The Bootlegger House offers you an unforgettable and unique
experience, consisting of a guided tour, culinary delights and a Rock &
Roll show... Guided tour and the show are included in our prices.

Your meal is served as a three-course table d'héte.
IN ORDER TO ENJOY .
A table d'hdte per person is required.

SERVED WITH YOUR TABLE D’HOTE

ENTREE ACCOMPANIMENTS

Bootlegger salad Baked potato
Illegal Dressing or Vegetables sprinkled with Magic spices
Clandestine Dressing Our famous Backfire sauce

APPETIZERS & SIDEORDERS
- extra charge —

Bootschetta

Bootlegger version of a Bruschetta

Fleurmier cheese from Charlevoix .........
Over Baked with our Clandestine dressing . .. Exquisite
Scrumptious dip

Share if you want

Drunkard’s soup

French onion soup with porto.

Add some pulled pork . . .what a good idea

Au gratin snails in garlic butter
Mountains of pleasure

Grilled big spicy prawns......................
Disgustingly 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

Spread with our special butter grilled on the pit




TABLE D’HOTE

All our meats are rubbed with our own “Special Blend” of Bootlegger Spices;
grilled on a real charcoal “Pit” aromatized with hickory. TASTE THE DIFFERENCE!

Filet Mignon 7 oz

Tenderness assured

Filet Mignon Primel2 oz

Hallucinating and exclusive to the Bootlegger
New Yorker AAA 1855 12 oz

Pure pleasure - Aged 21 days

Ribbeye Angus Select 16 oz

Frisky to the bone

T-Bone 26 0z— AAA Canadian

Now we'’re talking

Deer Medallion 7 oz..

Lean and enjoyably w11d

Ml]k fed Veal T-bone 12 oz

Veal Jicious!

Pork Tomahawk 10 oz

So tender and so piggy at the same time
Surf & Turf 7 oz

The tender ﬁlet makes the prawns blush
Wlld Surf & Turf 7 oz

The perfect match — prawns and deer medallion
Surf w1thout turf - Black Tiger prawns
Undress them slowly

Chlcken skewer 10 oz

What a skewer !

Baby Back Ribs 1% Ib

Impressive and so very succulent
Child Menu :

Beef or chicken tournedos

HOW WOULD YOU LIKE IT COOKED

We recommend cooking it medium-rare or less to fully appreciate
: the delicacy of the meat.

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.
- Don’t be shy to ask !!




