
LITTLE PIGGIES  12
Doughnut holes (4 pcs) stuffed with  
pulled pork and mozzarella cheese,  
served with homemade BBQ sauce 

MAC & CHEESE FRIES  12  
Homemade truffle mac & cheese fries (4 pcs)  

served with truffle ketchup

DAMNED BIG POTATO  13  
Baked potato topped with sour cream,  

cheddar and mozzarella cheese,  
bacon and green onions 

Extra beef brisket 8

CAESAR SALAD  14
Romaine, kale, Alfred le Fermier cheese vinaigrette, 

bacon, herbs and roasted garlic croutons

PARTY MIX  14/PERSON
For 2 people minimum 

Sharing platter with cheese cromesquis,  
chicken drumsticks and corn “ribs”

CORN “RIBS”  15  
Pieces of corn, Grana Padano cheese,  

spicy mayonnaise, green onions

TROUT GRAVLAX  15  
Cold-smoked trout, corn and  

chimichurri relish, cilantro

BEEF TARTARE  18  
Local knife-cut beef, gouda cheese crumble,  

creamy Grana Padano,  
served with homemade chips 

WAGYU BEEF CARPACCIO  19  
Truffle mayonnaise, crostini, parmesan cheese,  

marinated vegetables, fleur de sel  

FRIED CALAMARI  19
Served with grilled tomato and smoked  

paprika jam, arugula 

CHEESE CROMESQUIS   
6 PCS: 11  |   12 PCS: 21 

Croquettes made with cheeses from  
La Station and Coaticook, marinara sauce 

NACHOS  21   
Corn chips, mozzarella cheese, salsa

Extras:
Olives  2

Banana peppers  2
Sour cream  3
Bacon  4.50

Guacamole  6
Chicken  7

CHICKEN DRUMSTICKS   
6 PCS: 19  |   12 PCS: 26

Served with your choice of sauce:  
ranch, BBQ, buffalo or extra hot

CHEF’S PLANK  36 
For 2 people minimum 

Selection of small dishes  
of the moment to share

Our appetizers are perfect for sharing!

Appetizers 

Our staff pays close attention to allergens, but due to cross-contamination,  
we cannot guarantee that they are entirely absent. 

SYMBOLS      Vegetarian             Gluten free            Gluten free option available 



POUTINE  19        
Fries, brown gravy, cheese curds, green onions

SMOKED SAUSAGE POUTINE  24
Fries, brown gravy, cheese curds, smoked sausages,  

fried pickles, fried onions, Dijon sauce

BACON CHEESEBURGER  21  
Brioche bun, Highland beef patty,  

cheddar cheese, bacon, lettuce, pickle,  
served with fries or green salad 

THE LIL’ LEMIEUX BURGER  18  
Brioche bun, Highland beef patty,  

yellow cheddar, lettuce, Chef’s sauce,  
served with fries or green salad 

BIG WAGYU BURGER  29
Pretzel bun, Wagyu beef patty from  

the Levaluc Farm, mozzarella cheese,  
onion ring, lettuce, pickle, OMG sauce,  

served with fries or green salad

CHICKEN BURGER  24
Brioche bun, fried chicken, lettuce, tomato, pickle,  

onions, served with fries or green salad and a choice  
of sauce: ranch, BBQ, buffalo or extra spicy 

VEGGIE BURGER  21  
Brioche bun, quinoa and beet croquette,  

spinach, red onions, tomato, mayonnaise,  
served with fries or green salad

PHILLY STEAK SANDWICH  24 
Submarine pretzel bread, smoked beef brisket,  
jalapeno pepper cheese, lettuce, fried onions,  

red onions, OMG sauce,  
served with fries or green salad

SHRIMP TACOS   24
Grilled wheat tortillas, fried shrimp, iceberg lettuce,  

Texas corn salsa, OMG sauce, fried onions,  
cilantro, served with fries or green salad 

JAMBALAYA  27  
Seafood (shrimp, scallops, clams, crayfish)  

rice, corn, peppers, tomatoes, zucchini,  
shrimp bisque, lime juice, cilantro 

VEGGIE DELIGHT  22 
Gnocchis, roasted seasonal vegetable, creamed  

corn, roasted almonds, feta, lemon parsley oil  
Extra beef brisket  8

TRUFFLE MAC & CHEESE  23  
Sauce made with cheeses from La Station  

(Hatley, mozzarella, cheddar), truffle mushrooms,  
Grana Padano cheese bread crumbs, green onions  

Extra beef brisket  8

SPINACH AND KALE SALAD  24  
Quinoa and beet croquette, marinated fennel,  
red onions, walnuts, white balsamic vinaigrette 

COBB SALAD  26  
Lettuce, chicken strips, corn, bacon, grated cheese, 
seasonal vegetables, fried tortillas, OMG vinaigrette

FISH & CHIPS  26
Beer-breaded cod fillet, marinated vegetables,  

OMG tartar sauce, served with fries  
or homemade chips or green salad

TUNA TARTARE  29  
Albacore tuna, avocado mousseline, jalapeno  

mixed herbs, cucumber, green lemon, puffed wild rice,  
homemade chips, served with fries or green salad

BEEF TARTARE  25  
Local knife-cut beef, gouda cheese crumble,  

creamy Grana Padano, served with  
homemade chips and fries

Main Dishes

Replace your burger bun with one that is gluten-free +2.50

OMG sauce 1
BBQ sauce 1
Ranch sauce 1
Hot sauce 1 
Banana peppers 2

Egg 2 
Cheese 3
Fried pickle 3
Bacon 3
Poutine sauce  4

Onion rings 4
Wine sauce 5
Guacamole 6
Beef brisket 8
Fried shrimp 12

Extras



LIL’ GREEN SALAD  5  

SEASONED FRIES  5  

GRILLED VEGETABLES  8  

MARINATED VEGETABLES  8  

ONION RINGS  11

MAC & CHEESE  12

POUTINE  12  

DAMNED BIG POTATO  13  

LIL’ CAESAR  10

Sides

SEARED TUNA  32  
Albacore tuna, creamy avocado,  

Texas corn salsa, grilled vegetables 

SPARE RIBS  
HALF: 28  |   WHOLE: 36

Quebec pork spare ribs, BBQ sauce, OMG sauce,  
served with corn “ribs” and seasoned fries

BEEF STRIP LOIN  39  
Certified Angus Beef strip loin (10oz),  

french shallots, red wine sauce,  
served with fries or green salad

CATCH OF THE DAY  MP
Ask your server what fresh fish  

and its accompaniments are available 

CHEF’S SHARING PLATE  95
Spare ribs, beef brisket, smoked sausage,  
fried shrimp, quinoa and beet croquette,  

beef strip loin, all served with red wine sauce,  
OMG sauce and 2 sides of your choice

Grill



OMG DOUGHNUTS (5)  10
Homemade doughnut holes filled with Inaya  

dark chocolate ganache, fleur de sel caramel  
and wild berry coulis

MAPLE BACON SUNDAE  10  
Vanilla ice cream, maple cream, bacon

PECAN PIE  14
Served with vanilla ice cream 

IRRESISTIBLE TEMPTATION  15  
Brownie served with black cherry jam,  
vanilla ice cream and salted caramel 

Desserts 

KID’S BURGER  
With or without cheese,  

served with fries or green salad

MAC & CHEESE  
Sauce made with cheeses from La Station  

(Hatley, mozzarella, cheddar)

POPCORN CHICKEN
Served with fries or green salad

POUTINE        
Fries, brown gravy, cheese curds

FISH & CHIPS
Breaded cod fillet, served with fries 

 or green salad

Children’s Menu

ALCOHOLIC

Espresso Martini    13
Espresso, coffee liqueur, vodka, simple syrup 

Cold Fashioned   13
Espresso, bourbon, coffee liqueur,  

angostura bitters, simple syrup, orange zest 

OMG Coffee  14
Espresso, coffee liqueur, amaretto,  

whipped cream, brownie 

Brazilian  14
Coffee liqueur, Grand Marnier, cognac,  

whipped cream

Maple & Almonds  14
Coureur des Bois cream, Forêt Noire Amaretto,  

coffee, whipped cream

SPECIALTY – NESPRESSO 

Espresso short 3.75
Espresso long 3.75
Cappuccino 4.50

Latte 4.75

OTHERS  3.50

Hot chocolate 
Tea or infusion

Regular or decaffeinated coffee

Coffees 

- 12 years old and under | Beverage included -

   $12   




