
 

Service and taxes not included.  Prices and items subject to change. 
 

 
Certified Terroir et  
Saveurs du Québec  

Member of Aliments  
du Québec au Menu  

Let us know of any 
food restrictions  

Ask for our  
kids menu 

 

Classic 
1 egg | 12.   -   2 eggs | 14. 
1 or 2 eggs, choice of sausages, bacon, ham or cretons, 
baked beans, breakfast potatoes, toasts on the grill, 
fresh fruits, coffee 
 
 
 

French baguette | 18. 
1 poached egg, avocado, goat cheese, 
candied tomatoes on baguette, fresh fruits, coffee 
 
 
 

Bagel | 18. 
Smoked salmon or gravlax, cream cheese, 
dill cucumber salad, coffee 
 
 
 

Wrap | 15. 
1 scrambled egg, cheddar, breakfast potatoes, 
fresh fruits, coffee 
 
 
 

Chakchouka | 15. 
1 poached egg in tomato sauce in a casserole dish, 
baguette or flatbread, coffee 
 
 
 

Montfort basket | 12. 
Assorted pastries, cheese (cheddar or brie), home-
cooked jam, flavored butter, fresh fruits, coffee 
 
 
Extra : Egg, meat or cretons | +3. 

Coffee 
Oat milk offered as a substitute 

 
Regular coffee | 2.25 

Hot chocolate | 4. 
 

Americano | 4. 
Latte | 6. 

Spanish | 11. 
Cappuccino | 5. 

Expresso | 4. 
Double Expresso | 6. 

Extra shot of Expresso | 2. 
Macchiato | 6. 

 

Iced coffee | 6. 
 
 

Black and herbal teas 
 

Tea and herbal tea | 3. 

London Fog | 5.75 

Matcha | 5. (small) | 6. (large) 

Chai latte | 5.75 

La Re-Source-Hier herbal tea (35 g) | 13.99 
Locally made product crafted from 

handpicked plants 
 
 
 
 

Kids’ Menu 
(12 years old and under) 

 
This breakfast menu is the same for everyone. 

A smaller portion is served for children. 
The price is 4. less than the regular price. 



 

Service and taxes not included.  
Prices and items subject to change. 

 
 
Dining area 
 
 

Soup of the day | 5. 
Crew’ inspiration 
 
 

Chef’s salads | 6. 
Assorted fresh house salads 
 
 

Daily Bread | 9. 
Selection of sandwiches & wraps 
as imagined by our kitchen 
 
 
 
 

Snacks 
 
 

Miss Vickie’s chips | 1.5 
Assorted flavors 
 

Fluffy muffin | 4. 
Freshly baked today 
 

Mugcake | 3.5 
Easy way to enjoy a warm homemade desert 
 

Grandma Émily nut mix | 4. 
Natural & organic products from Montreal 
 
 
 
 

VITALI▪T Snacks 
 
 

Natural and tasty snacks to fill up on energy 
 
Oatmeal Super Cookie | 5. 
Nut mix | 4. 
Roasted cashews | 5. 
 

Coffee 
 

Oat milk offered as a substitute 
 

Regular coffee | 2.25 
Hot chocolate | 4. 

 

Americano | 4. 
Latte | 6. 

Spanish | 11. 
Cappuccino | 5. 

Expresso | 4. 
Double Expresso | 6. 

Extra shot of Expresso | 2. 
Macchiato | 6. 

 

Iced coffee | 6. 
 
 

Black and herbal teas 
 
 

Tea and herbal tea | 3. 

London Fog | 5.75 

Matcha | 5. (small) | 6. (large) 

Chai latte | 5.75 

La Re-Source-Hier herbal tea (35 g) | 13.99 
Locally made product crafted from 

handpicked plants 
 
 

Soft drinks 
 
 

Soft drink | 3. 
Cola | Diet Cola | Sprite | Soda | Tonic water 

 

Assorted juices and iced tea | 3. 
 

Sparkling or treated water (355 ml) | 3. 
Personalized Hôtel Montfort 

 
 



 

Service and taxes not included.  
Prices and items subject to change. 

 
 

Classic cocktails 
 
 

Daily cocktail | 11. 
Easy mix 

Bloody Caesar | 11. 
Vodka, Worcestershire sauce, homemade spices, 
Extreme Beans, Caesar mix 

Expresso Martini | 11. 
Vodka, coffee liquor, expresso, maple syrup 

Margarita | 11. 
Téquila, triple sec, lime juice, simple syrup 

Mojito | 11. 
White rum, simple syrup, lime juice, mint, soda 

Sangria | 11. (glass) | 29. (pitcher) 
Seasonal recipe 
 
 

White wine 
 

 

Bayanegra Airén | 38. | 10. (glass) 
Spanish, Castille 
 
 

Red wine 
 

 

Bayanegra Tempranillo | 38. | 10. (glass) 
Spanish, Castille 
 
 

Mocktails & Ready-to-drink 
 

 

Atypique cocktail | 8. 
Amaretto Sour | Gin & Tonic | Mojito 

Lemonade | 5. 

Mojito | 8. 
Lime juice, simple syrup, soda, mint 

Virgin Caesar | 8. 
Caesar mix, Worcestershire sauce, homemade spiced, 
Extreme beans 

White Claw | 9. 
Lime | Black cherry | Strawberry 

Beers 
 
 

Ô Quai des Brasseurs 
473 ml 

 

Dans ta Fraise 6% | 13. 
IPA Shortcake 

 

La Barbe Rousse 5.5% | 12. 
Red Ale beer 

 

La Brambasi 5% | 13. 
Raspberry Belgian-style white beer 

 

La Madeleine 5.5% | 12. 
Citrus beer 

 

La Piranhop 6.5% | 13. 
IPA américaine 

 

La P’tite Dernière 5% | 12. 
Blonde lager beer 

 

La P’tite Floride 6.7% | 13. 
Juicy NEIPA 

 
 
 
 

Sleeman Breweries 
473 ml 

 

Blanche de Chambly 5% | 9. 
Unibroue – Belgian-style white beer 

 
Clear 2.0 | 9. 

Sleeman – Light lager beer 
 
 
 
 

Alcohol-free 
473 ml 

 

Sober Carpenter | 7. 
Craft beer 

Red | Blonde | IPA 
 



EVENING MENU

In the evening,
let yourself be surprised
by the chef’s inspirations
of the moment, featured
on the Café’s chalkboard.

Flavors to be discovered !

HÔTEL MONTFORT
Café & Spa


