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SIGNATURE COCKRTAILS

THEBLISS :

Raspberry Mojito

THETRITON -

Cocktail composed of Ungava gin, Southern Comfort
grapefruit juice and Botanical Rose lemonade

THE AMETHYSTE :
Cocktail composed of lavender syrup and vodka

THE BAY BREEZE :
Cocktail composed of Hibiscus gin and Botanical
Rose lemonade cocktail

THE GASPESIAN ECSTASY (Bloody Caesar) :
Recif gin, Clamato, Tabasco, Firebarns sauce,
Worcestershire sauce and lemon juice

SURFSIDE :
Green grapes Aperol Gin

SPICY SUMMER:
Spicy Tequila Sour

COCKTAILS
Mojito

Bloody Ceasar

Strawberry Daiquiri (classic or frozen)
Frozen Pifia Colada

Martini

Negroni

Espresso Martini

0ld Fashioned

Margarita (frozen, classic or spicy)
Amaretto Sour

Sangria (red. white or pink)

MOCKTAILS

Virgin Ceasar

Classic Virgin Mojito

Virgin Strawberry Daiquiri

Virgin Bay Breeze

Virgin The Bliss : Virgin Raspberry Mojito
Frozen Virgin Pifia Colada (classic or frozen)

Dry July : Exatic fruit Spritz with Yuzu syrup and pineapple
The Oasis : Strawberry and lavender fizz

SPECIAL COFFEES

Baileys
Spanish : Cognac and Tia Maria
Brazilian : Cognac, Tia Maria and Grand Marnier
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- PITCARIBOU - local flavors

BEERS W
MICROBREWERY BEERS

BEERS ON TAP

Brasseur de Montréal . \
Hop Valley - IPA6.2 %
Le Trou du Diable

CANNED

Blanche de Pratto - Belgian White 4.75 %
Blonde de [Anse - Golden Ale 5 %

Bonne Aventure - Amber Ale 5 %
Gaspésienne - Robust Porter 6.2 %

LE NAUFRAGEUR - local flavors
Calico NEIPA -55%
Naufrageur Light - Blonde Ale 4%

CANADIAN BEERS

BEERS ON TAP PINT PITCHER
Molson Ex - Ale 5% 89 s
Coors Light - Blonde Ale 4.2% 89 R505
Blue Moon - Belgian White 5.4 % Sl 379
Rickard's Red - Red Ale 5.2% S 829
Madri Excepcional - Spanish Lager 46% Il $29
Heineken - Lager 5 % S2 830
BOTTLED

Coors Light - Blonde Ale 4.2 % 38
Molson Canadian - Blonde Ale 5 % 38
Molson Ultra - Light 3% 38
MolsonEx-Ale5% 38
SOL - Mexican 45 % S8l
Heineken Silver - 4 % ; SI0
COOLERS

Coors Seltzer - Pineapple Colada - 4.5% 89
Coors Seltzer - Cherry slush - 45% 89
Simply Spiked - Peaches - 5% $9
Simply Spiked - Lemonade - 5% 89
ALCOHOL-FREE BEERS - 473l
LAMER IPA - India Pale Ale - 0.5% SI0
Petite-Bourgogne - Ale Red - 0.5% SI0
Griffintown Blonde - 0.5% 810
Narmanville Hazy IPA - 0.5% 810

Heineken 0% SI0
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wFrance |- - SiIo Si4 34[] .
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\NORAMA OF EXPERIENCES

RED WINES. ,

South-Easter Australa histala $10 SR
Domaine Laroche De La Chevaliére, o
Pinot noir, Languedoc-Roussillon, \\,

Vale doBomfimDouro, \
Porto-Douro, Portugal 2021 ' AT
Masi Campofiorin Verona, Venetia, ltaly ~ $38 $62
Montresor Amarone Della Valpolicella, :
Venetia, Italy i Sz
PRIVATE IMPORTS '
GEA Cabernet Sauvignon, Alcardet =
Bodegas, Spain2023 S §I8  $49
~ Chapeau Melon rouge, Pinot noir
and Gamay, Jérémie Huchet,
France 2023 & N
Terre de Mistral, Cotes-du-Rhane,
Rémy Ferbras, France 2022 $56
Le Corbinie Chianti, X
Sangiovese, Italy 2022 5 $59
ROSE WINES A !
Cono Sur Bicicleta, Pinot noir ReServa,
Del Sur, Chil S8 IR - 533
Gérard Bertrand Cate des Roses, :
Languedoc-Roussillon, France e
SPARKLING WINES
Zonin cuvée 1821, Prosecco, ; o CARLETON-SUR-MER
Vienetia, Italy Ve 46 e e
Nicolas Feuillate, Réserve, l DENNER MIENLU
~ Champagne, France ; $60 S120

Veuve Clicquot, Champagne, France 899 $I79._
'- Taxes not included



At the heart of Carleton's vibrant food scene. our restaurant has built a loyal clientele thanks to an unwavering commitment to %
quality—whether through impeccably sourced ingredients or seafood renowned for its exceptional freshness.

EXCLUSIVELY IN == o

m

Our Chef ensures that every dish blends culinary artistry with bold, gourmet flavours, turning seasonal ingredients into unique OUR CLASSICS CARLETON- s[’ﬂ MEI
signature creations.
The experience is elevated by a service team known for its warmth, attentiveness, and professionalism, making every visit both GASPESIAN CHOWDER 526 POUTINE
simple and memorable. Shrimps. salmon, scallops. mussels, potatoes and cream
GENERALTAQ
Welcome to Pub Saint-Joseph, and bon appétit! FISHN CHIPS : 433 Fried chicken, basmati rice, red onions,
Cod tartar sauce, spicy orange caramel, served with fries and coleslaw broccali. sautéed peppers, sesame seeds
and homemade Tao sauce
DUO OF SALMON TARTARE §35
Fresh and Smoked Salmon, Tartar sauce, sriracha, crispy wontons, STAR BURGER
pickles, served with fries Bacon, onion rings, homemade onion confit,
applewood smoked mayo, arugula and cheese
SEAFOOD SHELL §35
Patatoes, cod, Nordic shrimps, lobster, white shrimps, white wine sauce, CHALEURS BAY NICOISE
mozzarella chegse, served with a green salade Marinated halibut, confit potatoes, Nordic shrimps,
* £ ¥ -~ green beans, tomatoes, poached egg, anchovies,
APPETIZERS GASPESIAN HALIBUT 538 farragon sauce
Matanie Beluga Lentils, Carrot Butter with Honey Balsamic Vinegar
SOUP OF THE DAY S10 BASPESIAN CHOWDER 318 from Villa Vinaigre, and Garden Vegetables PORTUGUESE-STYLE CHICKEN SUPREME
Sh[impsy Sa[m[]n’ SC&“U[]S, musse[sy Grilled chicken hrEHST, SI]UHSh ﬂUféE, served with
GARDEN SALAD S0 ootatoes and cream aby potatoes confit and garden vegetables
HICKEN WIN I6) (24 . YAST
Bt 2 gl (8211 (33,02 CALAMARI 319 OUR PASTA SCALLOPS WITH CREAMY ONION SAUCE
Served with saffron aioli Served with baby potatoes confit and garden vegetables
CRISPY SHRIMPS (8) NE THE VEGGIE $25
Served with Bam-Bam sauce CAESAR SALAD APPE“élEBR MAIN EUUHSSZEI Basil pesto, spinach, red onions, cherry tomatoes and green beans
FRIED CHEESE CURDS 316 Extras : DUCK CONFIT MAC N CHEESE §33
Served with beet ketchup Chicken $4 Confit duck leg, cream, aged cheddar, Swiss cheese, fresh Parmesan
SEAFOOD CREPE S Shrimps 9 L -
Mussels. salmon, shrimps, scallops, SPINACH SALAD WITH CASHEWS 817 s Noeshrins oot .
- AND BERRIES callops, Nordic shrimps, obster, white shrimps. green onions,
, : sun-dried tomatoes pesto, cream and parmesan shavings
SAINT-JOSEPH NACHOS 98 Honey Mustard Dressing, Red Onions,
Nacho Chips. bacan. green bell peppers. and Sesame Seeds
red onions, black olives, Monterey Jack, : OUR GRILL DESSERTS
mozzarella et cheddar cheese g
Homemade Sugar Pie N[
: RIBS AND HOMEMADE SAUCE 33
1 o 8 Molten Chocalate Cake Sl

Served with fries and coleslaw or baby potatoes confit and garden vegetables
Chegsecake N

Bearnaise Sauce, served with fries and coleslaw %
or baby potatoes confit and garden vegetables




