CARIBOU CAFE

Champagne 85 Mimosa 8
Bloody Mary 7  Irish Coffee 7.5
Coffee2 Teas 3 Cappuccino 3.5

Espresso / Double 2.5/4

Soupe al'oignon 7
Onion Soup gratinée, crotons, Gruyére
Soupe de poisson 7
Traditional fish soup with aioli, croGtons and cheese
Potage du jour6
Soup of the day

Salade maison 7
Mixed lettuces, red beets, tomatoes
shallot dressing
Salade de chévre chaud 11
Warm goat cheese and potato salad,
Figs, grain mustard dressing
Salade frisée 11
Warm potato salad, bacon, curly endive
Cro(tons, poached egg
Salade Caesar 8
Classic Caesar salad, olives, Parmesan cheese
Add smoked salmon, roasted chicken +5
Salade d’epinards au confit de canard 16
Spinach salad with toasted apples, duck confit
Cassis dressing

Biotro omall fﬁa)m

Escargots 9
Served in their crock, herb butter
Paté du Jour 9

Homemade paté, celery root slaw Cornichons

Rillettes de saumon 11

Smoked and fresh salmon
Goat cheese, pear tomato and arugula salad

Assiette Bistro 18
Paté, salmon rillettes and cheese Salad, condiments

Croque Monsieur 9
Parisian grilled ham and cheese Fries or salad
Croque Madame 10
Parisian grilled ham and cheese
Fried egg, fries or salad
Hamburger 9.5
90z burger, tomato rémoulade
Onion confit on a brioche bun, fries or salad
Add cheese, egg or mushrooms +1.5

/ Egg Benedict 13 \

Your choice of:
Steak or salmon
With sautéed spinach and
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Crépe Melba 9
Crépe with sautéed apples
Vanilla ice cream and

Blackberry sauce

Ristro Classics
Quiche du jour 9.5
Petite salad
Omelette 12
Smoked salmon and leeks. Petite salad
Crépe du jour MKt.

Petite salad
Les pates 16
Pappardelle, beef Bourguignon, onions
Red wine sauce
Parmentier de saumon 14
Salmon, spinach and mashed potato au gratin
Moules frites 14
White wine steamed mussels
Curry, peas, parsley, cream and fries
Steak frites 18
Grilled 100z striploin, fries and salad
Aile de poulet rotie 15
Roasted chicken breast, roasted garlic au jus

Fries and salad

Cheese plate 12, 16, 19
Selection of 3,4 or 5 varieties

Apple tart Tatin 7
Upside down apple tart

Créme brulée 7
Caramelized vanilla custard

Brioche bread pudding 8
White chocolate, Butterscotch sauce

Profiteroles 7.5
Choux with vanilla ice cream
Chocolate sauce

Crépe Bretonne 6.5
Choice of caramel or chocolate and almonds

Chocolate soufflé 7
Caribou cappuccino cheesecake 7
Ice Creams and sorbets 7

Enhance your desserts or ice creams with our sauces:
Passion fruit, Caramel or Chocolate 1.5

HAPPY HOUR EVERY DAY $2 beers $3wines $4 cocktails $2 appetizers



