
Beef carpaccio

Le Commandant
bone-in filet mignon

Fondue parmesan du terroir

–  PIZZAS –

Commandant   |  18
Pepperoni, home-style tomato sauce, bacon, onion, 
green pepper, mushrooms and mozzarella

Margherita   |  18
Home-style tomato sauce, fresh tomatoes, basil, 
bocconcini, Parmesan and mozzarella

The Helico   |  19
Duck confit, home-style tomato sauce, currant jelly 
onions, mozzarella and Migneron de Charlevoix
cheese

Smoked   |  20
Smoked salmon, home-style tomato sauce, lemon,
capers, grey shallots, goat cheese, mozzarella and
its cream with lime juice

Tarmac   |  23
Rosee sauce, scallops, lobster meat, shrimp, 
ozzarella and Parmesan

Le Commandant chocolate pizza   |  12
Home-style chocolate fondue on pizza dough,
seasonal berries and home-style vanilla gelato

LE 
COMMANDANT‘S
LOGBOOK

 
–  TARTARES –

Salmon tartare

STARTER -  3 OUNCES   |  14 
MAIN COURSE -  6 OUNCES   |  23
COMMANDANT- 9 OUNCES   |  28

Tuna tartare

STARTER -  3 OUNCES   |  19 
MAIN COURSE -  6 OUNCES   |  32
COMMANDANT- 9 OUNCES   |  38

Beef tartare

STARTER -  3 OUNCES   |  18 
MAIN COURSE -  6 OUNCES   |  28
COMMANDANT- 9 OUNCES   |  34

Choice of two tartares

3 OUNCES EACH   |  27 

Le Commandant trilogy

3 OUNCES EACH   |  37 

 

–  STARTERS –

Soup of the moment  |  6

Green salad with topping  |  7

Le Commandant Caesar salad  |  9

Extras:

CHICKEN   |  + 6 
DUCK   |  + 7
SHRIMP   |  + 7

Bruschetta with fresh
goat cheese  |  9

North Shore chowder  |  11

Parmesan fondue, using local 
products  |  13

Crab and white wine Parmesan 
fondue  |  14

Beef carpaccio  |  14

Smoked duck Magret  |  14

Home-style fried calamari  |  15

Tuna tataki  |  15

Sweetbread and wild mushroom 
puff pastry  |  14

Charlevoix deli meat and
cheese platter

SMALL   |  20 
LARGE   |  33



Spinach, Portobello
mushrooms and duck

confit ravioli

Le Commandant
bone-in veal cutlet Braised lamb shank

–  PASTA –

Spaghetti   |  18
Meat sauce and veal meatballs

Fettuccine carbonara   |  24

Spinach, Portobello mushrooms and duck

confit ravioli   |  25
Wine sauce, truffle oil and Parmesan

Ricotta gnocchi   |  26
Prosciutto, butternut squash, sun-dried tomatoes,
Parmesan and oregano

Stuffed lobster medallions   |  27
Cider and tarragon oil lobster sauce

Greek-style penne with shrimp   |  28
Kalamata olives, cherry tomatoes, capers, parsley, feta cheese,
lemon and anchovy butter

extra: Pasta au gratin + 5

–  FISH –

Charred Louisianna-style
salmon steak   |  29

Crusted porcini lake

walleye fillet   |  32
Morel mushroom and fava bean stew with 
yellow wine and risotto of the moment

Seafood risotto   |  34
Risotto with lobster sauce, Parmesan and 
tarragon topped with shrimps, scallops,
mussels and seasonal vegetables

–  CHEF’S SPECIALTIES  –

Chicken cutlet parmigiana   |  28
Home-style tomato sauce, au gratin

Flank steak  -  8 OUNCES   |  30
Flank steak marinated in shallots, maple and bourbon,
Le Commandant signature sauce

Veal cheek confit 12 hrs   |  33
Wine sauce and herbs

Braised lamb shank   |  33
Reduced meat juice with salted herbs from the
Lower St. Lawrence River and mashed potatoes
with olive oil, chives and sea salt

Black beer and maple braised prime rib   |  34

Long pepper roasted duck   |  37
Duck confit Sheppard’s pie, root vegetables,
Labrador tea sauce and sea buckthorn

Signature filet mignon -  6 OUNCES   |  39
Served with a slice of cloth-wrapped foie gras,
gingerbread, Gabrielle potatoes, truffle flavoured
port wine sauce

*Add a slice of pan-fried foie gras: +6

Le Commandant bone-in veal cutlet   |  40
Home-style tomato sauce, au gratin

Le Commandant bone-in filet mignon

15 OUNCES   |  60

LE COMMANDANT FAVOURITES


