Cocktails

Mocktails

Fika

Rosemont vodka, Miele amaretto, coffee,

maple syrup with wild mushrooms
Complex, smooth, toasty

Camelia
Rosemont whisky, black tea syrup with mint,
sea buckthorn, kombucha

Fresh, sour, herbaceous

Solstice
Rosemont white rum, Humble apricot liqueur,
honey, sweet clover and thyme syrup

Fresh, fruity

Syra
Boreal gin, Sivo raspberry liqueur, cedar
syrup with raspberries from Ferme Bourdelais,
plant-based emulsifier

Sour, smooth, fruity

Depending on the inspiration of the moment
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Drink menu

arRY



Whites Assyrtiko 15 Rosés Vidal/Seyval/Sabrevois 15

Mylonas Winery, Greece, Keratea /72 Vignoble du PicBois, Canada, Québec /72
Chenin blanc/Viognier 16
Pine Ridge, United States, California /78 Port Taylor Fladgate Port 12
LBV
Riesling 15
Dolomite, Cave Spring, Canada, Niagara Peninsula /70
Sparkling Xarel-Lo/Macabeu/Parellada 16
wines Cava, Funambul Brut Nature, Azul y Garanza, Spain, /78
Navarre (o)
Pinot grigio 14
Solatia, Ca Vescovado, Italy, Venetia (o /66
Beers Beers from Siboire (473 ml cans)
Sauvignon blanc 16
Famille Descombe, France, Languedoc-Roussillon /74 Sherbiére 10
Sherbrooke blonde lager, 5.2%
Trip d'automne 10
Reds Grenache noir/Syrah 13 Belgian Tripel, 7%
La Buvette, Castelmaure, France, Languedoc (o) /56
Polo 10
Czech amber lager, 4.6%
Sangiovese/Canaiolo/Merlot 15
Rosso di Montepulciano, Salcheto, Italy, Toscana /72 Astrocyclette 10
Tropical NEIPA, 5%
Tempranillo/Merlot 14
Abril, Azul y Garanza, Spain, Navarre (o) /66
Cider Michel Jodoin sparkling cider 7
330 ml 6.4%
Cabernet franc 16
Dolomite, Cave Spring, Canada, Niagara Peninsula /72

Nord x Fleuri cider 9
Saint-Joseph-du-Lac, Canada, Québec
Raspberry, haskap and fir 473 ml 5.6%

(o) Organic Please mention any intolerance or allergy to your waiter. Menu subject
(bd)  Biodynamic to change without notice.

(n) Natural

(s

Sustainable
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