https://menulist.menu
351 Place d'Youville, Montreal H2Y 2B7., Montréal, Canada
(+1)5148441428,(+1)5142850022 - http://lwww.restaurantlagargote.com/

Here you can find the menu of La Gargote in Montréal. At the moment, there are 45 dishes and drinks on the
food list. You can inquire about changing offers via phone. What Salma Anderson likes about La Gargote:
Your typical French cuisine neighbourhood restaurant in an old building with a lovely terrace in the Summer. This
time the noise was due to Christmas celebrations. read more. In pleasant weather you can even eat and drink in
the outdoor area. What Estella Schuppe doesn't like about La Gargote:

Restaurant a little disappointing, we expected much better than that for a French restaurant, moreover, located in
Old Montreal! The service was very slow, and the dishes nothing more ... Let's say that the restaurant is aptly
named, not too expensive and poor food. read more. The La Gargote from Montréal has dishes on offer that
are typical for Europe, Moreover, the sweet desserts of the house shine not only in the eyes of our little guests.
At the bar, you can still relax after the meal (or during it) with an alcoholic or non-alcoholic drink, and you can
look forward to typical scrumptious French cuisine.
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Non alcoholic drinkis

LEMON

Pasta

CANNELLONI

[ ]
Main courses
SIDE SALAD

Tingerfood

CALAMARES

Starters

TARTARE

Cereals

STARTER

Course1

BUTTERNUT SQUASH VELVET WITH
CURRY AND HONEY

Soupes

BISQUE DE HOMARD CLASSIQUE

Course 4

LEMON TARTE WITH COCONUT TILE,
BASIL CREME ANGLAISE

Cours 1

VELOUTE DE COURGE MUSQUEE AU
MIEL ET CURRY

Cours 4

TARTE AU CITRON, TUILE DE COCO,
CREME ANGLAISE AU BASILIC

()
fippetizers
CLASSIC LOBSTER BISQUE
STEAK TARTAR

Dessert

PROFITEROLES
CREME BRULEE

Restaurant Category

DESSERT
FRENCH

Course 2

WALDORF SALAD WITH BLUE CHEESE
AND PRALINE WALNUTS

STUFFED PORTOBELLO MUSHROOM
WITH CHORIZO, WARM GOAT CHEESE
AND TOMATO COULIS

SHRIMP SERVED ON PHYLLO SHELL
WITH BLACK GARLIC CREAM AND
CHIVES

Cours 2

SALADE WALDORF AU BLEU ET NOIX
PRALINEES

PORTOBELLO FARCI AU CHORIZO,
CHEVRE FONDANT ET COULIS DE
TOMATES

FEUILLETE DE CREVETTES A LA CREME
D'AIL NOIR ET CIBOULETTE
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Course 3

BRAISED BEEF SHORTRIB WITH MAPLE
SYRUP, RED WINE AND ROSEMARY

LOBSTER AND OYSTER MUSHROOM
FRICASSEE WITH KIEV RISOTTO
CROQUETTE

SALMON STEAK, GRAVLAX STYLE, WITH
FENNEL, ORANGE AND VERMOUTH
BEURRE BLANC

GRILLED BEEF FILET MIGNON WITH
FOIE GRAS, GREEN PEPPERCORN AND
DIJON SAUCE

Cours 3

FILET DE BGEUF GRILLE SAUCE AU FOIE
GRAS, POIVRE VERT ET DIJON

PAVE DE SAUMON GRAVLAXE AU
FENOUIL ET ORANGE, BEURRE BLANC
AU VERMOUTH

FRICASSEE DE HOMARD ET
PLEUROTES, CROQUETTE DE RISOTTO
A LA KIEV

SHORTRIB DE BEUF BRAISE A
L'ERABLE, VIN ROUGE ET ROMARIN

Dishes are prepared with
ESCARGOT

DUCK

VEGETABLES

SALMON

SAUSAGE

POTATOES

These types of dishes are
being served

FISH
DESSERTS
STEAK
SALAD
MUSSELS
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