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SEUL OU A PARTAGER

10 SHARE OR BY YOURSELF

ENTREES | APPETIZERS A PARTAGER

T0 SHARE
BRUSCHETTA, PAIN DE CAMPAGNE GRILLE, BASILIC, $6
REGGIANO, CARAMEL BALSAMIQUE (extra brie 5%) SAUCISSES & CHARCUTERIES $13]19
BRUSCHETTA, CRILLED COUNTRY LOAF BREAD, BASIL, REGGIANO 1 OU 2 PERSONNNES
SHAVINGS & BALSAMIC REDUCTION E)’?ngggrgss CS;ENCHARCUTERIES PLATTER 1
CALMARS FRITS, POPCORN DE CAPRES, $11 SAUCISSES ET CHARCUTERIES DU
MAYONNAISE CHIPOTLE MORENT
FRIED CALAMARI, CAf'ER POPCORN & CHIPOTLE MAYONNAISE grgjthPGEERSSONNE . $ 14 | 21
ggg&n&N E;lf'afvfén?gs’ OIGNONS ROUGES, HUILE  $11 10U PLATTER 1 OR 2 PERSON
SMOKED SALMON, CAPERS, RED ONIONS, EXTRA VIRGIN OLIVE OIL -FRESAGE B5CI & DRILLEURS
VT o I
MEEEED BRIE CHEESE, HONEY, ROASTED ALMONDS & CHERRY TOMATOES @ S A I_ A D E S | SA I_ A D s
M E ;
GATEAUX DE CRABE FRITS, $12 "
SAUCE TARTARE SALADECESAR (@F) $7111
CRAB CAKES AND TARTARE SAUCE PETITE OU GRANDE / BIG OR SMALL
CREVETTES GEANTES CROUSTILLANTES, AiOLI AU $13 6110
PARMESAN & AIL ROTI ) %‘I&Eﬂﬁmmmﬁ gj 35
CRISPY GIANT SHRIMPS, ROASTED GARLIC AND PARMESAN AIOLI PETITE OU GRANDE / BIG OR SMALL
CARPACCIO DE FILET DE BOEUF ANGUS, SALADE GRECQUE ET FETA @ $8[13
VINAIGRETTE AUX CAPRES, VERDURETTE $13  GREEKSALAD WITH FETA :
DE POUSSES DU MARCHE EMULS!ON PETITE OU GRANDE / BIG OR SMALL
A LA TRUFFE BLANCHE GLUN, PACANES ROTIES, $8|14
o L et "I GRA ~C & T [ GRS 'ERAVES, POMMES VERTES

FRIT, BALSAMIQUE

TRON & BASILIC.
ROASTED PECANS, RED BEETS,
& FRIED GOAT CHEESE,

MIC, LEMON & BASIL

A.COTES | SI
FRITES MAISON & FLEUR DE S

b | f L.
HOMEMADE FRIES WITH FLEUR DE SEL

PAIN A LAIL GRA ZTREL REGGIANO) $6
GARLIC BREAD AU GRA L

&), 5

$4 -
50 A UMET FUME T B VR

$6




PLATS DE RESISTANCES | MAIN COURSES

@ VIANDES'ET POISSON | MEATS AND FISH

COTES LEVEES DU FOUR A BOIS, ERABLE, CHILI & BALSAMIQUE (100z ou 1602)

FRITES MAISON & SALADE DE CHOU _
WOOD OVEN BABY BACK RIBS GLAZED WITH OUR MAPLE, CHILI AND BALSAMIC BBQ SAUCE; WITH HOMEMADE FRIES &
COLESLAW

ESCALOPES DE VEAU DE LAIT DU QUEBEC AUX CHAMPIGNONS & VIN DE MARSALA

TAGLIATELLE AGLIO E OLIO & LEGUMES DE SAISON
Sggr?TEEBTE"éK FED VEAL CUTLETS, MUSHROOM & MARSALA WINE SAUCE, WITH TAGLIATELLE AGLIO E OLIO & SEASONAL

ESCALOPE DE POULET OU VEAU DE LAIT ALLA PARMIGIANA

TAGLIATELLE AGLIO E OLIO & LEGUMES DE SAISON , _
CHICKEN OR VEAL SCALLOPPINI ALLA PARMIGIANA, WITH TAGLIATELLE AGLIO E OLIO & SEASONAL VEGETABLES

BAVETTE DE BOEUF ANGUS 8 OZ, POIVRE VERT & WHISKEY A LA CREME

POMMES DE TERRE & LEGUMES DE SAISON
BEEF FLANK STEAK, GREEN PEPPERCORNS & CREAM, VEAL STOCK & WHISKEY FLAMBEE, POTATOES & SEASONAL VEGETABLES

CONTRE-FILET DE BCEUF ANGUS 12 OZ, CARAMEL DE VIN ROUGE & CHAMPIGNONS
FORESTIERS

POMMES DE TERRE & LEGUMES DE SAISON
GRILLED NEW YORK STEAK, RED WINE CARAMEL & SAUTEED FOREST MUSHROOMS, POTATOES & SEASONAL VEGETABLES

FILET DE BOEUF ANGUS, REDUCTION PORTO ROSSO

POMMES DE TERRE & LEGUMES DE SAISON
GRILLED BEEF TENDERLOIN, RED PORT SAUCE, POTATOES & SEASONAL VEGETABLES

SAUMON FOUR A BOIS, EMULSION A LA TRUFFE, SAUCE VIERGE & CHIPS DE PANCETTA

RIZ DU MOMENT & LEGUMES DE SAISON
WOOD OVEN SALMON FILET, WHITE TRUFFLE EMULSION, S_AU(_;E VIERGE & PANCETTA CHIPS,
RICE & SEASONAL VEGETABLES

.TAHTAHES

BOEUF CLASSIQUE, FRITES
BEEF TARTARE, HOMEMADE FRIES & HOL

SAUMON CLASSIQUE FRITE -'

$20]28

$24

$25

$26

$ 30

$37

$26




PIZZAS DU FOUR A BOIS| WOOD STIJUE PIZZAS
10 POUCES | CROUTE MINCE | 10 INCHES | THIN CRUST

MARGHERITA

SAUCE TOMATE, BASILIC, FIOR DI LATTE, PARMIGIANO REGGIANO, HUILE D'OLIVE EXTRA VIERGE @
TOMATO SAUCE, BASIL, FIOR DI LATTE, PARMIGIANO REGGIANO, EXTRAVIRGIN OLIVE OIL

AMERICANO $14

SAUCE TOMATE, PEPPERONI, MOZZARELLA,
TOMATO SAUCE, PEPPERONI, MOZZARELLA

QUEBECOISE $15

SAUCE TOMATE, PEPPERONI, CHAMPIGNONS, POIVRONS, MOZZARELLA
TOMATO SAUCE, PEPPERONI, MUSHROOMS, BELL PEPPERS, MOZZARELLA

CANADIENNE $16

SAUCE TOMATE, PEPPERONI, CHAMPIGNONS, BACON, MOZZARELLA
TOMATO SAUCE, PEPPERONI, MUSHROOMS, BACON, MOZZARELLA

CALABRESE $16

SAUCE TOMATE, CHAMPIGNONS, SAUCISSES ITALIENNES, OLIVES NOIRES, MOZZARELLA
TOMATO SAUCE, MUSHROOMS, ITALIAN SAUSAGES, BLACK OLIVES, MOZZARELLA

MONTREAL $17

SAUCE TOMATE, PEPPERONI, VIANDE FUMEE MONTREAL, CHAMPIGNONS, POIVRONS, MOZZARELLA
TOMATO SAUCE, PEPPERONI, MONTREAL SMOKED MEAT, MUSHROOMS, BELL PEPPERS, MOZZARELLA

SUPREME $18
SAUCE TOMATE, PEPPERONI, SAUCISSES ITALIENNES, BACON, CHAMPIGNONS, POIVRONS,

OIGNONS, MOZZARELLA
TOMATO SAUCE, PEPPERONI, ITALIAN SAUSAGES, BACON, MUSHROOMS, BELL PEPPERS, ONIONS, MOZZARELLA

CARBONARA $18

BECHAMEL, AlL CONFIT, POULET GRILLE, BACON, OIGNONS VERTS, MOZZARELLA, GOUDA FUME
BECHAMEL, GARLIC CONFIT, GRILLED CHICKEN, BACON, GREEN ONIONS, MOZZARELLA, SMOKED GOUDA

AFFUMICATA

- $ 19
BECHAMEL, Al CONFIT, SAUMON FUME, CAPRES, OIGNONS ROUGES, ARUGULA, MOZZARELLA @
BECHAMEL, GARLIC CONFIT, SMOKED SALMON, CAPERS RED ONIONS, ARUGULA, MOZZARELLA

CARNIVORO
SAUCE TOMATE, PEPPERONI, SAUCIS

FORESTIERS, THYM FRAIS, MOZZA
TOMATO SAUCE, PEPPERONI, ITALIAN SAUS

$14

SES ITALIENNES, ROSETTES DE PANCET

NCETTA, FOREST MUSHROOMS, FRESH TH

A, CHAMPIGNONS $19
E M

STAGIONALE : B
PESTO VERDE, LEGUMES GRILLES, ME:
ARUGULA, HUILE D'OLIVE EXTRA VIERGE
BASIL PESTO, GRILLED SEASONALVEGETA 5, SUR

MARINA

BECHAMEL, AlL co%f BE, PETONCLES,
BECHAMEL, GARLIC CO| (_»‘LOPS SHRIMPS, CI

$18

CHEESE, ARUGULA, EX

s FRLOURDES, ZZAREL1 ? . $21

PATES SANS GLUTEN VIANDE | MEAT
\ LES EXTRAS ~ TORTELLINI (EN REMPLACEMENT) FRUITS DE MER | SEAFOOD

SAUCES MOZZARELLA
’ I I lIl I

ZE DE TOMATES CERISES, FROMAG

RA VIRGIN OLIVE OIL

an

AIL | GARLIC FROMAGE IMPORTE | IMPORTED
BASILIC FRAIS | FRESH BASIL MOZZARELLA DI BUFALA

1 O O O O O
(R -J - I — S FLO L, B Y]

LEGUMES | VEGETABLE DOUBLE PATE A PIZZA




7.\ PASTA
TAGLIATELLE | SPAGHETTINI | PENNE | LINGUIN
TORTELLINT AU VEAU [+ $2 | RAVIOLI {+ §2)

SAUCE CLASSIQUE AU CHOIX

NAPOLETANA, ALFREDO, ROSEE, AGLIO E OLIO
CLASSIC SAUCES WITH THE PASTA OR YOUR CHOICE

ALL ARRABIATA

SAUCE TOMATE EPICE
SPICY TOMATOE SAUCE

ROMANOFF @

SAUCE ROSEE, POIVRE NOIR CONCASE, FLAMBE A LA VODKA
ROSEE SAUCE, CRACKED BLACK PEPPER, VODKA

PESTO BASILICO

HUILE D'OLIVE, AlL, PESTO AU BASILIC, PARMESAN
OLIVE OIL, GARLIC, BASIL PESTO, PARMIGIAN

CON RAGU DE CARNE

SAUCE A LA VIANDE MAISON &
HOMEMADE BOLOGNESE SAUCE

ALL CARBONARA TRADIZIONALE

PANCETTA, OEUFS, POIVRE NOIR, PARMESAN, SAUCE CREMEUSE
PANCETTA, EGG YOLKS, BLACK PEPPER, PARMESAN, CREAM SAUCE

DELLA CASA

SAUCISSES ITALIENNES, POULET FUME, TOMATES SECHEES, CREME D'AIL, BASILIC & VIN BLANCI
ITALIAN SAUSAGES, SMOKED CHICKEN, SUNDRIED TOMATOES, CREAM, BASIL, GARLIC & WHITE WINE

FRA DIAVOLO E SALSICCE ITALIANA

TOMATES BRAISEES, SAUCISSES ITALIENNES, BASILIC, CHILI
BRAISED TOMATOES, ITALIAN SAUSAGES, BASIL, CHILI

ALLA GIARDINI CON FETOS

LEGUMES DU JARDIN, BASILIC, VINAIGRETTE AUX CAPRES, FETA IMPORTE DE GRECE gs’
FRESH VEGETABLES, BASIL, CAPER VINAIGRETTE, IMPORTED FETA CHEESE

PESTO CON CREMAE POLLO
PESTO VERDE, CREME, POULETGRILLE PARMESAN
BASIL PESTO, CREAM, GRILLED CHICKEN, PARMESAN

ALLAVONGOLE ! '
PALOURDES, VIN BLANC, SAU! NARA AIL, CITRON, |L|c OIGNO @
CLAMS, WHITE WINE, MARINARA SAUCE, MON, BASIL, GREER . ON

ALLA GIGI

PROSCIUTTO, CHAMPIGNONS, BAS
PROSCIUTTO, MUSHROOMS, BASIL, ROSEES

BATTAGLIA NAVALE

CREVETTES, SAUM
GIANT SHRIMPS, SMOK|

IL PESCATORE

"”“l"r'
|

PATESFRAICHESROULE | FARCIES A LA UGES GRILLES,

D GRILLED RED BELL PEPPERS,

SALCE ROSEE, MOZEARELL AR GRATIY s

TUUTES NUStSAUCES*SUNT INIES VINSOIN

’ I I I l ﬂ\]lUURS}C\UCESPARBHDMEW\DEH
N

$14
$14
$14
$14
$15
$17
$18
$17
$17
$18
$17
$18
$20
$ 21

1

$19



BREUVAGES

BEVERAGES

.BUISSDNS | SOFT DRINKS

BOISSONS EN FONTAINE
BOISSONS EN CANETTE

JUS DIVERS

JUS DE TOMATE OU LEGUMES

.EAU || WATER

EAU DE SOURCE

EAU GAZEIFIEE MAISON

PERRIER

SAN PELLEGRINO PETITE | SMALL
SAN PELLEGRINO GRANDE | LARGE
ACQUA PANNA PETITE | SMALL
ACQUA PANNA GRANDE | LARGE

.CAFES 1

CAFE REGULIER | REGULAR COFFE
CAFE ESPRESSO | ESPRESSO COFFE

DOUBLE ESPRE iE ESP
E AU LAIT | MIL

ilﬁﬁ"l

MENU ENFANT
KIDS MENU

ENFANT | KIDS
10 ANS ET - 10 YEARS AND -

$ 2,50 CHOIX DE 5 REPAS | CHOICE OF 5 MEALS $8
$ 3, PENNE SAUCE ROSEE
A PENNE WITH ROSEE SAUCE
SPAGHETTINI BOLOGNESE
$3 SPAGHETTINI WITH MEAT SAUCE
LASAGNE BOLOGNESE
HOMEMADE LASAGNA

PIZZA NAPOLITAINE OU PEPPERONI & FROMAGE
OU TOUTE GARNIE 5

$2,50 NEAPOLITAN PIZZA OR PEPPERONI & CHEESE PIZZA OR ALL &
DRESSED PIZZA

DOIGTS DE POULET & FRITES MAISON
$ 3,75 CHICKEN FINGERS WITH HOMEMADE FRIES

$4 : :
SERVI AVEC CREME GLACEE ET BREUVAGE
$6 SERVED WITH BEVERAGE AND ICE CREAM

$4
$6

$2,50




PLUS SUR ' zo 7 MORE ABOLT

LIVRAISON | DELIVERY UBER
POUR EMPURTEFll OU POUR FAIRE LIVRER | eats

POUR VOUS FAIRE LIVRER
TELECHARGEZ L'APPLICATION UBER EATS

@ GROUPES | RECEPTIONS | EVENEMENTS
/ GROUPES DE 15 PERS. ET PLUS: CERTAINES CONDITIONS S'APPLIQUENT

VOUS ORGANISEZ UN EVENEMENT IMPORTANT ? UN ANNIVERSAIRE, UNE
RETRAITE, UN MARIAGE, UN SHOWER, ETC. LE FOUR VOUS PROPOSE DES
SERVICES CLES EN MAINS. MENU SPECIAUX, GATEAUX ET BIEN PLUS.

VOYEZ NOS MENUS SUR LEFOUR.COM | RESERVEZ @ 450-472-3687




