
 

  

 
 
 
 

Happening gourmand – January 15th to 25th, 2008 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

MENU PRIX FIXE – 3 COURSE 
$20 

 
 
 

APPETIZERS 
 
 

Crab cake with a green onion sauce 
 

or 
 
 

Soup of the day or Chef’s salad 
 

or 
 
 

Snails with garlic au gratin 
 
 
 

MAIN COURSE 
 
 
 

 

Tenderloin medallions wrapped in bacon with chasseur sauce, 
and roasted garlic mashed potatoes 

 
 

or 
 

8 oz. Striploin Manhattan cut on roasted garlic mashed potatoes 
 

or 
 

Fresh catch of the day 
 

 
or 
 
 

Grilled giant shrimps served with roasted garlic spinach and wild rice 
 

 
 
 
 

DESSERTS 
 
 

Crème brûlée  
 

or 
 
 

Chocolate mousse cake 

 
 

RESTAURANT DU VIEUX PORT 
39, ST-PAUL E, OLD MONTRÉAL 
RESERVATION : 514.866.3175 

RESTAURANTDUVIEUXPORT.COM 
 


