_ ALWAYS A
normandin PLEASURE.

TWISTER BURGER Lean ground beef, onion VEGG'E BURGER Plant- @

rings, Canadian cheddar cheese, hommemade based patty, bruschetta, cheese
mayonnaise, lettuce and tomatoes. Served curds, arugula lettuce, red

with French fries and chef'’s salad. pepper and basil mayonnaise.
1985 Served with French fries

and chef's salad.

SPICY JUMBO BURGER 1/3 Ib. of lean 1655

ground beef, red relish, mozzarella cheese,

lettuce, tomatoes, bacon, mayonnaise, CR|SPY CHICKEN BURGER

pers and hot sauce. Served with A generous portion of crispy

s and chef’s salad. chicken on a soft, fluffy
brioche bun, with Thai sauce,
mayonnaise, cucumber and

GOURMET BURGER Lean ground beef, red arugula lettuce. Served with

relish, mozzarella cheese, lettuce, tomatoes, French fries and chef's salad.
bacon and mayonnaise. Served with French 19°5
fries and chef’s salad.

THE THE THE

MUNCHIES ATTACK! BEHEMOTH
FRENCH FRIES WITH GRAVY*
[ = SPAGHETTI FRENCH FRIES
v POUTINE*
- SPAGHETTI POUTINE

GENERAL TAO POUTINE

TURN YOUR SMOKED MEAT POUTINE new

FRIES INTO FRENCH FRIES

POUTINE! 475 9s°

Cavendish

*Choice of classic, BBQ, or hot sauce.



SOME BITES
ARE BETTER

TOGETHER

Includes four 7-inch pizzas of your choice*,

one family-size French fries, hommemade mayonnaise,
four-pepper and Cajun sauces, and Firebarns sauce.

*No ingredients can be added or removed with Combo 4.

CHEESE Tomato sauce, cheese. @

VEGETARIAN Tomato sauce, mushrooms,@

onions, olives, tomatoes, green peppers, cheese.

PEPPERONI tomato sauce, pepperoni, cheese.
ALL DRESSED Tomato sauce, pepperoni,

mushrooms, green peppers, cheese.

RIBS PIZZA rib sauce, Quebec pork strips,
red pepper, red onion, cheese.

BBQ CH'CKEN BBQ sauce, seasoned pieces

of chicken breast, tomatoes, red onions, cheese.

SUPREME Tomato sauce, pepperoni, bacon,

ONLY $9.95

mushrooms, green peppers, tomatoes, red onions,

herbs, cheese.

SMOKED MEAT Dijonnaise sauce, smoked meat,

pickles, mustard, cheese.

NORMANDIN SPECIAL Tomato sauce, spaghetti

PER PORTION
MINI7* SMALLS9” MEDIUM12”  LARGE14”
‘I°25 ‘I59° 2'.45 2935
IIAS I 805 2625 3365
IIAS I785 2505 3 on
'I‘Il|5 'I785 2600 3335
IIAS I 805 2665 35I0
Izso I990 z 880 3750

l 235 zoho 2970 3975
128° 20™ 30> 40°°
135 21I°S 31° 407

sauce, pepperoni, onions, mushrooms, green peppers,

tomatoes, cheese.

SANDWICH

CHICKEN CLUB ARTISAN SANDWICH

Chicken, ciabatta bread with herbs, Swiss
cheese, red onions, bacon, tomatoes, mesclun
lettuce, and slightly spicy mayonnaise.

I9k5
KANSAS BEEF ARTISAN SANDWICH

Beef, Kansas sauce, ciabatta bread with
herbs, jalapefio Monterey Jack, red onions,
tomatoes, mesclun lettuce, and slightly
spicy mayonnaise.

I945
SANDW'CH SMOKED MEAT smoked meat,

rye bread, Dijonnaise, coleslaw and pickle.

I9I5
CHICKEN CLUB SANDWICH chicken (white

meat), lettuce, tomatoes, bacon and coleslaw.

I995
SMOKED MEAT CLUB SANDWICH

Smoked meat, lettuce, tomatoes, Dijonnaise,
coleslaw and pickle.

2240
CHICKEN WRAP Breaded chicken fillets,

bacon, lettuce, tomatoes and mayonnaise.

I7l|5

SALADS

SALAD THAI Breaded chicken, pineapple, sesame
seeds, fried noodles, grated carrots, red onions, red
peppers, cucumbers, sesame Mandarin vinaigrette.

2095
CHICKEN CAESAR SALAD The classic, garnished

with grilled marinated chicken breast.

2075

CLASSICS

CHICKEN FILETS Breaded chicken fillets served

with French fries or chef's salad.

I775

CHICKEN KEBAB served on rice, with potatoes

and a choice of Caesar salad or chef’s salad.

FISHN’ CHIPS (2) Breaded Haddock fillet served

with French fries, hommemade tartar sauce and a side
of chef’s salad.

F|SH F".LETS Vegetables, homemade tartar sauce, and
choice of French fries, mashed potatoes, rice, chef's salad.

2085
GROUND STEAK Lean ground beef with gravy and

fried onions; served with vegetables, coleslaw and choice
of French fries, mashed potatoes, rice or chef’s salad.



WINNING COMBOS

A mini-pizza of your choice with one of our four sides.

HALF SPAGHETTI CHEESE 1720
COMBO VEGETARIAN 184
CAESAR SALAD PEPPERONI 18°°
COMBO ALL DRESSED 18°°
CHEF’S SALAD RIBS 19"
0w BBQ CHICKEN 197°
FRENCH FRIES SUPREME 1985
Ccones SMOKED MEAT 20"

NORMANDIN SPECIAL

GOURMET PIZZAS RIBS

FIVE CHEESE SYMPHONY Served with French fries, BBQ sauce,

Tomato sauce, Parmesan, cheddar, Bocconcini, coleslaw and toasted bread.
mozzarella, Monterey Jack jalapefo. HALF-RACK OF RIBS
1745 25

23

VEGETAR'AN DELUXE tomato sauce, artichokes,
dried tomatoes, onions, zucchini, olives, green TWO HALF-RACKS OF RlBS

and red peppers, herbs, cheese. 35°5

'860
HALF-RACK OF RIBS AND

SICILIAN Tomato sauce, pepperoni, Italian
sausages, olives, pesto, dried tomatoes, green CHICKEN TENDERS (3)
peppers, herbs, cheese. 3125

'I 860

SMOKED SALMON de Hollandaise sauce, HALF-RACK OF RIBS
smoked salmon, pestg,or:—:trc]je$aior?s|,_|coasgrs,acsl'?esease(.:e AND BBQ CHICKEN
247 Cuisse 31°

Poitrine 33°°

HAVE IT
AU GRATIN!

PASTA

Our pasta dishes are
served with a garlic bread.

REGULAR gﬁlE-EXR SALAD
MEAT SAUCE SPAGHETTI 18  18°%°
MEAT SAUCE LASAGNA 23 22+

LASAGNA SUPREME pepperoni, bacon, 258° 24'°

tomato, red onions, mushrooms and herbs.

AVAILABLE UNTIL 4PM

LITTLE
EXTRAS.BIG
SATISFACTION.

GETA OR

AND A
FOR ONLY

FRIED OR SWITCH YOUR DRINK
ROASTED FoRONY
CHICKEN

TREAT YOURSELF TO THE
3-PIECE MEAL Lo OF THE DAY
BBQ CHICKEN LEG
BBQ CHICKEN BREAST

*Molson Export, Coors Light, Rickard’'s Red



APPETIZERS
CHEF’S SALAD OR CAESAR SALAD
VEGETABLE SOUP

ONION RINGS
CHEESE STICKS (4)

CHICKEN WINGS (8)
PARMESAN FONDUE SQUARES (2)

MIXED BITES

Choose 3 of your favourites appetizers
from chicken bites, tenders (4), wings (6),
onion rings (6) or cheese sticks (4). Served
with veggies and smoked BBQ sauce.

NACHOS

Munch on nachos loaded
with mucho cheese
and mucho salsa.

EXTRA
GUACAMOLE

EXTRA zoo

THESOLO  THE AMIGO
985 I995

A LITTLE  VWHT=wne
GLASS  1/2LITER BOTTLE
GLASS o
“a CLIFFT79
Chardonnay
TOSTART ... = ~=
= WOODBRIDGE

Pinot Grigio, United States 36°°
* @ KIM CRAWFORD
DRAFT BEER Sauvignon Blanc, New Zeland 43°°
1/2
PINT PITCHER  PITCHER
COORS LIGHT 9s° 143° 245° RED WIN E
MOLSON EXPORT 950 143° 245° GLASS 1/2LITER BOTTLE
BLUE MOON 9°s 14°° 25° HOUSE WINE 7°5 18°5 324°
’ o5 o5 o5 CLIFF79
E’fl\I:EAF;? :;2 3L = — . Cabernet/Shiraz, Australia 825 20> 30*°
. o5 50 o5 RH PHILLIPS
f Ir\a;ifeoul;lee Montréal :95 ::50 ::95 Syrah - United States 925 235° 335°
Le Trou du Diable WOODBRIDGE )
Cabernet Sauvignon gso 255 3500
United States
BOTTLED BEER s PEREIRA - Portugal 33°°
MILLERLITE 7 & LIBERADO - Cabernet Sauvignon
MOLSON DRY 7°5 Tempranillo - Spain 35°°
HEINEKEN 87 RUFFINO - Chianti - Italy 37°°
HEINEKEN 0.0 8%° @ INNISKILLIN - Pinot noir - Canada 39°°
CRAFT BEER BEVERAGES
IN CANS
(473 ML) VEGETABLE JUICE 3°0°
MAC TAVISH Le Trou du Diable 9°5 DECAF OR REGULAR COFFEE 37
, TEA - Regular, green with jasmine or Earl
tgiri)ﬁljd%Fg%iﬁeDE LAPOCALYPSO 9°® Grey, black chai and green decaffeinated 375
LAMER IPA Brasseur de Montréal 9°s HER?AL TEA- ¢hamomile, cranberry, 375
mint or pear ginger
PETITE BOURGOGNE Brasseur de Montréal ©°% SPARKLING WATER - Regular or lime 380
e, w RUIN ICED TEA 375
Wot g i EJ‘}‘}‘Z" 5 'l m
@Q LIGHT ‘-,@e‘: DIRBE SOFT DRINKS 3

*Availability may vary by restaurant. @ @
I



