
LUCILE’s guEdilles
served with the only real breakfast poutine in québec or arugula salad

Lucile part en camping
Tuna salad, sundried tomatoes & shallots

Lucile, sa poule et son canard
Scrambled eggs with duck confit, mushrooms, 
onions, mayo & shallots

Lucile et son homme
Scrambled eggs with chorizo, peppers, 
onions, mayo, goat cheese & shallots

Lucile fait le tour du monde
Scrambled eggs with bacon, pork and beef 
sausages, onions, mayo & shallots

Lucile va au gym
Scrambled eggs with ham, bacon, pork and 
beef sausages, bologna, mayo & shallots

Lucile en snow à Chamonix
Scrambled eggs with pulled smoked 
meat & shallots

mac and cheese
the best breakfast mac 'n cheese in the world

Le Mac pas encore un déficit
Chorizo, pork and beef sausages, Italian 
sausages, cheese sauce, shallots and egg

Le Mac Des nouveaux riches 
de Napierville
Duck confit, onions, mushrooms, cheese 
sauce, shallots and egg

Le Mac « Eh boy » le taux de 
change fait mal
Bacon, pork and beef sausages, ham, bologna, 
cheese sauce, shallots and egg

Le Mac Goeff refinance le CH
Chorizo, goat cheese, onions, peppers, cheese 
sauce, shallots and egg

Le Mac pas une autre grève 
s.v.p !
Vegetarian: peppers, onions, tomatoes, 
spinach, asparagus, mushrooms, cheese 
sauce, shallots and egg

Le Mac oubliez pas votre 
facture, c'est la loi !
Bacon, pork and beef sausages, 
cheese sauce, shallots and egg

Le Mac qui va payer pour 
le mur ?
Pulled smoked meat, cheese curds, 
cheese sauce, shallots and egg

Le Mac Et son gros boeuf
Ground beef, onions, bacon, cheese 
sauce, shallots and egg

reinvented shepherd’s pie
La recette à la tante à gilles
Ground beef, grain corn, carrots, sautéed sweet 
peas and onions, homemade potatoes, all au 
gratin with cheese curd and egg

le méa-culpa sucré
Ground beef, ham, bacon, maple syrup, 
homemade potatoes, all au gratin with cheese 
curd and egg

Le végétarien imposteur
“Beyond Meat” vegan patty, peppers, onions, 
tomatoes, spinach, asparagus, mushrooms, 
homemade potatoes all au gratin with cheese 
curd and egg 

l'ange gardien offensé
Ground beef, pulled smoked meat, homemade 
potatoes, all au gratin with cheese curd and egg 

vegetarian options
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gourmet oatmeal overnight oatmeal
la queue du coq
Milk oatmeal topped with bananas, maple 
syrup, English cream and crunchy oats

mon père, c'est le plus fort !
Milk oatmeal topped with bacon maple syrup 
and a poached egg

Mon voisin un peu chiant
Milk oatmeal topped with bananas, bacon, 
peanut butter and maple syrup

smoothie bowls
l'infidèle parfois
Smoothie bowl containing soy milk, tofu
mixed berries, nut and cranberry granola, chia 
seeds, pumpkin seeds, coconut shavings, 
maple syrup, topped with strawberries and 
mixed berries 

el chapo en cadillac au rona
Smoothie bowl containing soy milk, tofu, mangos, 
peaches and bananas, nut and cranberry granola, 
chia seeds, pumpkin seeds, coconut shavings, 
maple syrup, topped with strawberries and 
mixed berries

la trappe à touristes
Smoothie bowl containing soy milk, tofu, strawberries 
and bananas, nut and cranberry granola, chia seeds, 
pumpkin seeds, coconut shavings, maple syrup, 
topped with strawberries and mixed berries

FRUITS & Co.
Je reste en santé
2 poached eggs served with a bowl of fruit, 
cottage cheese and toast

Yogourt parfait
Cup of vanilla or plain yogurt and mixed 
berries, topped with crunchy oats, served 
with a bagel and cream cheese

Yogourt presque parfait
Cup of vanilla yogurt, bananas and Nutella 
topped with crunchy oats, served with bagel 
and cream cheese

Bol de fruits à Marie
With Nutella or English cream

karine trippe fruits
Bowl of fruit served with bagel and cream 
cheese

yogourt imparfait
Cup of vanilla or plain yogurt, strawberries 
and bananas, topped with crunchy oats, 
served with bagel and cream cheese

sieur louis et son zeus
“Overnight” almond milk oatmeal with bananas 
and blueberries, maple syrup, nut and 
cranberry granola and chia seeds 

un jeudi soir à trois-rivières
“Overnight” oatmeal with strawberries and 
mixed berries, maple syrup, nut and cranberry 
granola and chia seeds 

bergy chez "l'psy" 
“Overnight” almond milk oatmeal with bananas 
and peanut butter, maple syrup, nut and 
cranberry granola and chia seeds 

served coldserved hot

vegan options

our coffee
cappuccino 3.95 • latté 4.95 

espresso 3.50 • macchiato 3.95
mochaccino 4.95 • iced latté 3.95

vegetarian options
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more EGGS BENEDICT than you can imagine
served with bowl of fruit and potatoes or arugula salad

Béné Joe Guacamole
2 poached eggs on artisanal Première 
Moisson bread with guacamole and bacon

Bene Joe Florentine
2 poached eggs on artisanal Première 
Moisson bread with ham and spinach

Bene Joe Brie & Mushrooms
2 poached eggs on artisanal Première Moisson 
bread with brie cheese and mushrooms

Bene Joe Biche
2 poached eggs on artisanal Première 
Moisson bread with smoked salmon, 
goat cheese and tomatoes

Bene Joe veggie
2 poached eggs on artisanal Première Moisson 
bread with peppers, onions, mushrooms, 
spinach, asparagus, tomatoes and goat cheese

Bene Joe Sausage
2 poached eggs on artisanal Première Moisson 
bread with Italian sausages, chorizo, pork and 
beef sausages

bene Joe little piggy
2 poached eggs on artisanal Première Moisson 
bread with bacon, ham and maple syrup

Bene Joe Boeuf
2 poached eggs on artisanal Première 
Moisson bread with ground beef, onions, 
bacon and yellow cheddar

Bene Joe lepoutinier
2 poached eggs on artisanal Première Moisson 
bread with potatoes, bacon, pork and beef 
sausages and cheese curds 

Bene Joe carnivore
2 poached eggs on artisanal Première 
Moisson bread with 1/3 lb ground beef, 
chorizo and onions

Béné Joe Le végétarien aguerri 
2 poached eggs on artisanal Première Moisson 
bread with the famous “Beyond Meat” vegan 
sausage, peppers, onions, mushrooms, 
spinach, asparagus and tomatoes

Bene Joe Classique
2 poached eggs on artisanal Première 
Moisson bread with ham

Bene Joe the portuguese
2 poached eggs on artisanal Première Moisson 
bread with chorizo, goat cheese, onions 
and peppers

Bene Joe the Fisherman
2 poached eggs on Première Moisson bread 
with smoked salmon and capers

Bene Joe L'oeufrier
2 poached eggs on artisanal Première Moisson 
bread with ham, Swiss cheese and asparagus

Bene Joe Italian
2 poached eggs on artisanal Première Moisson 
bread with Italian sausages, white cheddar, 
peppers and onions

Bene Joe Meat Lover
2 poached eggs on artisanal Première 
Moisson bread with bacon, pork and beef 
sausages, ham and bologna

Bene Joe Bacon
2 poached eggs on artisanal Première Moisson 
bread with bacon, onions and Swiss cheese

Bene Joe Lots of Smoked Meat
2 poached eggs on artisanal Première 
Moisson bread with pulled smoked meat 
and cheese curds

Bene Joe Three Cheese
2 poached eggs on artisanal Première 
Moisson bread with Swiss cheese, 
yellow and white cheddar

Bene Joe Mediterranean
2 poached eggs on artisanal Première 
Moisson bread with feta cheese, tomatoes, 
olives, onions and oregano 

Bene Joe Duck Confit
2 poached eggs on artisanal Première Moisson 
bread with duck confit, onions and mushrooms

vegetarian options
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our collection of GRILLED CHEESES
served with potatoes or arugula salad

« Le plateau Mont-royal »
3 cheeses: yellow cheddar, white cheddar 
and Swiss cheese

« MTL écrase les Bruins »
Tuna salad, shallots, sundried tomatoes, 
Swiss cheese and white cheddar

« Le consulat portugais à 
Montréal »
Chorizo, potatoes, peppers, onions, 
goat cheese and white cheddar

« César en patins »
Italian sausages, peppers, onions 
and white cheddar

« pedro se tape un Ironman »
Egg, pulled smoked meat, white cheddar 
and cheese curds

« Merci M. le maire! »
Pears, brie cheese and white cheddar

« Le pétard Mouillé »
Duck confit, mushrooms, onions 
and white cheddar

« pas le temps de niaiser ! »
Brie cheese, spinach, onions, tomatoes, 
peppers, mushrooms, asparagus, pesto 
and white cheddar

« on part tu chérie ? »
Feta cheese, tomatoes, onions, olives, oregano 
and white cheddar

« Sarkozy achète à Laval »
Ham, Swiss cheese and white cheddar

« La cage aux folles »
Brie cheese, mushrooms and white cheddar

« Le classique »
Egg, bacon, yellow cheddar and white cheddar

« J'adore mon l'oeufrier »
Egg, bacon, ham, pork and beef sausages, 
yellow cheddar and white cheddar

« Marie Antoinette, à se gâte ! »
Smoked salmon, onions, tomatoes, 
goat cheese and white cheddar

« raffy aux oscars »
Egg, ground beef, onions, bacon, 
yellow cheddar and white cheddar

« Tony, pedro et Kevin visitent 
l'Espagne »
Italian sausages, chorizo, pork and beef 
sausages, peppers, onions, yellow cheddar 
and white cheddar

« alakazou et son grilled 
cheese »
Famous “Beyond Meat” vegan sausage, 
guacamole and white cheddar, spinach, onions, 
tomatoes, peppers, mushrooms and asparagus

Sophie se présente dans parc Ex
Gluten-free grilled cheese with an egg, bacon 
and Swiss cheese, served with a bowl of fruit

15.20

* Please keep in mind that we can not guarantee that any menu item is completely gluten-free due to possible 
crossed contamination during the cooking process. We cannot be held responsible for any incident related to 
their consumption.

*

our guacamole toasts
served with a bowl of fruit

la Santa Maria des Monts
Artisanal Première Moisson bread with 
guacamole, chorizo, peppers, onions, goat 
cheese, poached egg and arugula

La Sympathique heureuse
Artisanal Première Moisson bread with 
guacamole, smoked salmon, tomatoes, 
onions, capers, poached egg and arugula

La Mairesse fou l'bordel!
Artisanal Première Moisson bread with 
guacamole, bacon, tomatoes, onions, poached 
egg and arugula

La louis philippe en Crête
Artisanal Première Moisson bread with 
guacamole, feta cheese, tomatoes, onions, 
olives, oregano, poached egg and arugula

replace your potatoes or arugula salad with a bowl of fruit for +1.50
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official inventor of the breakfast poutine
La « Maria Emilia »
2 eggs, goat cheese, cheese curds, chorizo, 
peppers and onions

La « fabuleuse »
2 eggs, cheese curds, bacon and pork 
and beef sausages

La « ménage à trois »
2 eggs, cheese curds, chorizo, Italian 
sausages and pork and beef sausages

La « printemps érable »
2 eggs, cheese curds, bacon, ham 
and maple syrup

La « Jocelyne »
2 eggs, brie cheese, cheese curds and Swiss cheese

La « serveuse est cute »
2 eggs, brie cheese, cheese curds and mushrooms

La « Khalid en 4 roues à 
trois-rivières »
2 eggs, cheese curds, pulled smoked meat

La « peter promène son 
chihuahua à DDo »
2 eggs, cheese curds, ground beef, onions 
and bacon

La « Surdose de bacon »
2 eggs, cheese curds and 6 slices of bacon

La « Lendemain de veille »
2 eggs, cheese curds, bacon, pork and beef 
sausages, ham and bologna

La « Mon beau gros 
mariage grec »
2 eggs, feta cheese, cheese curds, tomatoes, 
olives, onions and oregano

La « Ça me prend mes 
6 portions de légumes »
2 eggs, cheese curds, spinach, onions, 
tomatoes, peppers, mushrooms and asparagus

La « Du Canard Svp ! »
2 eggs, cheese curds, duck confit, 
onions and mushrooms

La « Jerry et vincent vont 
pêcher sur le fleuve »
2 eggs, goat cheese, cheese curds, 
smoked salmon and onions

La « Yves joue aux gros bras 
à vimont »
2 eggs, cheese curds, chorizo, Italian 
sausages, pork and beef sausages, 
bacon, ham and bologna

La « vache qui sourit »
2 eggs, famous “Beyond Meat” vegan 
sausage, spinach, onions, tomatoes, peppers, 
mushrooms and asparagus

30.00

30 piastres
poutine

1.5 lbs of potatoes, 12 oz of hollandaise 
sauce, 4 eggs of your choice 160g of cheese 

curds and 1 lb of mixed meat

all our poutines are served with hollandaise sauce

vegetarian options
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LUCILE AND HER OMELETS

UNCLE LUCIEN’S PATATIS
patati « pierre Jean paul »
3 eggs mixed with ham, asparagus and potatoes, 
au gratin

patati « Mario Tremblay »
3 eggs mixed with bacon, onions and potatoes, 
au gratin

patati « roberto vaccaliani »
3 eggs mixed with Italian sausages, 
onions, peppers and potatoes, au gratin 

patati « Athena et sa bande »
3 eggs mixed with feta cheese, onions, tomatoes, 
olives, oregano and potatoes, au gratin

patati « Carey, y s'entraîne fort »
3 eggs mixed with ham, pork and beef sausages, 
bacon, bologna and potatoes, au gratin

« J'feel plate à matin »
Plain omelet

Alex, roi de St-Henri
Bacon with white cheddar

p.K. ADorE encore Montréal
3 cheeses: yellow cheddar, white cheddar 
and Swiss cheese

Justin en calèche à ottawa
Spinach, onions, tomatoes, peppers, 
mushrooms and asparagus

ryan, champion du frisbee 
en montagne
Smoked salmon, onions, capers 
and cream cheese

Le chorizo a changé ma vie
Chorizo, peppers, onions and Swiss cheese 
or goat cheese

patati « Gaston et son Loto Max »
3 eggs mixed with pulled smoked meat, 
cheese curds and potatoes, au gratin

patati « tania déménage 
à vaudreuil  »
3 eggs mixed with chorizo, peppers, onions 
and potatoes, au gratin

patati « Sam au pays des 
merveilles »
3 eggs mixed with ham, onions, 
peppers and potatoes, au gratin 

patati « Sao part sur le party »
3 eggs mixed with spinach, onions, tomatoes, 
peppers, mushrooms, asparagus and potatoes, 
au gratin

régis en diète pour le carnaval
Pulled smoked meat and cheese curds 

Le jambon, la brute et le truand
Ham, onions and peppers

Aucun droit de regard pour 
pierre-Karl
Tomatoes, onions, feta cheese, olives and 
oregano

Kevin a besoin de protéines
Bacon, ham, sausages, bologna and 
white cheddar

served with bowl of fruit, hollandaise sauce and première moisson bread

served with potatoes or arugula salad and première moisson bread

Maria, championne du 
Monopoly
Omelet with bacon, onions, peppers and white 
cheddar served with gluten-free toast and a 
bowl of fruit

15.20

egg white omelet +2.95

*

* Please keep in mind that we can not guarantee that any menu item is completely gluten-free due to possible 
crossed contamination during the cooking process. We cannot be held responsible for any incident related to 
their consumption.

replace your potatoes or arugula salad with a bowl of fruit for +1.50

vegetarian options
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MeTAMORPHOSE your palate

sweet and salty

choice of waffle, crepe, cinnamon brioche or French toast

Mimi et Coco font des malheurs
Bananas and Nutella

J'me trompe pas avec ça
Bananas, strawberries and Nutella

L'incroyable
Peanut butter, bananas and Nutella

Là, je trippe !
Bananas, Nutella and bacon  

l'oeufrier débarque à québec
Strawberries and Nutella 

spinach & cheddar crepe
Served with potatoes or arugula salad 
and maple syrup

bacon & cheddar crepe
Served with potatoes or arugula salad
and maple syrup

apple & cheddar crepe
Served with potatoes or arugula salad
and maple syrup

The Méli-Mélo
Sandwich made out of 2 French toasts with 
an egg, Swiss cheese and ham, all topped 
with a mountain of fruit and maple syrup

la cabane waffle
2 poached eggs, ham, cheddar and Swiss 
cheese, au gratin with baked beans and 
maple syrup

La classique des classiques
Fresh fruit, English cream and maple syrup

George débarque à Blainville
Bananas, Nutella and English cream

La course aux grenouilles au 
Mont-royal
Buckwheat crepe with fresh fruit and 
maple syrup

Le féminisme au masculin
2 gluten-free French toasts made into a 
sandwich with an egg, Swiss cheese and 
bacon, all topped with a mountain of fresh 
fruit and maple syrup

16.20

16.20

pears & Brie Crepe
Served with potatoes or arugula salad
and maple syrup

Ham, Brie & Eggs Crepe
Served with potatoes or arugula salad
and maple syrup

*

La
 B

rio
ch

e

La Crepe

whipped-caffeine overdose

* Please keep in mind that we can not guarantee that any menu item is completely gluten-free due to possible 
crossed contamination during the cooking process. We cannot be held responsible for any incident related to 
their consumption.

vegetarian options
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all the good stuff!
Le Mini Gourmand
2 eggs, bacon or sausages and a small banana 
and Nutella crepe
Replace the bananas with strawberries for +1 

Le p'tit Gourmand
2 eggs, bacon, sausages and a small banana 
and Nutella crepe

Le Gros Gourmand
2 eggs, bacon, sausages and a small banana 
and strawberry crepe with Nutella

Le Bleuet
2 eggs, sausages, 2 blueberry pancakes 
and maple syrup

La « Surprise à Heidi »
2 eggs on a sliced bagel with yellow cheddar 
and bacon

Sam encore en vacances !
2 eggs, bacon or sausages, half a brioche, 
bananas, strawberries with Nutella

Coco Brioche
2 eggs, bacon or sausages, half a brioche with 
fresh fruit, English cream and maple syrup

Le déjeuner du peuple
2 eggs, bacon or sausages, with crepe, French 
toast and maple syrup

Graçe achète à la montagne
2 eggs, sausages, cretons and baked beans

Je me souviens
2 eggs, bacon, sausages, ham, baked 
beans, cretons, pancake or French toast 
and maple syrup 

Festin L'oeufrier
2 eggs, bacon, sausages, ham, bologna, 
cretons and baked beans

Le Gaufrier
2 eggs, bacon or sausages, half a waffle with 
fresh fruit, English cream and maple syrup

le négociateur agréé
3 eggs, bacon, chorizo and potatoes au gratin

ChocoGaufre
2 eggs, bacon or sausages, half a waffle with 
bananas, strawberries and Nutella

Martin en kayak au lac aux 
castors
2 eggs, bacon, buckwheat crepe, bowl of fruit, 
maple syrup and gluten-free toast

Le bordel est pogné au MTq
2 eggs, bacon, gluten-free French toast, 
bowl of fruit, maple syrup and gluten-free toast

En doute, on blâme la 
sous-ministre
2 eggs over gluten-free toast with Swiss cheese 
and bacon, served with a fresh bowl of fruit

14.75

14.20

14.20

*

olé Coco
2 eggs, bacon, sausages, all served on 2 thin 
large crepes, topped with a mountain of fresh 
fruit, English cream and maple syrup 
(without potatoes)

L'incroyable Hulk
2 eggs, bacon or sausages, half a waffle with 
bananas, peanut butter and Nutella

maryline en amour
2 eggs, sausages, half a waffle with bananas, 
Nutella and bacon

Le party est pogné au village
2 eggs, famous “Beyond Meat” vegan sausage, 
served with arugula salad (without potatoes)

lily à silicone valley
Famous “Beyond Meat” vegan sausage, served with 
arugula salad and a bowl of fruit (without potatoes)

Le Simpliste 
(2 eggs with 1 Choice)
Sausages, bacon, ham, bologna, cretons, baked 
beans, bowl of fruit or arugula salad. 
Replace a choice with: 
• Chorizo or Italian sausage +1.95
• Crêpe or French toast and maple syrup +1.5

Le Moins Simpliste 
(2 eggs with 2 Choices)
Sausages, bacon, ham, bologna, cretons, baked 
beans, bowl of fruit or arugula salad. 
Replace a choice with: 
• Chorizo or Italian sausage +1.95
• Crêpe or French toast and maple syrup +1.5

served with potatoes or arugula salad and première moisson bread

* Please keep in mind that we can not guarantee that any menu item is completely gluten-free due to possible 
crossed contamination during the cooking process. We cannot be held responsible for any incident related to 
their consumption.

vegan options
vegetarian options
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HAMBURBAGEL

the sandwicherie

Emerson fan du pSG
1/3 lb ground beef, yellow cheddar, bacon, 
lettuce, tomatoes, mayo and poached egg, 
served with hollandaise sauce on a bagel

julien se laisse aller sur Twitter
1/3 lb ground beef, chorizo, goat cheese, 
lettuce, tomatoes, mayo and poached egg, 
served with hollandaise sauce on a bagel

vincent en civic au vieux-port
1/3 lb ground beef, B.L.T. and poached egg, 
served with hollandaise sauce on a bagel

petit dernier pour la route
1/3 lb ground beef, yellow cheddar, Swiss 
cheese, lettuce, tomatoes, mayo and poached 
egg, served with hollandaise sauce on a bagel

St-urbain encore en 
construction 
Bagel with chorizo omelet, onions, peppers, 
lettuce, tomatoes and mayo

pedro se présente aux 
élections
Bagel with ham omelet, onions, peppers, 
lettuce, tomatoes and mayo

on veut le retour des Expos
Bagel with mushroom omelet, brie cheese, 
lettuce, tomatoes and mayo

Nous autres, on prend les 
pots-de-vin
Bagel with egg, ham, brie, lettuce, tomatoes 
and mayo

villeray, je t'aime !
1/3 lb ground beef, brie cheese, sautéed 
mushrooms, lettuce, tomatoes, mayo and 
poached egg, served with hollandaise sauce 
on a bagel

rolande vend sa roulotte 
à Hollywood Beach
1/3 lb ground beef, sautéed mushrooms, Swiss 
cheese, bacon, lettuce, tomatoes, mayo and 
poached egg, served with hollandaise sauce 
on a bagel

Méchant trippe de bouffe
1/3 lb ground beef, cream cheese, 
pulled smoked meat, lettuce, tomatoes 
and poached egg, served with hollandaise 
sauce on a bagel

Le vivre et laisser vivre
“Beyond Meat” vegan patty, guacamole, 
lettuce, tomatoes and poached egg, served 
with hollandaise sauce on a bagel

finalement un nouveau 
pont Champlain
Bagel with smoked salmon, cream cheese, 
onions, lettuce, tomatoes and capers

Le retour des Nordiques, 
peut-être !
Bagel with tuna salad, shallots, sundried 
tomatoes, Swiss cheese, lettuce and tomatoes

La saison du nid de poule
Bagel with egg, bacon, Swiss cheese, lettuce, 
tomatoes and mayo

Le toit du stade coule encore
Bagel with bacon, lettuce, tomatoes and mayo

served with potatoes or arugula salad

served on bagel or première moisson bread with potatoes or arugula salad

our milkshakes

replace your potatoes or arugula salad with a bowl of fruit for +1.50

replace your potatoes or arugula salad with a bowl of fruit for +1.50

vegetarian options
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