CAPTAIN'S QUART.
RESTAURANT

FALMOUTH HARBOUR
'XT 10O CATAMARAN HOT

OPEN

7 days a week

Starting at 7 am for

BREAKFAST
LUNCH
DINNER

Untl 11 pm

QUARTERS RESTAURANT 1S NOW UN.
'NT, THE MONTREUIL FAMILY IS P.

YOU, THE FRENCH CANADIAN WAY.

RNATIONAL CUISINE ;Etkfsﬁsnﬁfg ?;L%N;ss-ma
E

Messagerie : captainsquarters201
TO SERVE YOU IS OUR PLEAS




'h grilled potatoes

Served with grilled

7, sansage, han,

es, ham and baked
nd maple syrup

¢h of cream, served
sh:(ham, red and

elly

TO CHECK

Broatisost

sonal fruit garnish and coffee

23

30

32

41

33

47

37

25

S, INCLUDED IN PRICES ABST 15%,

CEREAL

CoLD CEREAL

Corn flake, raisin bran or froste

HoT CEREAL

Oatmeal, cream of wheat, corn,
arrowroor

PANCAKES & FRE

PANCAKES
Served with 100% canadian me
and your choice whip cream ana

FRENCH TOAST
Served with 100% canadian m
and your choice whip cream and

OTHER CHOICES

FRUIT PLATE

TOAST [ JAM | BUTTER

TUNA SANDWICH
Choice of toasted or soft bread,
salade

BEVERAGES

COFFEE OR THE

JUS (oranse, Fouir wice, Pivareie)



/N

Lonck Mo

SALADS

35 CHEF SALAD
Tossed green salad 1000 islana
creamy garlic & balsamic dres

44

CAESAR SALAD

Tradionnal caesar salad with g
crispy bacon bits and fresh shave

Spare ribs marinated

43
nne’s special recipe GREEK SALAD

Green salad with red and green
32 tomatoes, cucumbers, green and
with feta cheese and olive 0il.

TUNA SALAD
Tossed lettuce and wedged tomat

ask

(802) 37 GOAT CHEESE SALAD

Caramalized walnuts, crispy ba
goat cheese

o3 PIZZA

foes, swiss or cheddar

PEPPERONI AND CHEESE
Oven batked with Homemade d

32
acon, tomatoes and TOPPINGS (extra cach topping
Your choice of topping ( green a
oignons and muchrooms)
39

O v Lriruce Each additionnal meats .

S, INCLUDED IN PRICES ABST 15%,
TO CHECK




14 MAIN DISHES

Served with rice, mashed potato

and stirred fried vegetables

14
ne cheese or CARIBBEAN GRILLED CHICKE
Grilled marinated chicken breast
16 chili .
croutons crispy CAESAR SALAD (#4iN MEALS)
n. Tradionnal caesar salad with garl
N bacon bits and fresh shaved parme.

chicken or shrimps
ves, cucumbers,

se and olive oil, NEW-YORK STEAK (/002)
Flame grilled to your liking

16
RIBEYE STEAK (/202
N, Flame grilled to your liking
bits and goat FISH AND CHIPS
Beer battered tilepia
) 32 GRILLED CATCH OF THE DAY
s Chef s fresh pick of the day
e 32 BARBECUE SPARE RIBS
Flame grilled marinated pork spare
special recipe
VEGETARIAN PASTA (zmz)
Fresh basil with tomatoes and garl
32
) tomaty sance SEAFOOD PASTA (:msum)
Shrimps, scallops and fish in a crea
2
Sbeppers, oignons LOBSTER (s wairess)
Flame grilled with garlic lemon but;
5

DOLLARS, INCLUDED IN PRICES ABST 15%,
ADD TO CHECK



SALADS

d or both CHEF SALAD
Tossed green salad 1000 island
creamy garlic & balsamic dressii

ask

CAESAR SALAD

(802) 37 Tradionnal caesar salad with g

R 100 crispy bacon bits and fresh shave

GREEK SALAD
Green salad with red and green |

33 tomatoes, cucumbers, green and |
toes, swiss or cheddar with feta cheese and olive 0il.
TUNA SALAD
32 Tossed lettuce and wedged tomat
bacon, tomatoes and GOAT CHEESE SALAD
Caramalized walnuts, crispy bac
goat cheese
86
CLASSICS
48 Served with toast and chef’s seaso
1ibs with Joanne’s 1 EGG (ANY STYLE), MEAT
Choice of- bacon or ham. Served
potatoes
Minimym
. 85 2 EGGS (ANY STYLE), MEA

Choice of- bacon or ham or sause
with grilled potatoes and baked

OMELETTE (ALL STYLE)
30 Prepared with three large eggs, a
cream, and your choice of garns.

h, tomato sance
I and green pepper, muchroom, on

( swiss or cheddar)).
2 EGGS BENEDICT
red peppers, oi- Comes with bacon or smoked sa
5 JUS (oranse, rruir juice, pivapeie)

S, INCLUDED IN PRICES ABST 15%,
TO CHECK




/N
Wine Setootion
WHITE WINES
bottle EC$
0 PAVIA 68
70
s, Spain
TRIBU 40
entina
INA 70
lie
USE WINE) bottle 40
entina glass 1
RED WINES
bottle EC$
CACERES CRIANZA 115
NA 70
e
ET 80
¢ de Rothschild, France
SE WINE) bottle 40
entina glass 4
ROSE WINES
bottle ECS$
ROSE 68
CHAMPAGNE
bottle ECS$

RUT SPARKLING 68




