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Metro Plat du jours

sunday: Rabbit confit 25
with ratatouille and a balsamic reduction

monday: lamb shank 24
with lentils du puy, tomato lamb jus and garlic cream

Tuesday: seafood cassoulet 26
with white beans, scallops, clams,  

mussels, rock lobster and brandy cream

Wednesday: choucroute garnie 24
smoked porkloin with pork belly,  

veal sausage, frankfurter, sauerkraut and boiled potato

Thursday: lobster thermidor 28
Canadian lobster baked with bechamel and Gruyère

friday: roasted quebec duck breast 35
with seared foie gras, roasted cherry tomatoes 

and wild rice in sour cherry sauce

Saturday: pan-roasted striped bass 25
with peppers, onions, potatoes, lemon, wine and olives

presents the Hill Hour

4 to 7 
Monday to Friday

SEAFOOD PLATTERS
A variety of oysters, shrimp, shellfish, & ceviche 

LE PETIT 30
LE GRAND 60

LE BRASSERIE 90

Fresh Malpeque Oysters  $1 per

Chilled jumbo shrimp $1 per

CHILLED WHOLE LOBSTER $32

SEAFOOD CEVICHE $8

Steamed Mussels & frites $12
choose Pernod cream, à la marinière or

spicy sundried tomato and chorizo

Fried Calamari $7
lightly breaded & served with cognac spiked seafood sauce

Beef Tips $8
in a Roquefort demi glaze with horseradish mashed potatoes


