
2024 Menu
Brunch: Saturday - Sunday

$40 tx and tip not included
Children 0-4 free, 5-11 half price

Dinner: Friday - Saturday
$65 tx and tip not included

Children 0-4 free, 5-11 half price

Soup

Cream of tomatoes and roasted red pepper, served with croutons and pesto

Appetizer
Puff pastry Brie served with pears and blueberries with a splash of Brix 66 maple syrup

Carpaccio of melon and grilled hazelnuts served with feta, green onions and a splash of Brix 66 glaze

Main
Beef with herbs and onions, braised in red wine and served in a bread from Chartrand’s Bakery

Shish taouk style chicken served over rice with a candied garlic mayonnaise
Haddock served over mint couscous with a pineapple and strawberry salsa

Glazed carrots with sour cream, lime and coriander
Spinach salad with green apples and crunchy vegetables served with maple syrup vinaigrette 

Dessert
Chocolate surprise full of cake, vanilla cream, fresh fruits, maple sponge

dripping with hot Brix 66 maple caramel

www. Brix 66 .com.  3240 chemin Erskin Hinchinbrooke  450-601-1955
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