MICROBREWERY - RESTAURANT - BAR

AGAZETTE

MONTREAL - QUEBEC TORONTO - OTTAWA

3BRASSEURS.CA Follow us!

e

Include our traditional, experimental and alcohol-free beer in all of your good times. Available in our restaurants and supermarkets
for connoisseurs and amateurs alike. We are proud to offer eco-responsible beers made from Canadian malt.

ﬁTHE SPENT GRAIN IN YOUR MEAL! _:—., By

WHAT IS SPENT GRAIN? SPENT GRAIN BURGER FISH & CHIPS
Spent grain is a by-product of the brewing process. At 3 Brasseurs, <,

in collaboration with Still Good, we are transforming our spent grain

into flour which we use in the production of our burger buns and o

in the beer batter for our fish & chips. BARLEY WATER

Spent grain flour contains less sugar and more protein and fiber. BREWING OF BEER BEER

3 BRASSEURS REWARDS PROGRAM

COMPLIMENTARY TASTING THE 1ST THURSDAY OF EVERY MONTH AT 5PM

The feature beer is a limited edition, brewed each month according to the cinematic theme.
Don't miss this monthly event to meet your brewer! Take advantage of your exclusive invitation

From a birthday party to a corporate event, happy hour
or a farewell party, our in-house group specialist will
assist you to create a memorable experience for all of

to taste it.
- your guests. Booking your next event at 3 Brasseurs
i) i i i
NOT A MEMBER YET? = 1% -él - will ensure your celebration will be a success.
Sign up for our new mobile app. Pt WE CAN CUSTOMIZE YOUR EXPERIENCE!
Download it, it's free. S
L o e
— [ | ™ |
A welcome gift and With each purchase, More visits = more Freebees cash with our SPECIAL PRIVATE SPACES TOUR OF OUR
a gift for your birthday earn 3 Brasseurs cash rewards partnered businesses GROUP LCD SCREENS AND IN-HOUSE
MENUS FREE WIFI MICROBREWERY
OUR BEERS PAIR WITH PRODUCTS THAT ARE BOTH LOCAL AND RESPONSIBLE.
We are proud to have obtained LOCAL CHEESE OCEAN FRIENDLY LOCAL CHICKEN FAIRTRADE COFFEE AND TEA f'\ll\tle Se;jr'veSSkE Spgn%hwate& ngtu;’all_yl
i 5 iltered in Quebec by the esker’s glacia
the Allmen?'sl du Ql{ebec au We cook with cheese made Our suppliers comply with best AND BEEF By choosing to serve fair trade rocks, resulting in a pure and fresh taste.
menurecognition, which attests from milk that meets the aquaculture practices. Our cod fillets We pledge to serve only high-quality coffee and tea, we are ensuring the
to the fact that our restaurants highest international quality are eco-friendly seafood products. chicken and beef raised by Québec economic health of farmers and Ly g
are committed to showcasing and certification standards. BEST AQUACULTURE PRACTICES and Canadian farmers. their communities. C5Ka ¢
local products. LOCAL CHEESE OCEAN WISE CANADIAN CHICKEN AND QUEBEC BEEF FAIRTRADE, RAINFOREST ALLIANCE
R ) La Gazette is printed on recycled
- iICCEAN @ h-;r g [ _;x paper, FSC certified—a seal that
] S 1'] L: vacutture L ghrer=—| i guarantees the paper’s chain
P ® MENLU m Practices H FAIRTRADE - of custody.

WELCOME TO 3 BRASSEURS! our story began over 35 years ago in Lille, France, where fresh house-made food encountered

brewed on site craft beer. Today we continue the tradition of our French heritage and pride ourselves on great food paired with the perfect
beer designed for a one-of-a-kind experience across all of our locations in France, Canada, Tahiti, New Caledonia, Reunion Island and Brazil.




ALC 5.2% 1BU 24

B LO N D E . Refreshing « Fruity « Malty

Malty and dry, the blonde exhibits an alluring fruitiness. The use of
traditional hops contributes to a subtle, pleasant bitterness.

AMBER ©®

A blend of special malts bestows the amber with a balance of roasted and
caramel flavours. All of this supported by a long and palpable bitterness.
ALC 4.7% 1BU 18

WH ITE . Subtle « Citrus « Cloudy

Delicate aromas of citrus and flavours of wheat. Proteins and yeast remain
suspended in the beer and manifest themselves in the beer’s cloudy

appearance.
ALC 6% 1BU 40

I PA . Aromatic « Balanced ¢ Bitter

West Coast style IPA, bold citrus flavors and a resinous bitterness from
North American hops meld perfectly with biscuit flavours and caramel malt
notes, providing the IPA with its unmistakable character.

ALC 6.2 % 1BU 26
Roasted « Caramelized + Smooth

WED
Bsite

BLONDE

AMBER

WHITE

IPA

INNOVATION
LINE

FEATURE
BEER

BREWER’S
TAP

Calamari

FRENCH
ONION SOUP » @ IETIEGIIRE ... 12.75

Spanish onions, beef, chicken and beer consommé, croutons,
smoked Gouda, Swiss and mozzarella cheeses.

and crostinis.

CAMEMBERT ©

Prosciutto, beer honey, rosemary, roasted garlic puree, bacon jam

SMALL PLATES

_ French Onion Sou

CHICKEN & CHEESEBITES (5) @ © ... 10

Breaded chicken stuffed with Gouda cheese, spicy house-made
aioli and green onions.

3 BRASSEURS

NACHOS @ & 4 © ... Small 11.50 Large 20
Corn tortillas, pico de gallo, olives, jalapefios, cheese sauce,
sour cream, green onions, cheddar and mozzarella. Served with
salsa and sour cream.

Guacamole +3.75 $ Pulled chicken or pork +6 $

CALAMARI ., 19.75
Breaded and seasoned. Served with our lemon aioli.
CLASSIC CHICKEN WINGS (8) > ... 11

PRETZEL %« @ © ... 10.50
Lightly brushed with butter and salted. Served with our beer
cheese and honey mustard sauces.

BURGER SLIDERS
Beef patties (3) topped with melted cheese, bacon, tomatoes,
onions, dill pickles, lettuce and our signature 3 Brasseurs sauce
on mini buns.

CHICKEN SLIDERS ©
Breaded chicken bites (3), honey mustard sauce, lettuce,
smoked Gouda and mustard mayonnaise on mini buns.

MOZZARELLA STICKS (6) @ © ... 10.25

Served with tomato sauce. DEEP FRIED PICKLES (6) ﬂ ..................... 8.75
Served with Dijon mayonnaise.

SWEETPOTATOFRIES @ ... 11.75

Served with our spicy aioli. FRIES 3 WAYS m chooseone ................. 8.75

SWEET & SPICY CAULIFLOWER 4 2@ 10.25 TROPFLE

Tossed in sweet chili sauce. Garnished with green onions.

ONION RINGS @ EXMINEAGEMIGE ... 12

Green onions, bacon and hot peppers. Drizzled with our maple
beer sauce.

Asiago cheese and cracked black pepper with our truffle aioli.

RANCH

Ranch seasoning with chive mustard mayonnaise.

LOADED
Bacon, sour cream and green onions with bacon mayonnaise.

Your choice of beer BBQ or inferno sauce.
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Braised
Elammekueche

: B4 ;:‘.,y i
rilled Vegetables |
: Goat Cheese -

FLAMMEKUECHES

The Flammekueche is a traditional, rustic dish, first created over a century ago in the
northern French countryside. A 3 Brasseurs exclusive you won’t want to miss!

LILLOISE  «  EMEIZIEM . Tarti-Flamm 8.25 Flamm 19

Caramelized onions, smoked pork cheek, sautéed mushrooms, Swiss and mozzarella
cheeses and our Flamm sauce.

S5CHEESES Q@ 4+ 2 ... .. .. Tarti-Flamm 9.50 Flamm 22

Blue, Maitre Jules, smoked Gouda, mozzarella and Swiss cheeses, caramelized
onions, honey beer and grilled onion truffle mayonnaise.

BBQCHICKEN o ... ... Tarti-Flamm 8.19 Flamm 20

Pulled chicken, roasted peppers, smoked bacon, onions, house-made BBQ sauce,
sour cream, cheddar and mozzarella cheeses.

CARNIVORE o = ... Tarti-Flamm 1.13  Flamm 18

Smoked bacon, pepperoni, crumbled sausage, caramelized onions, tomato sauce,
cheddar and mozzarella cheeses.

BRAISED @ o . Tarti-Flamm 9.50 Flamm 22

Pulled pork, bacon Brussels sprouts, grainy mustard sauce, smoked Gouda,
mozzarella and Swiss cheeses.

GRILLED VEGETABLES
&GOATCHEESE @ & .. . Tarti-Flamm 8.25 Flamm 19

Roasted peppers, sun-dried tomatoes, goat cheese, zucchini, onions, arugula,
balsamic reduction and Asiago pesto cream sauce.

PESTO & ARTICHOKE @ & ... Tarti-Flamm 8.13 Flamm 20

Sun-dried tomatoes, onions, olives, artichokes, basil pesto cream sauce, Swiss,
mozzarella and feta cheeses.

LONDONER @ & ... Tarti-Flamm 10 Flamm 23

Roast beef, sautéed mushrooms, caramelized onions, green peppers, poblano sauce,
cheddar and mozzarella cheeses.

Add grilled or
fried chicken : + $7

SALADS

CAESAR 0 Small T Large 13
Romaine lettuce, bacon, house-made croutons, creamy garlic dressing and Asiago cheese.

LYONNAISE ©@

Chicory, arugula, smoked pork cheek, red onions, house-made croutons, red wine
mustard vinaigrette and jammy eggs.

WINTER ©
Blue cheese, smoked bacon, apples, red onions, praline pecans,
dried cranberries, arugula, chicory, apple cider mustard vinaigrette,
roasted squash and Brussels sprouts.

LEGEND @ New % 3 Brasseurs Classics

2 Vegetarian

of» Cheese from Québec # Spicy

A Spent Grain



METRE OF BEER
You order the metre, we ring the bell! Ten 25 cl glasses of any of our beers
make this an excellent way to share great beer with friends!

1 PEPPY FLAMM FREE WITH EVERY METRE OF BEER

. TRITON

: Pour the beer directly at
: your table.

. Perfect for sharing with
. 3to5good friends!

ET CETERA Four 12.5 cl taster glasses:
TRADITIONAL

© BLONDE, AMBER,
| WHITE & IPA

Blonde, Amber, White and IPA. INNOVATION LINE

PREMIUM
Blonde, Brewer's Tap, Feature Beer and Innovation Line. : EEQ};URE

: BREWER'S
: TAP

FROM 3pw TO 7pv | MONDAY TO FRIDAY

. . . . i \ICE
All burgers served with 100% beef patties. Served with fries or creamy coleslaw. Substitute for & $ K
Caesar salad for + $1.75 or beer battered maxi fries for + $3.50 or sweet potato fries or poutine .ﬁ+
for +84. Ask for a gluten free bun for + $2. %4R'A“?§

LAB CANS

Brewed in small batches, it's a window into our latest innovations.
Available to enjoy in dining room.

LAB CAN (473ML)  7.95

Scan the QR code to find out which beers are currently available in ou
restaurants and what beers are coming soon.

PLATS

3BRASSEURS % o A @ 20
Smoked Gouda, bacon, lettuce, tomatoes, onions with maple beer sauce.
CANDIEDBACON o @ . s 21
White cheddar, caramelized onions, candied bacon, soft-cooked egg served on a
sesame bun.

TRADITIONAL A 0 e, 17
Dill pickle, lettuce, tomato, onions with our signature 3 Brasseurs sauce.

BACON & CHEESE & @ . . 20

Smoked bacon, minced onions, ketchup, mustard, dill pickles, American and smoked
Gouda cheeses.

MUNICH @ o O 21

Smoked Oktoberfest sausage, Maitre Jules cheese, beer-marinated sauerkraut and
mustard mayonnaise on a pretzel bun.

Served with fries or creamy coleslaw. Substitute for Caesar salad for + $1.75 or beer battered maxi fries for
+$3.50 or sweet potato fries or poutine for + $4.

CHICKEN & WAFFLE ~ IXINITEEIEISE oo 22

Sweet Belgian waffles, crispy chicken breast, bacon, tomato, lettuce, red onions
and mayonnaise.

SPICY CHICKEN 8 @ e, 17
Crispy chicken breast, Buffalo sauce, creamy coleslaw, sweet pickles with our
signature sauce, on a toasted potato bun.

GRILLED CHEESE @ o @ © ., 11
Maitre Jules, smoked Gouda, Swiss and mozzarella cheeses between two thick
slices of buttered French bread. Served with beer tomato basil bisque.

Make it SUPREME with candied bacon and blue cheese. ... 22
FRENCHDIP o @ . el 24
Thinly sliced braised roast beef, Swiss, mozzarella and smoked Gouda cheeses,
grilled onion truffle mayonnaise on a haguettine. Served au jus.
DOUBLEPORKHOTDOG @ @ . ... 11.75

Smoked Oktoberfest sausage, pulled pork, house-made BBQ sauce, Gouda cheese,
fried onions on a poppyseed bun.

POUTINES

BRASSERIE

PORK SHANK #

................................................................... 34
Braised in-house with our White beer. Served with mashed
potatoes and vegetables.
BEER-BATTERED FISH & CHIPS « & . Ipc. 1T 2pcs. 22

Cod fillet (Ocean Wise recommended) dipped in our house-made beer batter.
Served with fries, creamy coleslaw and tartar sauce.

TRADITIONAL SAUERKRAUT » ... ... . Mg, 19.75
Smoked Oktoberfest and Toulouse sausages, (+$ )
ham, beer-marinated sauerkraut and potatoes. b

COTTAGEPIE @ .., 19

Ground beef, peas, carrots, onions and Amber beer. Topped with mashed potatoes,
cheddar and mozzarella cheeses.

STEAK & FRIES

Quebec 10 oz New York steak, lightly seasoned and grilled, topped with Amber
beer and bacon butter.

CARBONADE @ *

Beef stew with smoked bacon, onions, Dijon mustard, Lotus™ spiced
cookies and Blonde beer. Served with fries and bread.

DECADENT BROWNIE

Blend of chocolate chip cookie and double chocolate brownie. Served with vanillaice
cream and beer caramel sauce.

DONUTS @ e, 8.25

Double chocolate (2) and red fruit (2) donuts. Served with beer caramel sauce.

APPLE CRUMBLE CHEESECAKE @ © . ... 9.75

Baked cheesecake topped with caramelized apples.

GLAZED WAFFLE © ChO0SE ONE ... 1

CHOCOLATE

Chocolate glazed. Topped with ice cream and pieces of Skor™.

STRAWBERRY

Strawberry glazed. Topped with ice cream and crumbled Dad's™ cookies.

MAPLE & AMBERBEERTARTE®@ @ . . .. ... 9

Baked in house. Topped with a pecan pretzel brittle.

COFFEE & TEA FAIRTRADE B e 3.50

ESPRESSO ., 4
AUTHENTIC @ %+ @ Fries 10.50 Maxi fries 14.50 CAPPUCCINOG ... . 5.25
Cheese curds, fries and poutine gravy. SPECIALTY GOFFEES ... ... . 9.25

CARBONADE @ 4 @ Fries 18.75 Maxi fries 22.15 © 002 Iish. Sortilege or Spanish.

Cheese curds, fries, house-made carbonade and poutine gravy.




Traditional
Sangria

Summer Night
Sangria
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Rosemary Pear - E rawberry e
— a— —— 5 .
Blackberry Bramble Florida Bubblegum Nojito™  Iris Basil Iced Tea Beer Spritz
BLOODY BAESAR ... . 6.75  BEERSPRITZ @ oo 11.50 © BLEUROYALMOJITO . 13 STRAWBERRY
Blonde beer, Caesar cocktail, Tabasco and Worcestershire. White beer, Aperol, orange and lemon juices. BleuRoyal Gin, lime juice, mint and soda. ~ LEMONADE ... 12.50
MANGOLIMEADE 10 PANACKE § RSO ... 12.50 o Hmoncelo. strawberry purée, lemon
White beer, mango puree, lime juice and Pink Whitney Vodka. Blended with ice. Blonde beer and Sprite. Vodka, Blue Curacao, grenadine, orange : pri.
BRAZILIANPINEAPPLE 1050 3 BRASSEURS STRAWBEERY MONTO g : andpineapple juices. ‘Ffi‘r‘]w;fn:m” ----- o 12
) . ) L ! o i y Vodka, Galliano, Peach
White beer, spiced Rum, Amaretto and pineapple juice. White beer, Rum, strawberry purée, lime and mint. ROCKSTAR ... 11.50 Schnapps, peach nectar and ginger ale
Sour Puss Raspberry, Blue Curacao, almond ' '
MONACO ... R e 6 BEER& STORMY ............ . e — 9.75 syrup and San Pellegrino Limonata, ROSEMARY
Blonde beer, grenadine and Sprite. Amber beer, Chic Choc Black Rum, lime juice and Fever Tree ginger beer. PEARO® 14
SWEETBERRY @ ..o 9 FLORIDA @ oo 12 g:i:[':wKBB&RIg 1150 BleuRoyal Gin, lemon juice, Fever Tree
Created by Gabriel Beaulne, 3 Brasseurs Brossard IPA beer, Gin, Sour Puss Raspberry and lemon juice. Qi N ' ginger beer and rosemary pear syrup.
) . . in, lemon juice and blackberry syrup.
White beer, Amaretto, blackberry syrup, lemon juice, basil and soda.
M 0 c KTA I L s Alcohol-free drinks
s A N G R I AS STRAWBERRY BASILICED TEA ... ... 6.35
Strawberry purée, basil, lemon juice and Nestea.
TRADITIONAL .. . g1.10.25 pit. 32.50 SUMMER NIGHT ... ... gl.10.25 pit. 32.50 GEORGIA 5.75
Red or White wine, Triple Sec, Peach Schnapps, Melon Liqueur, orange juice and Sprite. White wine, Tequila, pink lemonade, berry purée and Sprite. Lime juice, Sprite, berry and peach purées.
SAPPHIRE ... . . ¢1.10.25 pit. 32.50 CRANBRANDY @ .. ... . .. ... ¢1.10.25 pit. 32.50 ML Tl 5.75
White wine, Blue Curagao, Triple Sec, pineapple juice and Sprite. White wine, Brandy, Triple Sec, cranberry juice and ginger ale. Almond syrup, grenadine, ginger ale, orange, pineapple and lime juices.
ELDERFLOWER ... .. .. g1.10.25 pit. 32.50 LEMONBERRY ... .. . . . . ¢1.10.25 pit. 32.50 PINEAPPLELEMONADE ... . 6.35
White wine, BleuRoyal Gin, lime juice, elderflower syrup, Sprite and soda. White wine, Vodka, Limoncello, ginger ale, berries and lemon juice. Fresh lemonade, pineapple juice and Sprite.
ELDERBERRY ... . . 5.75
Elderflower syrup, strawberries and soda.
BUBBLEGUMNOJITO @ ..o 5.75

WINES

WHITE

6oz | 90z | Bottle

Bubblegum syrup, mint, lime juice and soda.

i MILTON ORIGINAL CIDER .o 8
CHENIN BLANC, ROBERTSON South Africa + 13.5% * Sugar: 6.2g/L 8.25 1250 31.25 < Light, fruity and refreshing « Cider from Quebec, Canada = Gluten free « 355ml « 4.5%
SAUVIGNON BLANC, BRISE DE MER France » 12% » Sugar: 1.2g/L 10 15 38 = . WHITE CLAWBLACKCHERRY . 8
PINOT GRIGIO I6T, DOLCE VITA sSicily, Italy » 12.5%» Sugar: 2.7g/L BO 1025 1550 39 ' :fg:da'mm"‘r’% .
FUME BLANC, ERRAZURIZ Chile » 13.5% » Sugar: 2g/L 1 1650 4175 © 0 CocaCola” DietCoke™ Sprite” Canada Dry "Ginger Ale, Sode. '
CHARDONNAY, RAYMOND California » 13.5% » Sugar: 6.7/ 1250 1875  47.50 . @ @ @
PINOT GRIGIO DOC, BOLLA Veneto, Italy « 12.5%  Sugar: 1.7g/L 12.50 18.75  47.50 S WICE 3.95
RED RED . Cranberry, Apple, Orange, Ruby Red Grapefruit, Pineapple, Tomato.
o un un () F o pmewmsa
PINOT NOIR, LA BELLE ETOILE France « 13% » Sugar: 2.2g/L 9 13.50  34.25 Sparklingwater ... 5.4 1.1.50
GRENAGHE BLEND, SANGRE DETORD Span « 12.5% » Snger 25272 I 0 5 " O SAN PELLEGRINO LIMONATA AND ARANCIATA . ... .. 4.15
@ MALBEC RESERVE, TRAPICHE Argentina » 13.5%  Sugar:3.4g/L 10 15 38 HESTEA™ ICED TER, ® 490
: | : ROOT BEER ...................................................................... 5
VALPOLICELLA DOC, FOLONARI Veneto, Italy  12.5% » Sugar: 2.9g/L 11 1650 4175 P
@ CABERNET SAUVIGNON, THREE THIEVES California » 13.45% » Sugar: 5g/L 1150 1725 43.75 g
@ VALPOLICELLA RIPASSO DOC, SARTORI  Veneto, Italy = 13.5% » Sugar: 4.8g/L 1250 1875 4150 £ KI DS E AT
S , FOR $3
SYRAH BLEND, ROSELINE France » 13.5% » Sugar: 1.4g/L 1150 17.25 43.5 : "
SPARKLING ON TUESDAYS
PROSECCO, SANTA MARGHERITA Veneto, Ttaly » 11% » Sugar: 11g/L ns - - 44 Cd % D s B L L L

with any other offer and promotion.

The purchase of alcoholic beverages is restricted to people of legal age. Please enjoy responsibly. 3 Brasseurs will not be liable for any lost or stolen valuables. Our restaurants may use the following products: dairy, wheat, sesame, soy, eggs, peanuts, tree nuts, mustard, fish and shellfish. We cannot
guarantee that our vegetarian dishes will not come into contact with other ingredients while being prepared. We cannot guarantee that all food or alcohol products will be allergen-free. Items ordered may not be exactly as represented in the menu. *Taxes extra. **Only with Sauerkraut.

EN/QC

ZONE FSC QUADRISCAN



