes,
labneh, halloumi

MERGUEZ / 21.95

poached eggs, roasted red pepper, tahini, mint ,
pomegranate, pine nuts, freshly crushed tomatoes,
merguez

CLASSIC [/ 17.95

poached eggs, roasted red pepper, tahini, mint ,
pomegranate, pine nuts, freshly crushed tomatoes

HOMEMADE SKHUG HOT SAUCE / $2

— LOX BOX

add spanish caviar 10g ($17) or 30g ($50)

SMOKED SALMON /%
AVO TOAST / 20.95 3N

smashed avocado, poached egg,
smoked salmon, pickled onions,
lemon hollandaise, dill

SMOKED SALMON
TOWER FOR 2 / 39.95

bagels, cream cheese, smashed avo,
tomatoes, cucumbers, onion, capers,

BAGEL, LOX & CREAM
CHEESE / 16.95

with capers, onions, tomatoes & dill

BOOK YOUR NEXT
EVENT WITH US!

EVENTS@PIGEONCLUBCAFE.COM

LUNGH SPECIALTIES wewacommecrin s

APPS & SIDES

SPINACH ARTICHOKE DIP / 15.95

with grilled organic sourdough

PIGS IN A BLANKET / 12.95
Hebrew National all beef hot-dogs, puff pastry

MATZAH BALL SOUP / 9.95
bubbie's home-made broth & matzah ball
Take it home! 1 litre of soup / $19.95

TOMATO SOUP / 8.95

house tomato soup

WAFFLE FRIES / 6.95

SANDWICH TOWER Z:
FOR 2 / 29.95 3

tuna, chicken and chopped egg party
sandwiches, mediterranean salad

SANDWICHES

served with waffle fries or a green salad
replace bread with gluten free bread +$2

PIGEON SPECIAL / 18.95
grilled smoked meat, beef salami & turkey, Swiss
cheese, mustard, Russian dressing, challah roll

CHICKEN SCHNITZEL / 17.95

lettuce, tomato, pickle, mayo, challah roll

B.L.T.T / 15.95

bacon, lettuce, tomato, turkey, mayo, organic
sourdough

LARRY DAVID / 16.95
tuna melt (spicy or regular), Swiss, pickle, organic
sourdough

RICHARD LEWIS / 17.95

chicken salad, lettuce, tomato, mayo, challah roll

GRILLED VEGGIE / 17.95
peppers, zucchini, onion, grilled halloumi, pesto,
mayo, organic sourdough

SALADS

add tuna or chicken salad or egg salad scoop + $6
add chicken schnitzel or grilled chicken + $8

PIGEON'S SALAD / 17.95

mixed greens, avocado, grape tomato, corn,
dates, almonds, goat cheese, house croutons,
champagne vinaigrette

MEDITERRANEAN SALAD / 17.95

mixed greens, cherry tomatoes, cucumbers, red
onion, kalamata olives, pita chips, peperoncini,
chickpeas and feta

CAESAR SALAD / 16.95
romaine, fried capers, anchovies, freshly grated
parmesan, parmesan chips, homemade caesar dressing

SCOOP PLATE / 18.95
sweet potato, tuna, chicken & egg salad, organic
sourdough, pickles, tomato, cucumber, radish, olives



4
D E J E U N E R DISPONIBLE ENTRE 8H ET 16H

SALE

OMELETTE DE MAMAN / 19.95
mozzarella, tomates cerises, basilic frais, petite salade
verte aux baies, pain au levain bio

TOAST MEDITERRANEENNE /16.95
avocat, pois chiches, tomates cerises, radis, pistache,
fromage de chévre, pain au levain bio

ajouter oeuf poché + 3$

SANDWICH DEJEUNER /16.95

oeuf, laitue, tomate, cheddar, mayo épicée, choix de
salami de boeuf ou bacon, pain challah ou croissant,
servi avec patates déjeuner

CILBIR / 15.95

yogourt, oeufs pochés, huile épicée, aneth, pain au levain

DEUX OEUFS / 15.95
brouillé, miroir ou poché avec patates déjeuner, choix de
bacon ou salami de beeuf, avocat et choix de pain

BAGEL DEJEUNER DE SHOEY / 19.95

bagel grillé, harissa, 2 oeufs frits, bacon, cheddar, servi
avec patates déjeuner

!
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SUCRE

PANCAKES AU BABEURRE / 16.95

régulier ou bleuet

GRANOLA AUX FRUITS /14.95

fruits frais de saison, granola maison,
yogourt grec, miel

SHAKSHUKA

HALLOUMI ET LABNEH / 21.95
ceufs pochés, poivron rouge réti, tahini, menthe,
tomates fraichement écrasé, pignons de pin,
grenade, labneh, halloumi grillé

MERGUEZ / 21.95
ceufs pochés, poivron rouge réti, tahini, menthe,
grenade, tomates, pignons de pin, merguez

CLASSIQUE / 17.95

ceufs pochés, poivron rouge réti, tahini, menthe,
grenade, tomates fraichement écrasées, pignons de pin

SAUCE PIQUANTE SKHUG FAITE MAISON / §2

— LOX BOX

ajouter du caviar 10g ($17) or 30g ($50)

TOAST A L'AVOCATET /
SAUMON FUME / 20.95
avocat écrasé, ceuf poché, saumon

fumé, oignons marinés, hollandaise
au citron, aneth

TOUR SAUMON FUME
POUR 2/ 39.95

bagels, fromage a la créme, avocat, &
tomates, concombres, oignons, cdpres

BAGEL, LOX, FROMAGE A
LA CREME /16.95

avec cdpres, oignons, tomates et aneth

ORGANISEZ VOTRE
PROCHAIN EVENEMENT
AVEC NOUS!

EVENTS@PIGEONCLUBCAFE.COM

DINER soneiecrmessnersn
ENTREES ET A COTES

TREMPETTE AUX EPINARDS ET AUX
ARTICHAUTS / 15.95

avec pain au levain bio grillé

SAUCISSE EN CROUTE / 12.95

hot-dogs ‘Hebrew National”, pdte feuilletée faite maison

SOUPE MATZAH / 9.95

bouillon et boulettes de matzah faites maison
Raméne ¢a a la maison! 1 litre de soupe / $19.95

SOUPE AUX TOMATES / 8.95

soupe aux tomates maison

FRITES GAUFREES / 6.95

TOUR SANDWICH -

POUR 2/29.95 =
\ /

}/f,

petits sandwichs de thon, poulet et
ceuf haché, salade méditerranéenne

SANDWICHS

servi avec frites gaufrées ou petite salade verte
remplacer par un pain sans gluten +$2

LE SPECIAL PIGEON /18.95
viande fumée grillée, salami de beeuf et dinde, fromage
suisse, vinaigrette russe, moutarde, pain challah

SCHNITZEL DE POULET /17.95

laitue, tomate, cornichon, mayo, pain challah

B.L.T.D /15.95
bacon, laitue, tomate, dinde, mayo, pain au
levain bio

LARRY DAVID / 16.95
fonte du thon (épicé ou régulier), fromage suisse,
cornichon, pain au levain bio

RICHARD LEWIS / 17.95

salade de poulet, laitue, tomate, mayo, pain challah

VEGE GRILLE /17.95
poivrons, courgettes, oignons, halloumi grillé,
mayo, pesto, pain au levain bio

ajouter salade de thon, de poulet ou aux ceufs +$6
ajouter poulet schnitzel ou poulet grillé pour + $8

SALADE PIGEON /17.95

salade mixte, avocat, tomates cerises, mais,
dattes, amandes, fromage de chévre, croitons
maison, vinaigrette au champagne

SALADE MEDITERRANEENNE /17.95
salade mixte, tomates, concombres, oignon

rouges, olives kalamata, chips de pita,
peperoncini, pois chiches et feta

SALADE CESAR /16.95
romaine, cdpres frites, anchois, parmesan fraichement
répé, copeaux de parmesan, vinaigrette césar maison

ASSIETTE "SCOOP" /18.95
patate douce, salade de thon, poulet et ceufs, pain au
levain bio, cornichons, tomate, concombre, radis, olives



BRUNCH ARROSE

SPRITZVAH'! / 14.00

Prosecco, Aperol, bleuets

CESAR / 14.00

vodka, jus clamato, Worcestershire, tabasco,
branche de céleri

MIMOSA / 14.00

avec jus d'orange ou jus de pamplemousse fraichement pressé

ESPRESSO MARTINI / 14.00
vodka, liqueur de café, cardamome, expresso,
anis, cannelle

BIERES

PINTE

PERONI / 10.00

NEW ENGLAND IPA / 10.00
CHEVAL BLANC / 10.00
GRIFFON RED / 10.00

EN BOUTEILLE

MCADAM CIDER REGULIEROUROSE [ 10.00
MOOSEHEAD / 10.00

CRACKED CANOE FAIBLEEN CALORIES [ 10.00
SOBER CARPENTER sansALcooL / 7.00

VINS

ROUGE

SCANNER POUR NOTRE CARTE DES VINS COMPLETE

LA FLEUR ANNE SAINT-EMILION, BORDEAUX 14 /53

MASI, CAMPOFIORIN, VERONA, 2019 15/57

UMBERTO CESARI LIANO, EMILIE-ROMAGNE, 2019 16 /71
ROBERT MONDAVI, CAB-SAUVIGNON, PC, NAPA VALLEY 14 /48

BLANC

DOMAINE LAROCHE, CHABLIS, BOURGOGNE, 2021 19 /74
BREAD & BUTTER, CHARDONNAY, NAPA VALLEY, 2021 14 /50

ORANGE
MEINKLANG KONTAKT, AUSTRIA, 2021 15/ 62

ROSE

GERARD BERTAND COTE DES ROSES, LANGUEDOC-
ROUSSILLON, FRANCE 14 /52

SA N G R I A VERRE 13.00 / PICHET 42.00

ROSE

Rum, triple sec, limoncello, Sprite

FRAICHEMENT PRESE

PETIT /6.95
GRAND / 11.95

JUS D'ORANGE

JUS DE PAMPLEMOUSSE
MOITIE-MOITIE

SMOOTHIES

AJOUTER DES PROTEINES + 2.5$

JAUNE / 10.95

mangue, banane, orange, gingembre, curcuma, jus d'orange

VERT / 10.95
épinards, banane, mangue, lait sans lactose,
graines de chanvre, jus d’orange

ROSE / 10.95

baies mélangées, banane, avocat, jus de canneberge

ESPRESSO / 10.95
espresso, banane, beurre d'amande, lait sans lactose,
graines de chanvre, dattes

VANILLE / 10.95

banane, dattes, vanille, beurre d'amande, lait sans lactose

CAFE ETC...

ESPRESSO / 3.75
CAPPUCCINO / 4.50
LATTE / 4.75
LATTE GLACE / 4.75
AMERICANO / 3.75
MACCHIATO / 4.50
CORTADO / 4.25
MOCHA / 5.75
FILTRE / 3.75

CAFE GLACE / 3.75

LATTE VANILLE / 5.25
LATTE CARAMEL / 5.25
LATTE MATCHA / 5.50
CHOCOLAT CHAUD / 5.50
LATTE CHAI / 4.75

THE / 3.75

THE GLACE / 3.75
LIMONADE / 3.75

CAFE INFUSE A FROID / 6.00
LONDON FOG / 4.75

DESSERTS

SELECTION DE GATEAUX

demandez a votre serveur

PATISSERIES MAISON

demandez a votre serveur




BOOZY

SPRITZVAH'! / 14.00

Prosecco, Aperol, blueberries

CAESAR / 14.00

vodka, clamato juice, Worcestershire, Tabasco,
celery stick

MIMOSA / 14.00

with freshly squeezed orange or grapefruit juice

ESPRESSO MARTINI / 14.00
vodka, coffee liqueur, cardamom, espresso,
anise, cinnamon

BEER

PINT

PERONI / 10.00

NEW ENGLAND IPA / 10.00
CHEVAL BLANC / 10.00
GRIFFON RED / 10.00

BOTTLED

MCADAM CIDER REGULARORROSE / 10.00
MOOSEHEAD / 10.00

CRACKED CANOE LOW CARB/LOW CALORIE [ 10.00
SOBER CARPENTER NoNALCHOHoLIC [ 7.00

WINE  SCAN FOR OUR FULL WINE LIST

RED

LA FLEUR ANNE SAINT-EMILION, BORDEAUX 14 /53

MASI, CAMPOFIORIN, VERONA, 2019 15/57

UMBERTO CESARI LIANO, EMILIE-ROMAGNE, 2019 16 /71
ROBERT MONDAVI, CAB-SAUVIGNON, PC, NAPA VALLEY 14 /48

WHITE

DOMAINE LAROCHE, CHABLIS, BOURGOGNE, 2021 19 /74
BREAD & BUTTER, CHARDONNAY, NAPA VALLEY, 2021 14 /50

ORANGE
MEINKLANG KONTAKT, AUSTRIA, 2021 15/62

ROSE

GERARD BERTAND COTE DES ROSES, LANGUEDOC-
ROUSSILLON, FRANCE 14 /52

SA N G R I A GLASS 13.00 / PITCHER 42.00

ROSE

Rum, triple sec, limoncello, Sprite

FRESHLY SQUEEZED

SMALL /6.95
LARGE / 11.95

ORANGE JUICE
GRAPEFRUIT JUICE
HALF - HALF

SMOOTHIES

ADD PROTEIN + $2.5

YELLOW / 10.95

mango, banana, orange, ginger, turmeric, orange juice

GREEN / 10.95
spinach, banana, mango, dairy-free milk, hemp
seeds, orange juice

PINK / 10.95

mixed berries, banana, avocado, cranberry juice

ESPRESSO / 10.95

espresso, banana, almond butter, dairy-free milk,
hemp seeds, dates

VANILLA / 10.95

banana, dates, vanilla, almond butter, dairy-free milk

COFFEE ETC...

ESPRESSO / 3.75 VANILLA LATTE / 5.25
CAPPUCCINO / 4.50 CARAMEL LATTE / 5.25
LATTE / 4.75 MATCHA LATTE / 5.50
ICED LATTE / 4.75 HOT CHOCOLATE / 5.50
AMERICANO / 3.75 CHAI LATTE / 4.75
MACCHIATO / 4.50 TEA / 3.75

CORTADO / 4.25 ICED TEA / 3.75

MOCHA / 5.75 LEMONADE / 3.75
FILTER / 3.75 PIGEON COLD BREW / 6.00
ICED COFFEE / 3.75 LONDON FOG / 4.75
,ff1«ﬁ0f$JLG{jP“;AAJ%%ﬁxdjt//’1A%€ﬂ€/L&J/

DESSERTS

CAKE SELECTION HOMEMADE PASTRIES

ask your server ask your server



https://en.wikipedia.org/wiki/Ros%C3%A9

DINNER
MENU

MENU DU
SOUPER




APPS & SIDES

MATZAH BALL SOUP / 9.95
bubbie's home-made broth & matzah ball

FRENCH ONION SOUP / 12.95

house broth, Swiss cheese, croissant croutons

PIGS IN A BLANKET / 12.95
Hebrew National all beef hot-dogs, home-made puff pastry

CUCUMBER & LABNEH / 12.95

Lebanese cucumbers, labneh, fingerling potato chips,
radish, dill, sourdough crumble

SHRIMP COCKTAIL / 16.95

6 shrimps, cocktail sauce

SCHNITZEL NUGGETS / 14.95

chicken schnitzel nuggets, honey, bbq sauce

SALMON TARTARE / 16.95

avocado, pita chips

SPINACH ARTICHOKE DIP / 15.95

with grilled organic sourdough

HUMMUS WITH GRILLED PITA / 11.95

SMALL GREEN SALAD / 7.95
GRILLED VEGGIES / 11.95
SAUTEED MUSHROOMS / 11.95
GRILLED ASPARAGUS / 11.95
WAFFLE FRIES / 6.95

SALADS & VEGGIES

add chicken schnitzel or grilled chicken + $8

Mmoo — o

PIGEON'S SALAD / 17.95

mixed greens, avocado, grape tomato, corn, dates, almonds,
goat cheese, house croutons, champagne vinaigrette

MEDITERRANEAN SALAD / 17.95

mixed greens, cherry tomatoes, cucumbers, red onion,
kalamata olives, pita chips, peperoncini, chickpeas and feta

CAESAR SALAD / 17.95

romaine, fried capers, anchovies, freshly grated parmesan,
parmesan chips, homemade Caesar dressing

GRILLED VEGGIE PLATTER / 19.95

grilled veggies, eggplant, asparagus, oyster mushrooms,
halloumi cheese, pesto

MEAT & FISH

ORGANIC SALMON / 25.95

pan seared salmon, mediterranean salad, choice of 1 side

GRILLED LAMB CHOPS / 22.95

homemade skhug hot sauce, choice of 1 side

MEDITERRANEAN CHICKEN / 23.95

grilled chicken skillet , potatoes, hummus, grilled veggies

RIB EYE / 39.95

120z rib eye, peppercorn sauce, choice of 1 side

MIXED GRILL PLATTER / 119.95
120z rib eye, 4 lamb chops, 6 grilled shrimps, choice of 2 sides

PASTA

gluten free pasta +$2

CREAMY GARLIC LEMON / 20.95
grilled chicken or shrimp, spaghetti

PENNE ALLA GIGI / 20.95

grilled brisket, mushrooms, shallots, rose sauce

SPAGHETTI BOLONGNESE / 19.95

house meat sauce, garlic bread

SHAKSHUKA

HALLOUMI & LABNEH / 19.95

eggs, roasted red pepper, tahini, mint, pomegranate, freshly
crushed tomatoes, pine nuts, labneh, grilled halloumi

SPICY BEEF / 19.95

pomegranate, pine nuts, kosher all-beef sausage, pepperoncini

BURGERS

with waffle fries or caesar salad

CHICKEN SCHNITZEL / 17.95

lettuce, tomato, pickle, mayo, challah roll

ANGUS CHEESEBURGER / 19.95

60z AAA angus, cheddar, secret sauce, pickles

eggs, roasted red pepper, tahini, freshly crushed tomatoes, mint,



COCKTAILS

ALTA KAKER / 13.00

Bourbon, bitters, orange, maple syrup

PIGEON SEX / 14.00

Sex on the beach, with freshly squeezed orange
juice, cranberry juice

PIGEON POISON / 14.00

Pigeon espresso, Frangelico, Bailey's, whipped cream

ESPRESSO MARTINI / 14.00

vodka, coffee liqueur, cardamom, espresso, anise, cinnamon

LA BAMBA / 14.00

tequila, basil, lemon juice, grenadine, egg whites

MEDITERRANEAN SOUR / 13.00

whiskey, blood orange, lemon, grapefruit bitters

BEER

PINT

PERONI / 10.00

NEW ENGLAND IPA / 10.00
CHEVAL BLANC / 10.00
GRIFFON RED / 10.00

BOTTLED

MCADAM CIDER / 10.00
REGULAR OR ROSE

MOOSEHEAD / 10.00

CRACKED CANOE / 10.00
LOW CARB/LOW CALORIE

SOBER CARPENTER / 7.00
NON ALCHOHOLIC

BOOK YOUR
NEXT EVENT
WITH US! )

EVENTS@PIGEONCLUBCAFE.COM

MONKLAND MOJITO / 14.00

white rum, mint, soda, lime, Montreal honey
AVAILABLE BY PITCHER + 47

FIZZY BOUBELEH / 13.00

vodka, lemon, simple syrup, pineapple juice, Sprite

SKHUG MARGARITA / 14.00

tequila, lime, cardamom, jalapefio, coriander, sumac rim

PIGIN TONIC / 14.00

gin and tonic, garnished with lime, cucumber, mixed berries

SPRITZVAH'! / 13.00

Prosecco, Aperol, blueberries

CAESAR / 14.00

vodka, clamato juice, Worcestershire, Tabasco, celery stick

BUBBLY

ZONIN PROSECCO 13.00/ 45.00
Italy, Veneto

VEUVE CLICQUOT / 160.00

France

SA N G R I A GLASS /13.00
PITCHER / 42.00

ROSE

Rum, triple sec, limoncello, Sprite

DESSERTS

ASK YOUR SERVER (_¢<



https://en.wikipedia.org/wiki/Ros%C3%A9

ENTREES & A COTES

SOUPE MATZAH / 9.95

bouillon maison, boule de matzah

SOUPE A L'OIGNON / 12.95

bouillon maison, fromage suisse, crodtons

SAUCISSE EN CROUTE / 12.95

hot-dogs ‘Hebrew National”, pdte feuilletée

CONCOMBRE ET LABNEH / 12.95

concombres libanais, labneh, chips de pommes de
terre fingerling, radis, aneth, crumble au levain

COCKTAIL DE CREVETTES / 16.95

6 crevettes, sauce cocktail

CROQUETTES SCHNITZEL / 14.95

croquettes de Schnitzel, miel, sauce barbecue

TARTARE DE SAUMON / 16.95

avocat, chips de pita

EPINARDS ET ARTICHAUTS / 15.95

trempette aux épinards et artichauts avec pain au levain

HOUMOUS AVEC PITA GRILLE / 11.95

PETITE SALADE VERTE / 7.95
LEGUMES GRILLES / 11.95
CHAMPIGNONS SAUTES / 11.95
ASPERGES GRILLEES / 11.95
FRITES GAUFRES / 6.95

SALADES & LEGUMES

ajouter poulet schnitzel ou poulet grillé pour + $8

NAIM-— O >

SALADE PIGEON / 17.95

salade mixte, avocat, tomates cerises, mais, dattes, amandes,
fromage de chévre, croiitons maison, vinaigrette au champagne

SALADE MEDITERRANEENNE / 17.95

salade mixte, tomates, concombres, oignon rouges, olives
kalamata, chips de pita, peperoncini, pois chiches et feta

SALADE CESAR / 17.95

romaine, cdpres frites, anchois, parmesan fraichement rapé,
copeaux de parmesan, vinaigrette césar maison

ASSIETTE LEGUMES GRILLES / 19.95

grilled veggies, eggplant, asparagus, oyster mushrooms,
halloumi cheese, pesto

VIANDES & POISSONS

SAUMON BIO / 25.95

saumon poélé, salade méditerranéenne, 1 accompagnement au choix

COTELETTES D'AGNEAU GRILLEES / 22.95

sauce piquante skhug maison, 1 accompagnement au choix

POULET MEDITERRANEEN / 23.95

poulet grillé, pommes de terre, houmous, [égumes grillés

BIFTECK DE FAUX-FILET / 39.95

12 oz, sauce au poivre, 1 accompagnement au choix

ASSIETTE DE GRILLADES MIXTES / 119.95

Faux-filet de 12 oz, 4 cételettes d'agneau, 6 crevettes grillées,
2 accompagnements au choix

PATES

pdtes sans gluten +2$

PATES CREMEUSES AIL & CITRON / 20.95

poulet ou crevettes grillés, spaghetti

PENNE ALLA GIGI / 20.95

poitrine de boeuf grillée, champignons, échalotes, sauce rosée

SPAGHETTI BOLONGNESE / 19.95

sauce viande maison, pain a l'ail

SHAKSHUKAS

HALLOUMI & LABNEH / 19.95

ceufs, poivron rouge réti, tahini, menthe, grenade, labneh,
tomates fraichement écrasées, pignons de pin, halloumi grillé

BOEUF EPICE / 19.95

ceufs, poivron rouge réti, tahini, tomates fraichement
concassées, menthe, grenade, pignons de pin, saucisse de boeuf
casher, pepperoncini

BURGERS

avec frites ou salade césar

SCHNITZEL AU POULET / 17.95

laitue, tomate, cornichon, mayo, challah roll

CHEESEBURGER ANGUS / 19.95

60z AAA angus, cheddar, sauce secréte, cornichons



COCKTAILS

ALTA KAKER / 13.00

Bourbon, l'amer, orange, sirop d'érable

PIGEON SEX / 14.00

"Sex on the beach" avec du jus d'orange
frafchement pressé, jus de canneberge

PIGEON POISON / 14.00

Espresso Pigeon, Frangelico, Bailey's, créme fouettée

ESPRESSO MARTINI / 14.00

vodka, liqueur de café, cardamome, espresso, anis, cannelle

LA BAMBA / 14.00

tequila, basilic, jus de citron, grenadine, blancs d'oeufs

MEDITERRANEENNE SURE / 13.00

whisky, orange sanguine, citron, amer de pamplemousse

BIERES

PINTE

PERONI / 10.00

NEW ENGLAND IPA / 10.00
CHEVAL BLANC / 10.00
GRIFFON RED / 10.00

EN BOUTEILLE

MCADAM CIDER / 10.00
REGULIER OU ROSE

MOOSEHEAD / 10.00

CRACKED CANOE / 10.00
FAIBLE TENEUR EN GLUCIDES

SOBER CARPENTER / 7.00
SANS ALCOOL

ORGANISEZ
VOTRE PROCHAIN
EVENEMENT

AVEC NOUS! 2
EVENTS@PIGEONCLUBCAFE.COM

MONKLAND MOJITO / 14.00

rhum blanc, menthe, soda, citron vert, miel de Montréal
DISPONIBLE EN PICHET - $47

BOUBELEH PETILLANT / 13.00

vodka, citron, sirop simple, jus d'ananas, Sprite

SKHUG MARGARITA / 14.00

tequila, citron vert, cardamome, jalapeno, coriandre, sumac

PIGIN TONIC / 14.00

gin et tonic, garni de citron vert, concombre, baies mélangées

SPRITZVAH'! / 13.00

Prosecco, Aperol, bleuets

CESAR / 14.00

vodka, jus clamato, Worcestershire, tabasco, céleri

BULLES

ZONIN PROSECCO 13.00 / 45.00

Italie, Veneto

VEUVE CLICQUOT / 160.00

France

SANGRIA VERRE / 13.00
PICHET / 42.00

ROSE

Rum, triple sec, limoncello, Sprite

DESSERTS

DEMANDEZ A
VOTRE SERVEUR




