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coYrLE

AN ITALIAN IN MONTREAL

Double espresso with a touch of Amaretto and a crown of

whipped cream or frothed milk. What a reputation! 7.

BETWEEN EAST AND WEST

A mix of chocolate, espresso and cream for a smooth melting pot
of diverse flavours. 6.

ICE COLD

A glacial espresso that will warm your heart. 4.

ESPRESSO 3. DOUBLE ESPRESSO 4.50
LATTE 5. CAPPUCCINO 4.50. FILTER 2.

#x* COFFEE/DONUT COMBO 6.70 ***

An Italian in Montreal excluded

WOy

VANILLA ICING DONUT 4.50
BROWNIE 4.50
CINNAMON APPLE CRULLER 4.50
COOKIE 3.50




;197 Cocet

LE STANDARD ‘67

A happy mix of dark chocolate, cocoa, milk and
marshmallow. Just like our Mom’s did. 7.50

LE HIPPIE

Woodstock may be in the past, but the Hippy movement
is eternel. Vegan with oat milk, orange and spices. 7.50

JE ME SOUVIENS

From the sugar shack to you, rich hot chocolate topped
with maple whipped cream and salted maple
butter caramel. 8.

LE TWIGGY

Light like the famous model with
70% dark chocolate and skim milk. 7.50

CHARLES DE GAULLE

Dark chocolate and 35% cream.
Freedom to chocolate! 8.

L’OSTI D’CHAUD!

Hot and spicy, just like the mythical concert of May 68
with dried chili pepper, cinnamon and chocolate. 7.50

Why not add a touch of brandy or Grand Marnier? 4.50
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Kettle Chips
Assorted Nuts
Bits & Bites
$4 for one or $10 for all three

By

SERVED WITH MISS VICKY’S CHIPS

THE MAGIC OF “MILE END”

Named in honour of Montreal bagels’ birthplace, the Mile End
offers layers of juicy smoked red brisket served on a cheddar
bagel with a dill pickle. 19.

THE CHEEZY LEGEND

The ultimate comfort food from by-gone days, our grilled cheese

is a perfect blend of three local and imported cheeses (Oka, aged

cheddar, mozzarella), toasted to perfection on sourdough bread
with candied onions. 17.






ORANGE JULEP

Vodka, tonic, orange liqueur (Cointreau) 15.

CHERRY BLOSSOM
Gin, tonic, Cherry liqueur (Luxardo) 17.

Tonic option: regular or low sugar

&555

Brewed in Montreal

by the Boreal brewery

LAGER
4.5% 473ML 8.50

DOUBLE BLANCHE DU LAC

Strong White Beer with a
hint of orange 6.1% 473ml 8.50

PILSNER DES MERS
Grassy Czech Style 5.5% 473ml 8.50

LA ROUSSE
Classic Amber Ale 5% 473ml 8.50

IPA
6.2% 473ml 8.50
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WHITE

Cote de Vaudreuil Cote blanche
Canada, Quebec, 2021
Aromas: pineapple, vegetal, pear.
Dry, acidic and light.

? 11. 40. (D~

La Voute Chenonceaux
France, 2022
Aromas of grapefruit, olive oil, white flowers,
and freshly cut grass. Round and invigorating on
the palette.
? 15. 50. A~

Frescobaldi Castello Pomino
Italy, 2022
Fresh taste on the palette with
notes of acacia and peach.

? 14. 48. &~



RED

Le Sieur Rivard
Canada, Québec, 2018
Aromas: cherry, blackberry, floral, vegetal.
Lively acidity. Dry and medium-bodied.

? 17. 60. D~

Malivoire Gamay péninsule Niagara
Canada, Ontario, 2021
Aromas: raspberry and other berries

? 13. 46. @~

Les Pious Cotes du Rhone BIO
France, 2021
Aromas: eau-de-vie cherry, spices,
blackberry, violette.

? 12. 42. &~



ORANGE

Pas Sages, 2021
Fermented with the skin in stainless steel tanks.
Aromas: citrus, white fruits, floral.

? 11. 40. -

BUBBLY

Nino Franco Brut

Prosecco di Valdobbiadene BIO
Italy
Fruity and vibrant

60. G-

Pippin cidrerie choiniere, 2020
Aromas of hay and herbaceous notes.
Fine bubbles with a honeyed texture.

?10. 50. -~
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