
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  

-  L e s  E nt r ee s  -  

CREAM OF MUSHROOM SOUP with tarragon 10,00 

CURED SALMON with crème fraîche 13,00 

STEAK TARTARE 16,00 

 as a main with frites 32,00 

CHICKEN LIVER PARFAIT with cornichons 12,00 

ROASTED BONE MARROW PUDDING 12,00 

 with parsley salad & Maldon salt 

-  l e s  sa l a dE s  -     

HEARTS OF BOSTON BIBB with Riesling vinaigrette 9,00 

ROASTED BEETS with mâche lettuce, spiced pecans 12,00 

 & Ciel de Charlevoix 

 

-  l e s  h or s  d ’ o e uv r e s -     

FRITES 6,00 

POACHED SHRIMP COCKTAIL 10,00 

SCOTCH EGG with onion soubise 12,00 

 DEEP FRIED SMELTS 10,00 

Plats principaux 

 

GRILLED CALF’S LIVER with Soubise sauce 19,00 

BASQUEZ STYLE CHICKEN with preserved lemon, olives & chorizo 22,00 

FILET MIGNON with bacon & brandy peppercorns 34,00 

 

L’accompagnement 

 

SAUTÉED WILD MUSHROOMS 8,00 

FRITES WITH ROUILLE 6,00 

POMMES ALIGOT 7,00 

 

 

C h e f  Ba s i l i o  P e s c e  

Bistro Specialitees 

 

MUSSELS PROVENÇAL with tomato, garlic & thyme 16,00 

DUCK CONFIT with duck hearts & lentilles du Puy 25,00 

ONTARIO PICKEREL with smoked haddock chowder & poached duck egg 26,00 

SMOKED SWEETBREADS with creamed leeks & wild mushrooms 21,00 

BEEF BOURGUIGNON semoule with Gruyère 26,00 

 

  

 
 BRING YOUR OWN WINE to Biff’s Bistro 

anytime! Corkage fee is $25 per bottle.  

(Not applicable for private dining events.) 

 

 

  

B’oysterous bar! 
 

Biff’s oysters on the 

half shell available daily 

after 5pm in the bar 

1,00 ea 

 

restrictions apply 

 

 

B.y.o.w. 

As a courtesy to our dining patrons, Biff’s 

Bistro respectfully requests no cellular 

telephone use in the dining room. 

We will do our utmost to accommodate 

guests with food allergies, though we are 

unable to guarantee an allergen-free 

kitchen environment. 
 

 

 

 

 
 

 
 

 

 

7oz. flatiron steak with seasonal vegetables & frites 

26,00 

 

 

L ’Eau  
We now offer high quality 

filtered water purified on site. 

Q Water - Still or Sparkling 

2,50 per guest 


