
We work with producers from the region that practice durable fishing, hormone-free husbandry and organic agriculture., Availability of

produces can vary according to season and supplier. Fairmont le Chateau Montebello does not use any artificial flavouring or colouring. 

Do not hesitate to share with us your food restrictions or allrgies. Taxes and Service not included. 15% gratuity applicable on groups of 8 or more. 

MAIN DISHES

ICEBERG LETTUCE
Compressed watermelon, grilled cucumber

16

ONION SOUP
Montebello cheese gratin, white wine broth,
toasted brioche 

13

SOUP OF THE DAY 10

POUTINE
Potatoes from Notre-Dame-de-la-Paix,
traditional cheese curds from Montebello 

13

SOUPES

Sunflower seeds and Kenauk honey,
whipped butter with yuzu and flowers

6HOUSE BREAD

MINI ROMAINE HEARTS
Garlic flower vinaigrette, parmesan 

16

2024-07-15

GAZPACHO 13

COD CROQUETTE
Curry mayonnaise

16

STARTERS

TARTINES

BEAT AND CHICKPEA TOAST 16

Cucumbers, raita

HOUSEMADE FRIES
Potatoes from Notre-Dame-de-la-Paix, 
with Labelle & St-Amour Farm chili mayonnaise

10

DESSERTS

Available for children: half price Vegetarian replacement Lactose-Free 
replacement

Gluten-Free 
replacement

SHORTCAKE WITH SEASONAL FRUITS 14

SEASONNAL FRUIT NAGE
White wine and lemongrass, 
sheep’s milk yogurt and meringue

13

KENAUK HONEY VERRINE WITH 
SHEEP’S MILK YOGURT 

15

SUGAR PIE 12
PECAN PIE 12
CRÈME BRÛLÉE 12

BEEF BURGER
Tête à Papineau cheese, 
portobello mushrooms, sweet & sour sauce

32

QUINOA PATTY
Seasonal vegetables and chimichurri

28

GRILLED SALMON
Swiss chard, burnt pepper coulis

32

GRILLED FLANK STEAK 36
Shallot sauce, house fries

SMOKED BRISKET
Coleslaw and fried pickle

30

HOUSEMADE QUICHE
Zucchini, with goat cheese
from Papineauville

24

GNOCCHI
Sun-dried tomato, with basil ricotta

32

ADD A PROTEIN TO YOUR SALAD FOR
A HEALTHY MAIN COURSE
Grilled chicken breast
Roasted salmon

+ 9


