


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

Fresh Oysters

Mains

Sides

Salads

La Société Dinner Menu

House mignonette, fresh horseradish, lemon, Tabasco

Appetizers

GREEN SALAD  12
Baby spinach, frisée, romaine, arugula,
sherry vinaigrette

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

CEASAR SALAD  14
Garlic and anchovy vinaigrette, powdered
parmesan, fried chicken skin, bacon
WITH WHOLE CHICKEN BREAST
WITH HOUSE SMOKED SALMON

+9
+10

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

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

80g/120gWith fried tortillas

*120g portions with fries or salad

Tartars
YELLOWFIN TUNA 19/29.....................

18/28BEEF..........................................

FOIE GRAS TORCHON  25
Confit fennel, oat crackers

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

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

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

FRENCH ONION SOUP  12
White wine, bread, cheese

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

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

Platters

8 oz, marinated, red wine sauce, hand cut fries
WITH HALF SIDE MARKET VEGETABLES

29FLANK STEAK & FRITES ......................................

12 oz, wild mushrooms, creamy polenta, fried onions
WITH FOIE GRAS(100g)

49GRILLED ANGUS AAA BEEF RIB STEAK

+20

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

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

......................+6

7 oz, medium to well done, brioche bun, cheddar,
lettuce, onions, mustard, pickles, spicy mayonnaise,
fries or salad

22BEEF CHEESEBURGER.......................................

GRILLED TUNA
Cooked rare, green vegetables, salsa Putanesca

32................................................
FRESH VEGETARIAN PASTA  24............................

25/39CHARCUTERIE............................................
Duck terrine, Parma ham, dry sausage, smoked magret,
Chef’s choice, marinade, mustard, miche bread

16/29CHEESE ......................................................
Cheeses, fruits, nuts, croûtons
SEAFOOD 105.....................................................
Lobster, shrimps, oysters, tuna tartar, smoked salmon, 
mussels, Chef’s choice

Lobster, cucumber, celery, green tabasco, coriander, 
citrus zest, dill, mayonnaise, fries or salad

LOBSTER BURGER MP.........................................

(6)......18 (12)......36(1)......3.50

CARROTS & GOAT CHEESE  13
Oat granola, carrots condiment

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

GRILLED CORNISH HEN PIRI-PIRI STYLE
Paprika fingerling potatoes, mujeol caviar sour cream

25.................

Lemon confit, vegetable bulgur, almonds
27LAMB TAJINE ..................................................


