
 

   

Welcome 
 

Situated in an exceptional rustic setting, the Éco-café Au bout du monde is a sensory experience at its best.  Its 
uniqueness derives from both its authentic concept and Auberge Le Baluchon’s long tradition of quality. 
 
The Éco-café Au bout du monde draws inspiration from the eco-gastronomy movement, which promotes regionally 
sourced foods and maintains our culinary traditions. The Éco-café is a showcase for regional dishes, and favours 
natural, organic production methods. 
 
You'll be sure to be enthralled by the personalities and the crafts that have been integral to the fascinating story of 
the du Loup-Mahigan Sipiy River, and guests can enjoy discovering the products of the neighbouring region. It’s a 
pleasure for our region to reveal itself via the unusual tales making up its rich history.   
 
Josée Savard, Mélissa Gervais and their team invite you to browse the menu featuring finds from surrounding 
villages, and pastry chef Myriam Lessard and her colleagues offer up simply delicious desserts! Adding a visual 
appeal to our menu, our pictograms explain the features of certain dishes to help you make informed choices.  

Bon appétit ! 

      

         Products available at the gourmet gift shop  
 

Vegetarian Option  
 

Gluten-free dish 
 Gluten-free meals require careful preparation, and only the dishes thus identified     

  meet the needs of individuals suffering from celiac disease. 
 

Papier recyclé 
à 100% 
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WHITE WINES 





½ bottle - 375 ml 
Italy 
D.C., Orvieto Classico, Melini ......................................................... $18 
 

Canada   
Cavalier Versant ............................................................................... $23 
 

France 
A.C., Muscadet Sèvre et Maine sur lie, La Sablette ......................... $20 
A.C., Bordeaux, Mouton Cadet ........................................................ $19 
 

Bottle - 750 ml 
Canada 
Orpailleur ......................................................................................... $37 
Cavalier Versant .............................................................................. $37 
Phénix .............................................................................................. $46 
 

France 
A.C., Alsace, Réserve, Riesling ....................................................... $40 
A.C., Chablis, Joseph Drouhin ......................................................... $56 
 

Spain 
D.O., Catalogne, Winea Esmeralda ................................................. $38 
 

RED WINES  
½ bottle - 375 ml 
France 
A.C., Beaujolais-Villages, Georges Duboeuf ................................... $21 
A.C., Bordeaux, Mouton cadet ......................................................... $22 
 

Italy  *** Private Importat *** 
I.G.T., Toscane, Erta e China............................................................ $27 
 

Canada   
Cavalier Versant ............................................................................... $23 
 

Bottle - 750 ml  
Canada 
Orpailleur.......................................................................................... $38 
Cavalier Versant ............................................................................... $38 
Bin 33................................................................................................$43 
Phénix ............................................................................................... $46 
 

France   
A.C., Bordeaux, Calvet Réserve ....................................................... $38 
A.C., Puisseguin-St-Émilion, Château des Laurets  ………………...$47 
A.C., Brouilly, Georges Duboeuf……………………………….…..$47           

         Australia 
         Table wine, Barossa Valley, E Minor …………………………...….$42 

 

 
 

HOUSE WINE - Le Jouvenceau 
1 litre ………………………………………………………………..$23 
½ litre ……………………………………………………………….$14 
Glass (5 oz)    …………………………………………………….....$6 
 

ROSÉ WINES 
Bottle 750 ml 
Canada 
Orpailleur …………………………………..……………………….$38 
Rosé Gabiel ....……………………………..……………………….$38 

 
SANGRIA 

 

Glass (5 oz) $4.50 - ½ Pitcher (32 oz) $16.00  - Pitcher (60 oz) $30.00 
 

Field berry sangria prepared with an alcoholic field berry beverage 
from Les Boissons du Roy in Sainte-Anne-de-la-Pérade. 
 

White apple sangria made with sparkling cider from the Saint-Nicolas 
de Lévis cider mill. 
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Kyr du terroir.......................... $8          Crémant St-Nicolas………..$6 
La Marquise (2 oz) ................. 46          Sortilège…………………...$6 
Exclamation............................ $6          Pur plaisir ….………….…..$6 
Golden ice wine, Swanson White ……………………………...…..$12 
Amber ice wine, Frontenac Gris (2 oz).…………………………….$12 
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APERITIFS 

Vodka, Rum, Martini, St-Raphaël....................................................... $5 
Bloody Ceasar, Bloody Mary.............................................................. $6 
 

 

         DIGESTIVES 
Amaretto, Grand Marnier, Bailey’s, Tia Maria, etc ............................ $5 
Coffee with alcohol……………………………………………….$7.50 
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WINE TASTING (3 2-OZ glasses) Select your3-number code – $11.95/platter 
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11 % alcohol, white wine  
5 oz: $7.50                    Bottle : $37.00   
Seyval blanc variety 
Quebec Eastern Townships region 
L’Orpailleur vineyard, Dunham, Quebec  
 
* Dry, light and fruity with hints of pear and green 
apples  
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11 % alcohol, rosé wine  



 



 




































Chaunac, Seyval noir, Maréchal Foch et Frontenac 
Quebec Eastern Townships region 
L’Orpailleur vineyard, Dunham, Quebec 
5 oz: $7.50                     Bottle: $38.00  
 
* Dry, light and fruity with strawberry and 
raspberry bouquets 
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12 % alcohol, red wine  
Sabrevois, Radisson, Marquette 
Gélinas Domaine & Vins in Saint-Sévère 
5 oz: $7.50                     Bottle: $38.00   
 

 
* Notes of red berries, black currant, prunes and 
spices 







&�&�&�&�
����	���
%��
���
����	���
%��
���
����	���
%��
���
����	���
%��
���
 




11.5 % alcohol, white boisé wine  
Swenson White, Prairie Star, Louise Swenson, Delisle 
Domaine & Vins Gélinas in Saint-Sévère 
5 oz : $7.50                     Bottle: $3700   
 
 
* Semi-dry, with citrus fruit tinges, lively acidity 
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11.5 % alcohol, rosé wine  
Seyval Noir, Sabrevois, De Chaunac et Frontenac 
Saint-Eustache, Quebec region 
Rivières du Chêne vineyard  
5 oz: $7.50                     Bottle: $38.00   
 
* Dry, fresh and with fruity aromas 
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14 % alcohol, red wine  
70% Frontenac, 20% Sabrevois, 10% Cabernet 
Severnyi 
Lanoraie, Quebec region 
Le Carone vineyard     
5 oz: $8.75                   Bottle: $43.00   
 
* Dry,woody with a hint of chocolat  
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13.5 % alcohol, white wine  
45% Vandal cliche, 45% Vidal, 10% Saint-Pépin 
Saint-Eustache, Quebec region 
Rivières du Chêne vineyard 
5 oz; $9.25                    Bottle: $46.00   
 
* Dry, fresh, woody with citrus notes
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12 % alcohol, red wine  
Chaunac, Chancelor, Seynal Noir, Sainte-Croix et 
Maréchal Foch 
Quebec Eastern Townships region 
L’Orpailleur vineyard, Dunham, Quebec 
5 oz: $7.50                             Bottle: $38.00 
 
* Dry, light and fruity with cherry and dill aromas 
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12 % alcohol, red wine  
7 varieties, 40% Maréchal Foch 
Saint-Eustache, Quebec region 
Rivières du Chêne vineyard 
5 oz: $9.25                    Bottle: $46.00   
 
 
* Dry, medium robustness, woody, fruity, spicy 

 
 

  

*Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 

Papier recyclé 
à 100% 

*Agrobiology : Biological agriculture movement: agricultural techniques emphasizing a respect for nature and fidelity to ancestral techniques. 
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Make up your own tasting platter! 
FORTIFIED-WINE SAMPLING (3 2-oz glasses) 

Select your 3-number code $16.95/platter 

 
�3�3�3�3 



4�
5��!��4�
5��!��4�
5��!��4�
5��!��
� 
�
�
� 





17 % alcohol, 100% Seyval Blanc  
Quebec Eastern Townships region 
L’Orpailleur vineyard, Dunham, Quebec  
2 oz: $6.00                    Bottle: $48.00   
 

* Strong nose with notes of citrus and vanilla 
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19 % alcohol , porto-style fortified wine  
Gélinas Domaine & Vin from Saint-Sévère 
2 oz: $6.50                              Bottle: $42.00  
 
 
 

* Black chocolate bouquet  

73737373
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10 % alcohol 
Quebec regional product, De Lavoie vineyard and cider 
mill 
2 oz: $6.00                              Bottle: $51.00   

 
* Floral and fruity scents
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18 % alcohol 
Alcoholized fieldberry drink   
Les Boissons du Roy, Sainte-Anne-de-la-Pérade 
2 oz: $5.50                              Bottle: $68.00   






83838383
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18 % alcohol, porto-style fortified wine 
Quebec regional product, De Lavoie vineyard and cider 
mill 
2 oz: $6.50                              Bottle: $42.00   
 
* Strong nose with scents of cherry and beans  
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10 % alcohol, ice wine 
Quebec regional product, De Lavoie vineyard and cider 
mill 
2 oz: $6.50                              Bottle: $45.00   
 
* Fruity nose with quince bouquet 









  








  





Papier recyclé 
à 100% 

**Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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THE TRADITIONAL (Three 4-oz glasses)     

Select your 3-number code $6.25/platter           
       

A BLIZZARD OF BEERS Seven 4-oz glasses) 
Select your 7-number code $13.75/platter 

 
 

Sampling glass $2.25   -   12-oz glass $4.00   -   16-oz mug $5.25   -   1/2 pitcher- 32 oz $9.50   -   Pitcher - 60 oz $15.50 
  

BEER ON TAP  
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La Claire Fontaine����
Blond, brilliant and clear (4.5% alcohol) 
Serve with: fries, pasta, fruit desserts  
 

Ambrée de Sarrasin 
Brilliant clear amber with copper reflections (5% alcohol) 
Serve with: pasta, sausages, chocolate desserts  
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Sang d’Encre




Deep black, moka foam, Irish Stout (5.5% alcohol) 
Gold Medal winner, 2007 Mondial de la bière  
Serve with: smoked meats, sausages, chocolates 
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La Claire  




Light, refreshing blond lager (5% alcohol)




Serve with: chicken, pasta, fries and pork                    




 

The Scottish 
Round, full brown, with a taste of gingerbread spices 
(5% alcohol) Serve with: cheese, sausages, smoked meats  

 
 La Bock de Joliette 
 Amber ale, with soft spicy bouquets  
    (6.1% alcohol) 
 Serve with: grilled meat, hard crust cheese, smoked meats, sausages 
   

 India Pale Ale 
 Reddish with a taste of citrus and malt (5.5% alcohol) 
 Serve with: steak, pasta and spicy dishes 
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 La Mékinoise 
 White beer with fruity, spicy flavours while retaining the gentle flavour of  
 wheat malt (4.7 % alcohol)




 Serve with: goat’s cheese, Brie and Camembert 






 Blonde de Saint-Tite  
 Light blond (4.7 % alcohol) 
 Serve with: pasta, chicken and cheese 
 

 The British 
 Nut brown, soft and sweet (4.7 % alcohol) 
 Serve with: cheese

 

Papier recyclé 
à 100% 
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Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 

����







6���
�6���
�6���
�6���
�.�
.��

.�
.��

.�
.��

.�
.��

����
��
����
��
����
��
����
��
  






BOTTLED BEERS 
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La Messagère Blonde ........................................................ $5,50 
Gluten-free beer brewed from rice and buckwheat, fruity tasting (4.7%) 
 

La Messagère Rousse ........................................................ $5.50 
Gluten-free beer brewed from rice and buckwheat,  
with a delicate woodsy taste (5%) 
 

La Rouge ............................................................................ $4.50 

Barley malt beer with a hazelnut and citrus bouquet (4.5% alcohol) 
 

La Blonde d’Épeautre ...................................................... $4.50 
Lightly spicy-tasting beer brewed from barley and ancestral wheat (5%) 
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La Saint-Sévère.................................................................. $7.50 
Blond beer from hops, and refermented in the bottle (7.2%) 






La Blanche de Trois-Rivières .......................................... $7.50 
White beer with lees.  Savour its softness (5.5%) 
 

La Fontaine du Diable ...................................................... $7.50 
Strong, brown, porto-tasting, bottle-fermented (7.7%) 
 

La Brunante ...................................................................... $7.50 
Double fermented, with a Scotch-caramel taste (8%) 
 

La Réserve ......................................................................... $7.50 
Beer with a strong yet pleasant twinge of hops (7.3%)
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Homemade lemonade ...................................................................$4.00 
Virgin Caesar/Mary (alcohol-free) ..............................................$4.00 
Gatorade........................................................................................$2.75 
(Orange, punch, cool blue) 
Homemade iced tea ......................................................................$3.50 
Juice .............................................................................................$2.50 
(Peach, orange, apple, apple-raisin, cranberry) 
Tomato or vegetable juice ............................................................$2.50 
Shirley Temple (Seven Up and grenadine syrup) ........................$2.50 
Soft drinks.....................................................................................$2.50 
(Coke, Coke Diet, Seven up, Seven up Diet, Orangeade) 
Glass of milk or juice for children (4 oz) ....................................$1.25 
 
 
 

 BOTTLED WATER  
Saint-Justin mineral water (375 ml) ............................................$3.50 
Saint-Justin mineral water (750 ml) ............................................$4.00 
Spring water (500 ml)...................................................................$1.50 
Spring water (1.5 litre) .................................................................$3.50 
 

HOT BEVERAGES  
Hot chocolate with whipped cream..............................................$2.25 
Hot Chocolate...............................................................................$1.75 
Tea or infusions ...........................................................................$1.50 
 

NON-ALCOHOLIC WINE  
 Glass Bottle 
Natureo ................................................................... $4.75...........$20.00 

 

NON-ALCOHOLIC BEER  
Beck’s...........................................................................................$4.50 

Papier recyclé 
à 100% * Taxes and tips are extra. 

A 15% service charge will be added to your bill. 
Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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Onion soup gratinéed à la Éco ................................................................................................................................................................$7 
Monterey Jack, cheddar and 1-year-old aged cheddar cheeses from Fromagerie Saint-Guillaume 
 
Gratinéed onion soup...............................................................................................................................................................................$6 
Homemade IPA beer flavoured beef and vegetable bouillon, gratinéed with grated mozzarella cheese. IPA beer is from the Alchimiste 
microbrewery in Joliette 
 
Soup of the day..........................................................................................................................................................................................$4 
 

Crème brûlée with Sacrebleu cheese ......................................................................................................................................................$4 
Served with salted biscottis from our pastry chef  
Raw goat’s milk blue cheese from Fromagerie Chaput in Châteauguay 
 

Appetizer platter of vegetables fresh from local producers .................................................................................................................$4 
Homemade yoghurt and sour cream dip 
 

Lettuce hearts with lotus and sweet peppers .........................................................................................................................................$3 
 

Homemade French fries (trans fat-free)........................................................................................................demi-portion $2 .............$4 
Made with potatoes grown at Gérard Bergeron et Fils in Saint-Léon-le-Grand 
 

Mixed (6) condiments for your French fries (four types of mayonnaise and two sauces) ................................................................$2 
Mayonnaises (dill, mustard, pesto, trout) 
Sauces (devilled sauce, garlic and chives sour cream sauce) 
 

Mixed (6) condiments for your French fries (two types of mayonnaise and one sauce) ..............................................................$1.50 
Mayonnaises (Kalamata olives, onion) 
Sauce (fines herbes deviled sauce) 

 

Vary the items in your selection ..........................................................2$ supplement 
 

Finger foods … Make up your own trio!................................................................................................................................................$4 
Choose three (3) snacks 
 

1. Salted cheese twists from Fromagerie Saint-Guillaume                                     4. Cashews     
2. Dried beef peperette from Ranch 3 H in Saint-Boniface                                    5. Homemade sweet potato chips  
3. Lightly seasoned soya-based munchies .............................................................6. Kalamata olives (noires) 

Papier recyclé 
à 100% 












::::��.�
��.�
��.�
��.�

 








Let’s hear it for summer! 






 
 

Éco nachos................................................................................................................................................................... demi $9 .......... $11 
Served with Montery Jack, cheddar, and 1-year-old aged cheddar cheeses, sour cream and homemade sauce: mild Fiesta or spicy Arrabbiata sauce 
or sour cream. 

 
Nachos ......................................................................................................................................................................... demi $8 .......... $10 
Served with mozzarella cheese, sour cream  and homemade sauce: mild Fiesta or spicy Arrabbiata sauce or sour cream. 

 
Supplement  your nachos with:      
Guacamole…….………………………………. $2 supplement 
Extra Fiesta or Arrabbiata sauce ……………… $2 supplement 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 Papier recyclé 

à 100% 

* Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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     Price 
A standout platter of neighbouring products: .......................................................................................................................$11 
Served with cranberry, orange and Szechuan pepper compote or ice wine jelly 
 

Choose three (3) 30-gm servings  
 

1- White wine duck terrine from the Oie d’Or farm in Saint-Gabriel-de-Brandon 
 

2- Smoked Polish pork-based Kolbassa sausage prepared at the Oie d’Or farm in Saint-Gabriel-de-Brandon 
 

3- Marinated smoked trout from Fumée des Monts in Saint-Alexis-des-Monts 
 

4- The Napoléon: a firm-body farm cheese made from raw cow’s milk, and with a cooked golden rind. Its fruity bouquet lingers, 
leaving behind a spicy tinge. From Fromagerie Blackburn in Jonquière.   

 

5- The Mont-Jacob: a semi-soft, surface ripened cheese with a delicate odour and a fruits-and-nuts taste that makes for a unique 
character. This highly-sought-after chees from Jonquière is made from pasteurized whole cow’s milk. The Mont-Jacob is the 2nd 
best cheese in the world, winner of the Caseus cheese competition in Quebec.   

 

6- The William Tell: soft brie cheese made from pasteurized cow’s milk, steeped and rinsed in delicious Ace ice cider from the 
Lavoie vineyard in Rougemont. Product of the Fromagerie Domaine Féodal in Berthierville. 

 

7- The Bocké: semi-soft cheese made from pasteurized cow’s milk and rinsed in La Bocké amber beer from Joliette.  With an amber-
coloured rind and light odour of the soil, this cheese possesses a supple creamy body harbouring a delicate taste of wild 
mushrooms.From the Fromagerie Champêtre in the Lanaudière region.  

 

8- The Filou: Raw goat’s milk cheese with a naturally formed, coarse rind, the Filou wears its name well. A "tough-as-nails" 
appearance masks the tender taste of this cheese from Fromagerie Chaput in Châteauguay. 

 

9- The Sacrebleu: One of a kind, this blue cheese is made from raw goat's milk, and is characterized by a balanced flavour, neither 
too salty nor too pronounced. Its semi-firm body is moist, malleable and remarkably light. Produced by Fromagerie Chaput de 
Châteauguay 

     

Cranberry, orange and Szechuan pepper compote.............................................................. $3 supplement 
Simon Turcotte, Sainte-Marcelline jam-maker 
 

Ice wine jelly............................................................................................................................. $3 supplement 
Domaine & Vin Gélinas in Saint-Sévère 






Papier recyclé 

à 100% 

* Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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*Add $6.95 and create your own table d’hôte by choosing one of the dishes below, 

 to include soup, dessert, fair trade coffee or tea 
 
Angus beef steak - 8 oz (cooked to choice) ............................................................................................................................................$23 
Angus beef in homemade stock (with homemade fries or salad) 
 
Boar cutlet ..............................................................................................................................................................................................$16 
Boar cutlet with leek, red pepper, tomatoes, red onion ratatouille (with homemade fries or salad)   
Boar from Rieur sanglier in Yamachiche 
 
Organic and gluten free..........................................................................................................................................................................$16 
Grilled organic pork, Normande (onion-based) sausages, with mustard mayonnaise (with homemade fries or salad) 
Sausages from Les viandes Rheintal in Sainte-Monique 

 
The hunters prize....................................................................................................................................................................................$15 
Duck leg confit with thyme jelly (with homemade fries or salad) 
Duck leg confit prepared by Ferme de l’Oie d’Or in Saint-Gabriel-de-Brandon 
Thyme jelly from Sauveurs sauvages in Saint-Jacques 
 
 

 
A carafe of orange vinaigrette prepared by De la Fleur à la bouche in Saint-Thomas-de-Joliette, is available. 
 
Potatoes cultivated by Gérard Bergeron et Fils in Saint-Léon-le-Grand 

 
 















 Papier recyclé 

à 100% 

* Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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* Add $6.95 and create your own table d’hôte by choosing one of the dishes below, 
 to include soup, dessert, fair trade coffee or tea 

 
 

 
From the fish farm to you......................................................................................................................................................................$14 
(served with homemade fries or salad) 
Trout fillet and frogs legs (4) cooked in white wine and served with a touch of garlic butter 
Trout and frogs legs from Fumée des Monts in Saint-Alexis-des-Monts 
 
 
The Ferme du Canton's suggestion.......................................................................................................................................................$12 
Fresh pasta (linguini) with meat sauce, gratinéed with Éco cheese (Montery Jack, cheddar, 1-year aged cheddar)  
Highland beef meat sauce  prepared by Ferme du Canton in Saint-Paulin 
Aged cheddar from Fromagerie Saint-Guillaume 
 
  
The Bourgeoise........................................................................................................................................................................................$11 
Fresh pasta (linguini) gratinéed with Éco cheese (Montery Jack, cheddar, 1-year aged cheddar) and served with a choice of homemade  
sauce: 
1- Fiesta sauce (mild  
2- Arrabbiata sauce (spicy)  
 
 
 
A carafe of orange vinaigrette prepared by De la Fleur à la bouche in Saint-Thomas-de-Joliette, is available. 
 
Potatoes cultivated by Gérard Bergeron et Fils in Saint-Léon-le-Grand 
 

Papier recyclé 
à 100% 

* Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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Add $6.95 and create your own table d’hôte by choosing one of the dishes below,  
to include soup, dessert, fair trade coffee or tea 

 
Grilled sandwiches are served with French fries or salad 
    

The Champêtre (warmed panini)..........................................................................................................................................................$11 
Berber bread, with marinated roasted chicken, Riopelle Brie cheese and onion flavoured mayonnaise  
Quebec grown chicken distributed locally by Yvon Bellerive Inc. of Saint-Boniface 

 

The Rural ................................................................................................................................................................................................$10 
Highland beef burger, lightly seasoned with California spices and with bacon, Canadian cheddar, tomato and lettuce, and homemade 
mayonnaise  
Hihgland beef from Ferme du Canton in Saint-Paulin 
 
The Rainbow...........................................................................................................................................................................................$10 
Wrap with cold-smoked trout (gravlax style), cheese spread seasoned with chives, capers, and lemon, and with lettuce 
Trout from Fumée des Monts in Saint-Alexis-des-Monts  

 
 

Just the sandwich … 
    

The Eco-gourmand.................................................................................................................................................................................$15 
Burger with two goat meat patties, a slice of Le Bocké cheese, tomato, lettuce, fried leek , mustard mayonnaise  
Meat from À La Chèvrerie des grandes terres in Shawinigan 
Le Bocké cheese from Fromagerie Champêtre in Lanaudière 
 

The Country Burger .................................................................................................................................................................................$8 
Artisan-style smoked meat on rye bread, with maple syrup mustard, and sour dill pickle  
Bread from the En Passant bakery in Saint-Élie-de-Caxton 
Smoked meat prepared by the Marché Albert Veillette et Fils Inc. in Saint-Tite 
Pickled cucumbers from the Ferme Guy Rivest in Rawdon 
 
 
A carafe of orange vinaigrette prepared by De la Fleur à la bouche in Saint-Thomas-de-Joliette, is available. 
 
Potatoes cultivated by Gérard Bergeron et Fils in Saint-Léon-le-Grand 
 
 
 

Papier recyclé 
à 100% 

* Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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Add $6.95 and create your own table d’hôte by choosing one of the dishes below,  
to include soup, dessert, fair trade coffee or tea 






 

Smokehouse delight................................................................................................................................................................................$13 
Baby spinach, smoked deer and cashews  
 
 
The trout farming* secret ......................................................................................................................................................................$12 
Baby spinach, cold-smoked trout (gravlax style), chives, lemon and a trace of olive oil  
Trout from Les Fumées des Monts in Saint-Alexis-des-monts 
 
 
Legume salad...........................................................................................................................................................................................$11 
Mixed beans, sheep milk feta cheese, sweet peppers, celery, green beans, fresh mint and olive oil  
Sheep milk feta from Il était une Bergère in Saint-Cuthbert 
 






* Troutfarming: raising trout in a fish farm. 
































Papier recyclé 
à 100% 

* Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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Add $2.95 and create your own table d’hôte by selecting one of the dishes below,  

to include soup, dessert, and juice or milk 
 

The Marcassin...........................................................................................................................................................................................$7 
Boar cutlet with leek, red pepper, tomatoes, red onion ratatouille (served with homemade fries or salad) 
Boar from Rieur sanglier in Yamachiche 
 

Mini Champêtre (chicken panini) ...........................................................................................................................................................$6 
Grilled marinated chicken, Riopelle Brie cheese and onion flavoured mayonnaise (served with homemade fries or salad) 
Quebec grown chicken distributed locally by Yvon Bellerive Inc. of Saint-Boniface 
 

Marmiton du bout du monde ..................................................................................................................................................................$6 
Fresh pasta (linguini) and homemade Fiesta (mild) or Highland (meat) sauce 
Highland sauce prepared by the Ferme du Canton in Saint-Paulin 
 
A carafe of orange vinaigrette prepared by De la Fleur à la bouche in Saint-Thomas-de-Joliette, is available. 
Potatoes cultivated by Gérard Bergeron et Fils in Saint-Léon-le-Grand 
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Frosty platter ............................................................................................................................................................................................$6 
Mandarine and Grand Marnier iced parfait, lemon milk sorbet, white tea and coriander sorbet (nut- and gluten-free) 
 
Fresh cheese tart and cranberry velouté................................................................................................................................................$4 
(nut-free) 
 
Quebec apple cake ...................................................................................................................................................................................$4 
(nut-free) 
 
SnowWhite  
Rich vanilla cake with "skilleted" seasonal fruits ................................................................................................................................$4 
(nut-free) 
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Features a rich blend and has a floral bouquet. Exceptional in an 
espresso, and even when slightly sweetened. Filtered, this coffee has 
significant acidity and a pronounced taste. 
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Acknowledged as one of the best and most unique coffees in the 
world. Mild and has a floral aroma. 
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A quite rare and exotic coffee. Well balanced with a lot of body. 

 

��	������

Known worldwide, this coffee has a rich aroma, is well balanced and 
mellow, with subtle nuances of nuts. It has a heavy body, and 
remarkable but delicate acidity. 

 



            Café au lait .........................................................................$3.75 
 

Cappucino ..........................................................................$3.75 
 
Espresso/ allongé ...............................................................$2.75 
 
Double espresso .................................................................$3.50  
 
Bodum coffee.....................................................................$2.00 
 
Filtered coffee ...................................................................$2.00 
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This is a coffee with lots of character. It has a fragrant aroma, strong 
body, is slightly sharp and a bit coarse. 
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The strong aroma promises somewhat more than is delivered in the 
taste. Low acidity, but produces an overall delicate impression. 
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This one's highly popular. It has a rich taste and an exquisite aroma. 
Flavourful, with a heavy body and gentle acidity. 
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The process is chemical-free. The coffee has a wonderful aroma and 
is very tasty. It gives decaf drinkers the impression they're having 
"real" coffee! 

 
 
 
 
 

 
 
 
 

 
 

Coffees are all prepared with our Le bout du monde 
blend. Also available with fair trade certified Swiss 
decaffeinated coffee.

Papier recyclé 
à 100% 

* Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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A coffee legend  
Once upon a time in Yemen, a goat herdsman named Kaldi noticed that his goats did not come back as usual after a night roaming in the 
field. He discovered them dancing merrily near a brook just beside some shrubbery having shiny dark green leaves and bright red berries. So 
contagious was their merriment, he danced along with them. 
 
A man from the village happened to be passing by and saw Kaldi dancing with the goats. Intrigued, he tried several different things with the 
berries, including roasting them over a camp fire, and thus discovered their exquisite aroma. 
 
When he made his friends taste and drink the liquid from the roasted berries, he noticed that they did not fall asleep during prayers. As a 
result, the practice of drinking coffee spread like magic from monastery to monastery, across the Arabian Peninsula and from there to the 
rest of the world; which is how it ended up here at the Éco-café Au bout du monde! 
 
What to look for in a cup of coffee: 
Trying out different coffee roasts is just as pleasant as sampling different wines and savour their bouquet, body and aroma. While tasting 
coffee try to discern its qualities, body and flavour. 
 
 
Acidity 
Acidity is the sharp but agreeable sensation of dryness that the coffee produces on the back of your palate and under the edges of your 
tongue. In Mexican coffee, acidity should give a bright vibrant quality. Be careful not to confuse it with sourness, which is an unpleasant 
flavour characteristic. 
 
 
Body 
The body is the feeling the coffee has in your mouth. It is the sensation of heaviness, richness and thickness you get as you roll the liquida 
round in your mouth. If you take milk in your coffee, buy a coffee with a heavier body. If you prefer black coffee, then go for one with a 
lighter consistency. 
 
 
Aroma 
The aroma is what imparts subtle nuances to the coffee. Acidity, body and aroma make up the coffee's flavour. Some coffees simply have a 
stronger, richer flavour than others. 

Papier recyclé 
à 100% 

* Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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Did you know that drinking tea sharpens the intellect, and increases your concentration, reaction time, 
mental acuity and judgment, while relaxing you? 
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1.   Bai Hao Yin Zhen / China (75° infusion) ........................... $4.50 
From an imperial plantation, it has both a sweet and vegetable taste, with 
apricot and artichoke aromas blending gracefully. A thirst quenching tea 
that flatters the palate with its a slight sweetness.  
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2.   PU Er Yia Guan / China (95°C infusion) ........................... $4.50 
Aromas of humus and slightly sweet cacao add to this famous tea's 
complexity and long-lasting taste.  
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3.   Bancha / Japan (85°C infusion) ........................................... $4.50 
A pleasant Japanese green tea from Sencha twigs and leaves. Aromas of 
grass after the rain and passion fruit are given off by the bright green 
liquid. Goes marvelously well with sushi!  

 
 

4.   Dong Shan / China (85°C infusion) ..................................... $4.50 
Fruity with hints of pineapple, this tea seduces you with its rich, heavy 
and textured flavour. It brings to mind fresh sea air with subtle hints of 
hazelnut and a both fruity and vegetable aftertaste.  

  
 
 

5.   Hojicha Shizuoka / Japan (90°C infusion) ......................... $4.50 
This everyday tea is made from large end-of-harvest leaves that are 
roasted. This gives both the leaves and the liquid their brownish colour. 
A naturally sweetish winter tea weak in theine and with a roasted aroma.  

 
 
 
 
 
 
 
 
 
 
 
 

 

 

6.   Lu An Gua Pian / China (85°C infusion) ................................. $4.50 
Green tea made with magnificent twisted tea leaves from the Anhui region. 
Delicate and complex, it gives off aromas of artichokes and chicory, with a 
slight sea-ait aftertaste. 
  
7.   Sencha Isagawa / Japan (75°C infusion) .................................. $4.50 
A classic Sencha. The leaves are collected at the end of May (at the end of 
the first harvest) and immediately processed to retain their plant features. Itsa 
liveliness evokes freshly cut grass.  
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8.   Si Ji Chun / Taiwan (95°C infusion) .......................................... $4.50 
Si Ji Chun's woody, caramel flavour as well as its characteristic floral 
aftertaste comes from some ten hours of roasting. Infusion produces a round, 
generous, slightly sweet liquid. Served with gentle tasting tea biscuits, it's a 
soothing drink for cool evening.  
 

9.   Mi Lan Xiang Feng Xi / China (95°C infusion) ...................... $4.50 
Reputed for its complex flavour, this tea produces aromas of lychee fruit, 
apricot, ripe peach and slight hints of malt.  Leaves a slightly sweetish taste in 
the mouth.  

Papier recyclé 
à 100% 
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10.  Assan Banaspaty/ India (95°C infusion) .................................. $4.50 
An organic Assam has a good malty body with traces of prune and cacao and 
a full red colour. Delicate yet complex enough to handle a splash of milk. 
 

11.  Avongrove Darjeeling / India (90° d’infusion) ....................... $4.50 
Light and textured with fruity (apricot and sweet almond), malty aromas, and 
a healthy flavour of cocoa butter.  
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12.   Flowering teas (90°C infusion) .................................................... $4.95 
 
 

13.   Dragon pearls (85°C infusion) .................................................. $4.95 
Green Jasmin/ China 
This green tea is rolled by hand into buds the shape of pearls, with fresh 
jasmine flowers. Their gradual opening in the water makes for a delightful 
spectacle. 
 
 

 

Papier recyclé 
à 100% 

* Taxes and tips are extra. 
A 15% service charge will be added to your bill. 

Kindly sign your bill before leaving your table so that the charges are correctly billed to your room. 
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Fleurs et Délices 
1575 Comtois Rd. 
Terrebonne, Quebec  J6X 4H4 
Telephone: 450-477-2672 
info@fleursetdelices.com 
www.fleursetdelices.com 
 

Le Temps des Cerises 
477, 1er rang N. 
Charrette, Quebec  G0X 1E0 
Telephone: 819-221-3055 
Fax: 819-221-3055 
infoletdc@infoteck.qc.ca 
 

Vignoble Rivière du chêne 
807, Rivière-nord 
Saint-EustacheQuebec  J7R 0J5 
 

Les Caprices D’Angéline 
510, rang Saint-Charles 
Saint-Thomas-de-Joliette, Quebec  J0K 3L0 
Telephone: 450-755-6178 
www.lescapricesdangeline.com 

Ferme Caron enr. 
1091 Louis-de-France St. 
Trois-Rivières, Quebec  G8T 1A5 
Telephone: 819-379-1772 

Boulangerie En Passant 
4091, route des Lacs 
Saint-Élie-de-Caxton, Quebec  
G0X 2N0 

Fromagerie Domaine Féodal Inc. 
1303, rang Rivière Bayonne Sud 
Sainte-Geneviève-de-
Berthierville, Quebec  J0K 1A0 
 

Kiri 
390, St-Michel 
Sainte-Émilie-de-l’Énergie, Quebec  J0K 2K0 
Telephone: 450-886-1424 

Ferme du Canton 
3340, La Grande Ligne 
Saint-Paulin, Quebec  J0K 3G0 
Telephone: 819-268-3410 

Gérard Bergeron et fils 
1486, rang Barthélemy 
Saint-Léon-le-Grand, Quebec 
Telephone: 819-228-3936 
Fax: 819-228-8165 
gbergeroninc@hotmail.com 

Le Rieur Sanglier 
671, Grande Rivière Nord 
Yamachiche, Quebec  G0X 3L0 
Telephone: 819-296-1316 
Fax: 819-296-2791 

Les Frères Houblon 
10 180, chemin Sainte-Marguerite 
Trois-Rivières, Quebec  G9B 6M2 
Telephone: 819-380-8307 
Fax: 819-377-7704 
lesfrereshoublon@hotmail.com 
www.lesfrereshoublon.com 
 

Maison La Tradition 
1210, chemin Principal 
Saint-Mathieu, Quebec  
Telephone: 819-532-2641 
Fax: 819-532-1437 
www.maisonlatradition.com 

Les Sources Saint-Élie inc. 
45, rue Cristelle 
Saint-Élie-de-Caxton  G0X 2N0 
Telephone: 819-221-5285 
Fax: 819-221-3361 
www.saintelie.com 

Les Fumés des Monts 
220, avenue Lac-à-la-Perchaude 
Saint-Alexis-des-Monts  J0K 1V0 
Telephone: 819-265-3655 
Fax: 819-265-3655 

Moulin Saint-Louis 
1335, Petite Carrière 
Sainte-Ursule, Quebec  J0K 1V0 
Telephone: 819-228-8070 
moulinsaint-louis@qc.aira.com 
www.moulinsaint-louis.qc.ca 
 

L’Angélaine (chèvrerie) 
12 285, boul. Bécancour 
Sainte-Angèle, Quebec  G9H 2K4 
Telephone: 819-222-5702 
Fax: 819-222-5690 
info@langelaine.com 
www.langelaine.com 

Camellia Sinensis 
351, rue Emery 
Montréal, Quebec  H2X 1J2 
Telephone: 514-286-4002 
Fax: 514-286-0625 
info@camellia-sinensis.com 
www.camellia-sinensis.com 
 

Canneberges Coutu 
1840, rang St-Albert 
Saint-Thomas-de-Joliette, Quebec 
Telephone: 450-759-1173 
Fax: 450-756-4755 

L’Alchimiste  
536A, Manseau 
Joliette, Quebec  
Telephone: 450-760-2945 
www.mbalchimiste.com 

Ferme L’Oie d’Or 
1851, rang Saint-Louis 
Saint-Gabriel-de-Brandon, Quebec 
Telephone: 450-835-2977 
info@fermeloiedor.com 
www.fermeloiedor.com 

Vignoble et ciderie Lavoie 
100, rang de la Montagne 
Rougemont, Quebec 
Telephone: 450 469-3894 
info@de-lavoie.com 

Nect Art de fleurs 
1020, chemin Kildare 
Sainte-Ambroise, Quebec  J0K 1C0 
Telephone: 450-752-2218  
Fax: 450-752-2228 
miel@qc.aira.com 

Miel Morand 
510, rang Saint-Charles 
Saint-Thomas-de-Joliette, Quebec  J0K 3L0 
Telephone: 450-755-6178 
info@mielmorand.com 
www.mielmorand.com 

Papier recyclé 
à 100% 
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Cochon Cent Façons 
Boucherie du Terroir 
2555, rang St-Jacques 
Saint-Jacques, Quebec 
www.cochoncentfacons.com 
 

Les Cafés Vittoria 
1625, Belvédère Sud 
Sherbrooke J1H 4E4  
Telephone: 819-564-8226 
www.cafevitorria.ca 

Albert Veillette et Fils Inc 
302, St-Paul    
Saint-Tite, Quebec   
Telephone: 418-365-6131  

Microbrasserie Le Trou du Diable 
412, rue Willow  
Shawinigan, Quebec  G9N 4P9 
Telephone: 819-537-9151 
www.troududiable.com 

Le Domaine & Wines Gélinas 
255, rang St-François 
Saint-Sévère, Quebec  G0X 3B0 
Telephone: 819-228-8629 
frederik.gelinas@telmilot.net 
 

Jardins Ricard 
771, 2e avenue 
Louiseville, Quebec 
Telephone: 819-228-5393 

Vignoble de L’Orpailleur 
1086, rue Bruce C.P. 339 
Duham, Quebec  J0E 1M0 
Telephone: 450-295-2763 
info@orpailleur.ca 
www.orpailleur.ca  
 

La Terre des Bisons 
6855, Parkinson 
Rawdon, Quebec  J0K 1S0 
Telephone: 450-834-6718  
Fax: 450-8986716 
www.terredesbisons.com 

Francine Dupuis 
85, Saint-Pierre 
Saint-Alexis-des-Monts  
Quebec J0K 1V0 
Telephone: 819 265-3280 
 
 

Vignoble Carone 
75, rue Roy 
Lanoraie, Quebec  J0K 1E0 
Telephone: 450-887-2728 
Fax: 450-904-1989 
info@vignoblecarone.com 
www.vignoblecarone.com   
 

Mode Diva 
2041, rang Saint-Charles 
Sainte-Angèle-de-Prémont  
Quebec  J0K 1R0 
Telephone: 819-268-2261  
Fax: 819-268-6191 

Les Bières de la Nouvelle-France 
90, rang Rivière aux Écorces 
Saint-Alexis-des-Monts, Quebec  J0K 1V0 
Telephone: 819-265-4000 
Fax: 819-265-4020 
bnf@telmilot.net  
www.lesbieresnouvellefrance.com 

Marcotte Alimentation   
9300, boul. Industriel   
Trois-Rivières, Quebec G9A 5 E1 
Telephone: 1-800-567-9420 

Les Boissons du Roy 
740, Principale 
Sainte-Anne-de-la-Pérade, Quebec 
fermetournesol@hotmail.com 

Ferme Éthier    
490, 4ième Rang    
St-Etienne-des-Grès, Quebec  G0X 2P0 
Telephone: 819-376-8062 
sylvain.ethier@cgocable.ca 
 

Fromagerie St-Guillaume 
73, route de l’église 
Saint-Guillaume, Quebec  J0C 1L0 
Telephone: 819-396-2022  
Télécopie : 819-396-2909 

Yvon Bellerive Inc 
1360, boul. Trudel Est 
Saint-Boniface, Quebec   
Telephone: 819-535-3934  

À la Fût  
670, rue Notre-Dame 
Saint-Tite, Quebec G0X 3H0 
Telephone: 418-365-4370  
philippe.dumais@alafut.qc.ca 
http://www.alafut.com 
 

Érablière Michel Boucher 
2814, Laflèche 
Saint-Paulin, Quebec J0K 3G0 
Telephone: 819-268-2108 

Miel de Chez Nous 
1391, Pied de la Montagne 
Sainte-Mélanie, Quebec J0K 3A0 
Telephone: 450-889-5208 
info@miel.qc.ca 
http://www.mieldecheznous.com 

Simon Turcotte confiturier 
21, rue Arpin  
Sainte-Marcelline, Quebec J0K 2Y0 
Telephone: 418-883-8893 

Sucrerie Val Rémy 
3271, rang  Ste-Catherine 
Saint-Cuthbert, Quebec J0K 2C0 
Telephone: 450-836-2188 

Natursac 
1009, rue Berthier 
Laval,, Quebec  H7L 4S4 
Telephone: 514-270-1111 

À Fleur de Pot 
1330, rang Montcalm 
Saint-Liguori, Quebec  J0K 2X0 
Telephone: 418-834-4888 

 

Papier recyclé 
à 100% 
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Ferme Guy Rivest 
1305, Laliberté 
Rawdon 
Telephone: 450-834-5127 

Lia Prodéo 
950, rang sud 
Sainte-Tite, Quebec  G0X 3H0 
Telephone: 418-365-4748 
 

Création Art Fusion 
Saint-Paulin, Quebec 
Telephone: 819-268-5381 

Rien ne se perd, tout se crée 
66, rue Principale 
Sainte-Sévère, Quebec  G0X 3B0 
Telephone: 819-264-6064 
www.rienneseperd.com  
 

Ciderie St-Nicolas 
2074, boulevard Marie Victorin 
Saint-Nicolas, Quebec  G0S 2Z0 
Telephone: 418-836-5505 

La Courgerie De Potiron 
2321, Grand Rang St-Pierre 
Sainte-Élisabeth, Quebec  J0K 2J0 
Telephone: 1 800-711-2021 
 

Distribution Paral 
640, rue Notre-Dame 
Berthierville, Quebec  J0X 1A0 
Telephone: 1 800-363-8685 
 

Clément Sauriol 
150, rang 1 
Saint-Élie-de-Caxton  
Quebec G0X 1E0 
 

La Pousse Santé 
783, boulevard Saint-Laurent-Ouest 
Louiseville, Quebec 
Telephone: 819-228-8629   
 

Inuk du Bou enr.  
509, rue de l’École 
Saint-Marcel-de-Richelieu  
Quebec  J0H 1T0 
Telephone: 450-794-2001 
 

Les viandes Rheintal 
845, rang Petit-Esprit 
Sainte-Monique   
Quebec J0G 1N0 
Telephone: 819-289-2383 

Fromagerie Chaput 
830, boulevard Ford, suite 422 
Châteauguay 
Quebec J6J 4Z2 
 
 

Samson Chocolaterie Artisanale inc. 
255, de Gabres 
Trois-Rivières, Quebec  G8Z 3N9 
samson.choco@tr.cgocabla.ca 
 

Fromagerie F.X. Pichet    
400, boulevard De Lanaudière 
Sainte-Anne-de-la-Pérade  
Quebec  G0X 2J0 
www.fromageriefxpichet.com 
 

Il était une  bergère 
2280, rue Principale 
Saint-Cuthbert  
Quebec   
Telephone: 450-836-2582 
 

La certaine Ferme galerie 
3701, La Grande Ligne 
Saint-Paulin  
Quebec  J0K 3G6O 
Telephone: 819-268-5762 
 

Vicky Grenier Leblanc 
Renversy 
Saint-Paulin, Quebec 
Telephone: 819-268-2702 
 

Fred Pellerin  
C.P. 544 
Saint-Élie-de-Caxton  
Quebec  G0X 2N0 

  

Ranch 3 H    
André Houle    
Saint-Boniface     
Telephone: 819-372-6016   

Les Saveurs Sauvages 
2903, Ruisseau 
Saint-Georges sud 
Saint-Jacques-de-Montcalm, Quebec   
J0R 2R0 
Telephone: 450-839-2047 

    

 

Papier recyclé 
à 100% 



 
 
 
 
 
 
 

 
 
 
 
 

The Caisse Desjardins de l’Ouest de la Mauricie is one of the largest rural caisses in Quebec.  It's a special kind of 
caisse, close to its members and driven by the desire to offer them high-quality financial services and effectively 
support the community's development.  
 
A first class financial institution, the Caisse Desjardins de l’Ouest de la Mauricie can boast of its features:  
 

·  The territory's most complete and best integrated service offering; 
·  The widest accessibility: members have access to the caisse's 12 service centres and personalized telephone 

service 52 hours a week; 
·  Financial solidity, which rewards its members with the best prices, the most advantageous interest rates, and 

the best dividends; 
·  Highly competent, professional personnel who know you and are attentive to your needs; 
·  A community-oriented social commitment. 

 
A caisse close to its people!  
 
Head Office  
75, ave St-Laurent 
Louiseville, Quebec J5V 1L6 
Telephone:   (819) 228-9422  
Fax: (819) 228-2977 
Sans frais :   (800) 641-3215 

Service Centres                                  
- Saint-Angèle de Prémont                    - St-Paulin 
- Saint-Barnabé                                     - St-Sévère 
- Saint-Édouard-de-Maskinongé           - St-Thomas-de-Caxton 
- Saint-Élie-de-Caxton                           - Ste-Ursule 
- St-Étienne-des-Grès                           - Yamachiche 
- St-Justin 

 

Papier recyclé 
à 100% 


