La Maison du bootlegger offers an original concept composed of a
guided tour, dinner and a Rock & Roll show. ENJOY

IN ORDER TO ENJOY AN EVENING
A table d’héte per person is required

SERVED WITH YOUR TABLE D’'HOTE

ENTREE ACCOMPANIMENTS

Bootlegger salad Baked potato
Dressing Illégale or Vegetables sprinkled with our Magic

Dressing Clandestine Spice
Our famous Backfire sauce

APPETIZERS & SIDEORDERS
-extra charge-

Bootschetta
Bootlegger version of a Bruschetta

Oven baked Fleurmier Charlevoix product
Wait till you taste this Exquisite

Scrumptious spinach dip

Share if you want

Drunkard’s soup

Overflowing french onion soup with porto

Au gratin snails in garlic butter
Mountains of pleasure

Grilled big spicy prawnsShed........n. DB i
Digustingly delicious

Broken ribs

Our famous Baby Back ribs to share
Sauteed mushrooms

You will go Crazy for these

Grilled onions with porto

Our renowned caramelized fried onions
Five pepper Sauce

Rich & tasty

Country bread




TABLE D’HOTE

The price of the guided tour and the show are included in our prices.

Pure pleasure - Aged 21 days
Ribeye Angus Select 14 oz
Frisky to the bone

King Cut Angus select 30 oz
Now we're talking

Deer Medallion 7 oz...............
Lean and enjoyably wild
Milk-fed Veal T-bonel2 oz

Veal..icious!

Surf without turf - Black Tiger prawns
Undress them slowly

Chicken shewer 10 oz

What a shewer !
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Beef or chicken tournedos

All our meats are rubbed with our own “Special Blend” of Bootlegger Spices grilled on a real
charcoal “Pit” aromatized with hickory chips all of which gives a distinctive flavor.

TASTE THE DIFFERENCE !

HOW WOULD YOU LIKE IT COOKED
BLUE 100% red MEDIUM pink center

RARE 75% red center MEDIUM WELL slight pink center
MEDIUM RARE 50% red center WELL no pink

We’ll make it our pleasure to reheat your meat if necessary during your meal.
Dont be shy to ask !!




