


Fresh Oysters

Mains

Sides

Salads

EXECUTIVE CHEF : GILLES TOLEN LASOCIETE.MTL LASOCIETEMTL GENERAL MANAGER : TINA FAOUAZ

La Société Dinner Menu

House mignonette,
fresh horseradish, lemon, Tabasco

Appetizers

80g/120gWith croûtons

*120g portions are served with fries or salad

Tartars

GREEN SALAD  10
Baby spinach, frisée, romaine lettuce,
sherry vinaigrette

................................

CAESAR SALAD  13
Garlic and anchovy vinaigrette, powdered
parmesan, fried chicken ski, bacon
WITH WHOLE CHICKEN BREAST +9...................

...............................

SALMON 15/23.........................................................
17/24BEEF.................................................................

SOUP OF THE DAY  10
Chef’s inspiration

............................

FOIE GRAS TORCHON TERRINE  22
Raspberry iced crumble and gastrique, 
crunchy tomato meringue,
housemade brioche

.........

WILD MUSHROOMS & EGG  17
Smoked cipolini mousse, roasted
buckwheat, onion confit

............

DUCK TERRINE  15
Smoked apple mustard,
pickled vegetables, grilled bread

................................

LEEK AND VINAIGRETTE  14
Maple glazed snails, foie gras shavings,
fried bread

..................

SALMON GRAVLAX WITH GIN  16
Smoked yogurt, lentil salad,
crispy salmon skin

........

FRENCH ONION SOUP  11
White wine, bread, cheese

.....................

EACH 3..............................................

DOZEN 29...........................................
HALF-DOZEN 16...................................

MARKET VEGETABLES 9.............................................
8BRUSSEL SPROUTS...................................................
7HAND CUT FRIES.....................................................

Platters

19CHEESE ..........................................

25/39CHARCUTERIE...........................

Société Menu
5 course tasting menu

62$ per person
with wine pairing +38$

(for the whole table)

SEAFOOD 45/95.................................

APPETIZER OF THE DAY PM..................

Lobster claw & vegetable salad,
fried brussel sprouts

42HALF LOBSTER ON THE GRILL.....................................

10 oz, marinated, red wine sauce, hand cut fries
29HANGER STEAK & FRITES..........................................

Wild mushrooms, sea greens, ricotta
15/25HAZELNUT AND MUSHROOM CAVATELLI ................

Shaved vegetable salad, aïoli
22OLIVE & PARMESAN CAKE ......................................

Potato cake, cipolini onions, mushrooms,
black garlic mayonnaise, veal jus, roasted oat
WITH FOIE GRAS

42SEARED VEAL CHOP

+15

...............................................

....................................................

Carrot and lime purée, salmon roe vierge,
squid ink rice chips

32SCALLOPS AND PORK BELLY....................................

PMSPECIAL OF THE DAY..............................................

Cucumber, celery, dill, mayonnaise
25..................................NORDIC SHRIMP SALAD ROLL

Brioche bun, cheddar, lettuce, onion, mustard,
pickles, spicy mayonnaise

19BEEF CHEESEBURGER..............................................

PAN SEARED SALMON
Market vegetables

26............................................

Fingerling potatotes, carrots, onions, reduced duck jus
25DUCK CONFIT........................................................

from 5pm to 10pm

Smoked sweet potatoes, cipolini onions, veal jus
31PAN SEARED SWEETBREADS......................................


