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ON TAP GLASS PINT PITCHER

BUDWEISER American lager 599 899 2299

BUD LIGHT American lager 599 899 2299

LABATT 50 Canadian lager 599 899 2299

MICHELOB ULTRA American lager 699 999 2499

CHIPIE Red pale ale 699 999 2499

JOUFFLUE Wheat beer 699 999 2499

MATANTE Blonde ale 699 999 2499

BELLE MER West Coast IPA 699 999 2499

GOOSE American amber ale 749 1049 2699

HOEGAARDEN Belgian white 799 1099 2899

STELLA ARTOIS Belgian lager 799 1099 2899

CORONA Mexican lager 799 1099 2899

BOTTLED SMALL

BUDWEISER American lager 749

BUD LIGHT American lager 749

LABATT 50 Canadian lager 749

CORONA Mexican lager 849

5 FOR 35

ALCOHOL-FREE SMALL

BECK'S German lager 749

CORONA SUNBREW 
Mexican lager

749

COGNACS 1 OZ

HENNESSY VS 1149

HENNESSY VSOP 1649

HENNESSY XO 2249

GINS
TANQUERAY 749

TANQUERAY  
FLOR DE SEVILLA

849

UNGAVA 849

AVIATION 849

HENDRICK'S 949

LIQUEURS
AMARETTO  
DISARONNO

749

BAILEYS 749

JÄGERMEISTER 749

SOUTHERN 
COMFORT

749

BELLE DE BRILLET 949

GRAND MARNIER 949

CHARTREUSE 1049

AVAILABLE MIXERS
Coca-Cola, Coke Zero, Sprite, tonic, 
soda, ginger ale, cranberry juice  
and orange juice

BEERS

SPIRITS

BUDWEISER
BUD LIGHT

LABATT 50

$620-OZ PINT
11:30 A.M. TO 5 P.M.

RUMS 1 OZ

CAPTAIN MORGAN 
White or dark

749

CAPTAIN MORGAN 
Spiced

749

CHIC CHOC Spiced 849

RON ZACAPA 1149

SCOTCHES
JOHNNIE WALKER RED 849

JOHNNIE WALKER  
BLACK

1349

DALMORE 12 years 1349

LAGAVULIN 8 years 1549

TEQUILAS
JOSE CUERVO 749

1800 SILVER 849

1800 REPOSADO 849

CASAMIGOS BLANCO 1149

CASAMIGOS 
REPOSADO

1249

DON JULIO  
BLANCO

1249

VODKAS 1 OZ

SMIRNOFF 749

SMIRNOFF  
Flavoured

749

KETEL ONE 849

CÎROC 
Flavoured

949

GREY GOOSE 949

WHISKIES
CROWN ROYAL  
OR APPLE

749

BULLEIT BOURBON 849

EVERY DAY
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SHOOTERS
FIREBALL 499

DR. MCGILLICUDDY’S
Butterscotch

499

JAGERMEISTER 499

TEQUILA
José Cuervo

499

VODKA
Smirnoff, lime

499

HALF 'N HALF
Whisky Crown Royal, 
Maple Whisky, 
Coureur des bois

549

BARBU
Sambuca, espresso

599

HOT SHOT
Galliano, coffee,  
whipped cream

599

UPPERCUT
Southern Comfort, 
Disaronno amaretto, 
orange juice

599

APEROL SPRITZ
Aperol, Segura Viudas sparkling wine and soda

1149

PIÑA COLADA
Captain Morgan white rum,  
Malibu rum, coconut syrup, pineapple  
juice and lime juice  

1149

COSMOPOLITAIN
Smirnoff vodka, Triple Sec, lime juice  
and red cranberry juice

1249

CLASSIC  
ESPRESSO MARTINI
Smirnoff vodka, Tia Maria and espresso

1249

GIN MARTINI / VODKA MARTINI
Tanqueray gin or Smirnoff vodka, white 
vermouth and olives or lemon zest

1249

LITCHI MARTINI
Smirnoff vodka, Soho, white cranberry  
juice and lychee

1249

MOSCOW MULE
Smirnoff vodka, ginger beer  
and lime juice

1049

ABRICOT BRANDY SOUR
Apricot brandy, orange juice and lemon juice

1149

DISARONNO SOUR
Disaronno amaretto, orange juice  
and lemon juice

1149

MOJITO
Captain Morgan white rum, mint,  
lime and soda

1149

RASPBERRY  
MOJITO
Captain Morgan white rum,  
raspberry purée, mint and soda 

1149

SEX ON THE BEACH
Smirnoff vodka, De Kuyper Peachtree 
Schnapps, orange juice and grenadine

1149

LONG ISLAND ICED TEA
Smirnoff vodka, Tanqueray gin, Jose Cuervo 
tequila, Captain Morgan white rum,  
Triple Sec, Coca-Cola and lemon juice

1249

MARGARITA
Jose Cuervo tequila, Triple Sec,  
orange juice and lime juice

1249

SPICED MARGARITA 
José Cuervo tequila, Triple sec,  
orange juice, lime juice, Firebarns  
tequila sauce and lime 

1249

GODFATHER
Whisky Crown Royal, Disaronno  
Amaretto and lemon zest

1349

NEGRONI
Tanqueray, gin, Campari and red vermouth

1349

OLD FASHIONED
Whisky Crown Royal, simple syrup  
and Angostura bitters

1349

CLASSIC
COCKTAILS

1.5 OZ TO 2 OZ OF ALCOHOL

2 SHOOTERS
BLACK RUSSIAN
Smirnoff vodka, Tia Maria

699

BRIOCHE  
CANNELLE
Whisky Fireball, 
Dr. McGillicuddy’s 
butterscotch

699

COCHONNE
Baileys, Disaronno, 
amaretto, pineapple juice

699

GOLDFISH
Fireball whisky,  
apple juice

699

STINGER
D’Eaubonne VSOP 
brandy, De Kuyper Crème 
de Menthe

699

4 SHOOTERS
JÄGERBOMB
Jägermeister,  
Red Bull Energy Drink

2199

NEW
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SUMMER 
CUCUMBER
REFRESHING WITH A GIN 
AND CUCUMBER FLAVOUR

Tanqueray gin
Elderflower syrup
Tonic

MERRY 
CRANBERRY
FRESH AND FRUITY WITH  
A CRANBERRY FLAVOUR

Smirnoff Creamsicle Vodka
Peachtree Schnapps
Passoã
Peach tea
Red cranberry juice

SHAMAN
SWEET AND FRUITY  
WITH A LYCHEE AND  
WATERMELON FLAVOUR

Smirnoff vodka
Soho
Sprite
Lychee watermelon
3D skull

HEART 
BREAKER
FRESH, WITH APPLE AND 
RASPBERRY FLAVOURS

Smirnoff Creamsicle Vodka 
Smirnoff vodka
Blue Curaçao 
Apple juice
Sprite

PINK  
LIMONADE
LIGHT WITH A PINK  
LEMONADE FLAVOUR

Smirnoff Pink
Lemonade vodka
Grenadine
Soda

PEACH 
& LOVE
REFRESHING WITH A 
PEACH FLAVOUR

Captain Morgan spiced rum
Peachtree Schnapps
Passionfruit syrup
Peach tea
Soda

HIBISCUS
SMOOTH, FRESH AND 
FRUITY WITH AN HIBISCUS 
FLAVOUR

Smirnoff Raspberry vodka
Passoã
Hibiscus syrup
Aloe vera juice

MASON JAR
2 OZ OF ALCOHOL

1149

BIG MASON JAR
4 OZ OF ALCOHOL

1999

RED BULLINI
FRESH AND ENERGIZING 
WITH A PEACH FLAVOUR

Ketel One vodka
Aperol
Southern Comfort
Red Bull Yellow Edition

+299

BLOODY 
CROWN
WHISKY 

Crown Royal whisky
Jose Cuervo tequila
Clamato
Firebarns Rum & Chipotle
SHAKER spice rim

COCO MANGO
FRESH WITH GRAPEFRUIT 
AND GINGER FLAVOURS

Captain Morgan spiced rum
Malibu coconut rum
Smirnoff Creamsicle 
Mango juice
Coconut syrup
Soda

BLOODY 
CLASSIC
CLASSIC BLOODY  
FLAVOUR

Smirnoff vodka
Clamato
Tabasco
Worcestershire
Celery salt rim

COMTE 
DRACULA
SWEET AND FRUITY WITH  
A WILDBERRY FLAVOUR

Captain Morgan spiced rum
Peachtree schnapps
Passionfruit juice
Grenadine

FRAISITO
REFRESHING AND LIGHT 
WITH A STRAWBERRY  
FLAVOUR

Captain Morgan white rum 
Triple sec
Strawberries
Mint
Soda

BLOODY 
SHAKER
BBQ FLAVOUR

Smirnoff vodka
Clamato
SHAKER BBQ sauce
SHAKER spice rim

7TH HEAVEN
REFRESHING WITH  
MELON FLAVOUR

Tanqueray gin  
Midori
Aloe vera juice
Sprite

ABRICOT 
BERRY SOUR
SWEET WITH AN APRICOT 
FLAVOUR

Abricot brandy
Smirnoff Creamsicle vodka
Aperol
Bubblegum syrup
Soda

TEQUILIMON
SLIGHTLY BITTER, TEQUILA 
AND LEMON FLAVOUR

Jose Cuervo tequila
Limoncello
Aloe vera juice
Blood orange syrup
Soda

SUGAR  
DADDY'S
SWEET, CANDY  
FLAVOUR

Smirnoff Berry Blast vodka
Cranberry juice
Bubblegum syrup
Soda
Nerds Gummy  
Clusters

MIXOLOGY

NEW
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ALTHEA
Aloe vera juice
Hibiscus syrup
Lemon juice
Blackberry 
skewer

PEACH  
ROSÉ
Rosé wine
Peachtree schnapps
Aperol
Peach puree
Aloe vera juice
Sprite

CLASSIC  
RED
Red wine
Smirnoff Creamsicle vodka
De Kuyper Peachtree 
Schnapps
Southern Comfort
Sprite

MASON JAR
ALCOHOL-FREE

799

MASON 
JAR

1149

BIG 
MASON 

JAR

1999

PITCHER

2999

SANGRIAS

COMTESSE 
INGRID
Fruit juice
Raspberry purée
Grenadine
Lime juice

SORCIÈRE 
BIEN-AIMÉE
Fruit juice
Raspberry purée 
Grenadine
Lime juice

SUGAR  
LADY
Red and white  
cranberry juice
Bubblegum syrup
Lemon juice
Soda

MOCKTAILS 

LYCHEE  
CITRUS  
WHITE

White wine
Soho
Southern Comfort
White cranberry juice
Sprite

RASPBERRY  
ROSÉ
Rosé wine
Smirnoff Raspberry vodka
Passoã
Southern Comfort
White cranberry juice
Sprite
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RED GLASS BOTTLE

F
R

A
N

C
E CAP AU SUD  Languedoc-Roussillon  

Organic wine 2 g/L
41

LAROCHE  Pinot Noir, Languedoc-Roussillon 42
J. LEBÈGUE  Saint-Émilion, Bordeaux  
2.3 g/L

51

E. GUIGAL  Vallée du Rhône 1199 54

IT
A

LY SANTI NELLO  Pinot Noir, Veneto 899 35
LAPACCIO  Pasqua, Les Pouilles 42
ZENATO  Valpolicella Superiore, Veneto 999 49
LAMOLE DI LAMOLE  Chianti Classico, 
Tuscany 2 g/L

61

COL D’OCIA  Rosso di Montalcino, Tuscany 66
ZENATO  Valpolicella Ripasso Superiore, 
Veneto

70

ZENATO  Amarone, Veneto 110

U
N

IT
E

D
 S

TA
T

E
S BERINGER  Cabernet-Sauvignon, California 34

BREAD & BUTTER  Pinot noir, California 52
JOSH CELLARS  Cabernet Sauvignon, 
California

53

IMAGERY  Pinot Noir, California 60
7 DEADLY ZINS  Zinfandel, California 63
CAYMUS VINEYARDS  Bonanza,  
Cabernet-Sauvignon

66

LA CREMA  Pinot Noir, Monterey, California 78
TREANA BLEND  Paso Robles, California 95

O
T

H
E

R
S TWO OCEANS  Shiraz, Australia 799 34

VICENTE FARIA GLORIA RESERVA  
Douro, Portugal

41

CAMPO VIEJO  Tempranillo, Spain 43
MONASTERIO DE LA VINAS   
Grenache, Spain

44

ZUCCARDI SERIE A  Malbec,  
Argentina 2.2 g/L

47

THE BAROSSAN  Peter Lehman,  
Shiraz, Australia

55

LE BONHEUR  Cabernet-Sauvignon,  
South Africa

60

ROSÉS GLASS BOTTLE

GIOVINELLO   Pinot Grigio, Hongrie 
2.3 g/L

799 34

JACOB’S CREEK  Moscato,  
Australia dessert wine

40

LE PIVE GRIS   Languedoc, France 
1.3 g/L

45

WINES AND 
CHAMPAGNES

WHITE GLASS BOTTLE

F
R

A
N

C
E LES 3 GRAPPES BLANCHES   

Chardonnay 1.7 g/L
38

LA SABLETTE  Muscadet,  
Vallée de la Loire 1.2 g/L

46

LE PIVE BLANC  Languedoc 
bio wine 1.4 g/L

47

E. GUIGAL  Vallée du Rhône 1.4 g/L 55

U
N

IT
E

D
 S

TA
T

E
S BERINGER  Pinot Grigio, California 35

KUNG FU GIRL  Riesling, Washington 48
JOSH CELLARS  Chardonnay, California 52
SEA SUN  Wagner Family, Chardonnay,  
California 1.4 g/L

58

O
T

H
E

R
S TWO OCEANS  Sauvignon blanc,  

South Africa
799 34

SANTI NELLO  Pinot Grigio, Italy 899 35
SANTA JULIA  Chenin Blanc, Argentina 899 37
JACOB’S CREEK  Moscato,  
Australia dessert wine

40

EL COTO  Verdejo Rioja, Spain 43
LE BONHEUR  Chardonnay, South Africa 46
LIANO  Pinot Grigio, Italy 1.4 g/L 50
SANTA JULIA  La Oveja Torrontes,  
Argentina bio wine 1.3 g/L

52

SAINT CLAIR  Sauvignon Blanc,  
New Zealand 2.5 g/L

1199 56

TILENUS ENTRECUESTA  Bierzo,  
Spain private import

84

SPARKLING WINE GLASS BOTTLE

SEGURA VIUDAS RESERVA   
Cava brut, Spain

899 40

LUC BELAIRE GOLD  France 76
LUC BELAIRE RARE ROSÉ  France 78

CHAMPAGNES BOTTLE

MOËT & CHANDON IMPÉRIAL 145
VEUVE CLICQUOT 160
MOËT & CHANDON ICE IMPÉRIAL 175
MOËT & CHANDON ROSÉ 175
VEUVE CLICQUOT RICH 180
MOËT & CHANDON IMPÉRIAL 
(Magnum)

295

VEUVE CLICQUOT (Magnum) 305
DOM PÉRIGNON 495

WINES AND  
CHAMPAGNES  

AT COST

AND SUNDAYSWEDNESDAYS 

11:30 AM TO 1 AM

4 PM TO 8 PM THURSDAY

GLASS OF WINE, 
SPIRITS OR PINT 

OF BEER

FOR

$6
On select products

DELICATE
AND LIGHT

FRUITY
AND LIGHT

FRUITY
AND SWEET

FRUITY AND
VIBRANT

AROMATIC
AND MELLOW

AROMATIC
AND ROBUST

FRUITY AND
MEDIUM-
BODIED

AROMATIC
AND SUPPLE
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APPETIZERS
TARTARES 2 OZ
Tartare appetizers are served with croutons.

ASIAN BEEF
Cashews nuts, fried wonton, soy sauce, sesame oil, 
shiitake mushroom mayonnaise

1199

CLASSIC BEEF
Cashews nuts, fried wonton, soy sauce, sesame oil, 
shiitake mushroom mayonnaise

1199

ROYAL BEEF
Classic tartar sauce with candied tomatoes  
and parmesan shavings

1199

STEAKHOUSE BEEF
Peppercorn mayonnaise, green 
onions, lardons, steak spice,  
and hickory potatoes

1199

TWO SALMONS
Salmon and smoked salmon, classic tartare  
sauce and pickled gingeré

1199

LEMON DILL SALMON
Capers, shallots and chives 

1199

GOAT CHEESE  
AND MAPLE SALMON
Goat cheese emulsion, maple, pesto, green onions  
and crushed pecans

1199

SAUMON FRAISES
Fraises, yogourt, lime et ciboulette

1199

HOMARD ET CREVETTES
Guacamole maison et mayonnaise signature SHAKER

1299

COLD
CAESAR SALAD
Romaine lettuce, garlic croutons, bacon bits, parmesan 
shavings and vinegar house dressing 

1299

AVOCADO AND SHRIMP
Avocado, shrimp from Sept-Îles, SHAKER signature 
mayonnaise and cilantro

1399

TUNA TATAKI
Chinese five-spice red tuna. Served with sesame 
mayonnaise and crunchy Asian-style salad

1499

BEET CARPACCIO  
AND GOAT CHEESE
Caramelized pecans, baby spinach, arugula,  
goat cheese dressing, balsamic dressing  
and grilled goat cheese crouton

1499

BEEF CARPACCIO
Ciel de Charlevoix mayonnaise, arugula, lemon-honey oil, 
cashews and marinated shallots

1899

WARM
FRENCH ONION SOUP
Caramelized onions, red beer, red wine  
and Swiss cheese

1299

ONION RINGS
Beer batter. Served with honey

1299

LOCAL CHEESE FONDUE
Arugula and apple onion confit

1399

WAGYU BEEF FRIED  
DUMPLINGS
Served with sweet chili sauce

1399

2 LOBSTER POGOS
Served with a side salad and SHAKER’s  
signature mayonnaise

1399

FRIED CALAMARI
Served with SHAKER’s signature mayonnaise

1699

BAKED BRIE TO SHARE
Pecan crust, maple cranberry and green apple compote

1999

FRIED BURRATA TO SHARE
Fresh mozzarella cheese stuffed with cream cheese, 
breaded and fried. Served with tomato jam.

2499 

NACHOS
Homemade guacamole, bacon bit sour cream, salsa, 
banana peppers and Kalamata olives

SMALL
1399

LARGE 
2299

GROUND BEEF NACHOS
Beef, homemade guacamole, bacon bit sour cream,  
salsa, banana peppers and Kalamata olives

SMALL
1799

LARGE
2999

CHICKEN NACHOS
Chicken, homemade guacamole, bacon bit sour cream, 
salsa, banana peppers and Kalamata olives

SMALL
1799

LARGE
2999

SMALL CHICKEN WINGS
Choice of sauce: homemade BBQ, bacon bit sour cream,  
RedHot Buffalo or Tao

6 WINGS 1299 12 WINGS 2299 24 WINGS 3599

FRIED  
BURRATA 

N
E

W
N

E
W

N
E

W
N

E
W
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TARTARES AND  
POKE BOWLS

Meals are served with fries  
and garden salad.

Poke bowls are served with carrots,  
marinated red cabbage, cucumbers,  

edamame, corn and fried wontons  
with jasmine rice or rice noodles.

MEAL POKE

ASIAN BEEF
Cashew nuts, fried wonton, soy sauce, 
seasme oil, shiitake mushroom mayonnaise

4 OZ

2599
4 OZ

2699

6 OZ

3099
6 OZ

3199

CLASSIC BEEF
Mayonnaise,  Dijon mustard, capers,  
pickles, green onions and chives

4 OZ

2599
4 OZ

2699

6 OZ

3099
6 OZ

3199

ROYAL BEEF
Classic tartare sauce with candied  
tomatoes and parmesan shavings

4 OZ

2599
4 OZ

2699

6 OZ

3099
6 OZ

3199

STEAKHOUSE  
BEEF
Peppercorn mayonnaise, green onions, 
lardons, steak spices, with julienned  
hickory potatoes

4 OZ

2599
4 OZ

2699

6 OZ

3099
6 OZ

3199

TUNA TATAKI
Chinese five-spice red tuna
Served with sesame mayonnaise and 
crunchy Asian-style salad

4 OZ

2599
4 OZ

2699

6 OZ

3099
6 OZ

3199

MEAL POKE

TWO SALMONS
Salmon and smoked salmon, classic tartare 
sauce and pickled ginger

4 OZ

2599
4 OZ

2699

6 OZ

3099
6 OZ

3199

LEMON DILL  
SALMON
Capers, shallots and chives

4 OZ

2599
4 OZ

2699

6 OZ

3099
6 OZ

3199

MAPLE GOAT  
CHEESE SALMON 
Goat cheese emulsion, maple, pesto, green 
onions and crushed pecans

4 OZ

2599
4 OZ

2699

6 OZ

3099
6 OZ

3199

STRAWBERRY
SALMON
Strawberries, yogurt, lime and chives

4 OZ

2599
4 OZ

2699

6 OZ

3099
6 OZ

3199

SHRIMP AND
LOBSTER
Homemade guacamole and SHAKER’s 
signature mayonnaise

4 OZ

2699
4 OZ

2799

6 OZ

3199
6 OZ

3299

TARTARE DUO
Two tartares and/or tatakis  
of your choice

MEAL

2X2 OZ

2799

POKE

2X2 OZ

2899

2X4 OZ

3699
2X4 OZ

3799

TARTARE  
DUO

N
E

W

N
E

W
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BURGERS Our burgers are served with fries and homemade mayonnaise 
Upgrade your fries to a poutine +449

Vegetarian option available for all our burgers.

CLASSIC
Sterling Silver® beef, bacon, lettuce,  
tomato and burger sauce 
Extra cheese 199

1999

FANCY
Sterling Silver® beef, Swiss cheese, onion-apple confit, 
lettuce, tomato and rosemary mayonnaise

2199

TI-CROTTÉ
Sterling Silver® beef, onion rings, cheese curds,  
lettuce and burger sauce

2299

CRISPY CHICKEN
Chicken, secret house breading, bacon,  
lettuce, tomato and mayonnaise 
Extra cheese 199

2299

HABANERO CHICKEN
Chicken, secret house breading, bacon, lettuce,  
tomato and spicy habanero mayonnaise 
Extra cheese 199

2299

ULTIMATE CHEEEEZE
Sterling Silver® beef, melted Le Petit Crémeux cheese, 
Canadian cheddar cheese, Swiss cheese, crispy fried 
onions, arugula, bacon, tomato and burger sauce

2399

BIG BOSS
Two Sterling Silver® beef patties, Canadian cheddar 
cheese, Swiss cheese, pickles, tomato, lettuce,  
bacon and burger sauce

2499

ULTIMATE CHEEEEZE 
DOUBLE
Two Sterling Silver® beef patties, melted  
Le Petit Crémeux cheese, Canadian cheddar cheese, 
Swiss cheese, crispy fried onions, arugula, bacon,  
tomato and burger sauce

2699

VEGGIE
Vegan patty, lettuce, tomato, pickles,  
red onion and vegan burger sauce

2199

MONDAYS

AND
TUESDAYS

STARTING

AT 4 P.M.

PREMIUM  
CERTIFIED BEEF

$ 15

TARTARES 
AND 

BURGERSULTIMATE  
CHEEEEZE
BURGER

Valid on selected tartars and burgers.
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POUTINES

SALADS

REGULAR LARGE

CLASSIC 1199 1599

SAUSAGE
Classic with pieces of grilled sausage

1399 1799

STERLING SILVER®

GROUND BEEF
Gravy, Sterling Silver® ground beef and 
creamy peppercorn mayonnaise

1599 1999

BUFFALO CHICKEN
Gravy, crispy chicken pieces and 
homemade Buffalo sauce

1999 2399

SHRIMP 
AND LOBSTER
Gravy, lobster meat and pink shrimp and 
SHAKER’s signature mayonnaise

1999 2399

CAESAR
Romaine lettuce, garlic croutons, 
bacon bits, parmesan shavings 
and house dressing

1699

ADD A CHICKEN 
BREAST

2199

ADD CRISPY 
CHICKEN

2399

TAO CHICKEN
Chicken and tao sauce, baby spinach, crunchy 
vegetables and cashew nuts on rice noodles

2099

BEET CARPACCIO  
AND GOAT CHEESE
Caramelized pecans, baby spinach,arugula, 
goat cheese dressing, balsamic dressing and 
grilled goat cheese croutons

2099

CRUNCHY ASIAN  
SALAD WITH WAGYU
Fried Wagyu beef dumplings, baby spinach, 
crunchy vegetables, roasted peanuts and 
Asian vinaigrette on rice noodles

2299

SHRIMP AND  
LOBSTER  
POUTINE

CRUNCHY  
ASIAN SALAD  

WITH WAGYU

N
E

W
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Our Sterling Silver® Premium Beef is certified by the Canadian Beef Grading Agency  
through a rigorous selection process for its colour, its texture and its marbling,  
guaranteeing a premium culinary experience.

CLASSICS
BABY BACK RIBS
Artisan baby back ribs and homemade BBQ sauce 
Served with fries and a salad

HALF 
2699

FULL

3799

FLANK STEAK 6 OZ
Sterling Silver® beef and pepper sauce 
Served with fries and vegetables

3299

FILET MIGNON 7 OZ
Sterling Silver® beef, aged 21 days  
and pepper sauce 
Served with fries and vegetables

4799

SALMON FILLET
Honey and mustard glazed Atlantic salmon  
fillet with beurre blanc 
Served with rice and Asian vegetables

2799

FISH AND CHIPS
White fish and homemade breading 
Served with fries and a small salad

2499

LOBSTER ROLL
Lobster meat, shrimp from Sept-Îles, lettuce  
and SHAKER’s signature mayonnaise 

2199

GENERAL TAO
General Tao chicken, vegetable  
and pineapple stir-fry  
Choice of jasmine rice or rice noodles

2199

SIDES
JASMINE RICE 299

FRIES 349

GARDEN SALAD 349

VEGETABLES 349

ASIAN SALAD 449

CAESAR SALAD 449

SWEET POTATO FRIES 549

ONION RINGS 649

FILET  
MIGNON 
7 OZ
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HOMEMADE POUDDING 
CHÔMEUR
Served in a hot skillet with vanilla ice cream 

999

DULCE DE LECHE  
CHEESECAKE
Served with caramel drizzle

999

OREO® CAKE
Soft chocolate crust filled with cheesecake 
made with real Oreo® cookie pieces and topped 
with a chocolate drizzle

1099

KILLER BROWNIE 
TO SHARE
Served in a hot skillet  
with vanilla ice cream

Extra Coureur des Bois  
maple cream liqueur

1299

599

COFFEE
REGULAR 349

ESPRESSO 399

LONG 399

CAPPUCCINO 499

LATTE 499

ALCOHOLIC COFFEES
BAILEYS 1149

BRAZILIAN
Tia Maria, D’Eaubonne VSOP brandy and Triple Sec

1149

SPANISH
Tia Maria, D’Eaubonne VSOP brandy

1149

SHAKER
Dr. McGillicuddy’s butterscotch  
and  Frangelico

1149

BEVERAGES
TEA 349

HERBAL TEA 349

DASANI WATER 399

ESKA CARBONATED WATER 399 | 599

SOFT DRINK 399

ICE TEA 399

RED BULL
Energy Drink, Sugarfree, Red Edition et Yellow Edition

599

Taxes not included. Prices are subject to change without 
prior notice. 

SHAKER recommends that you drink responsibly. 

SHAKER cannot guarantee that all foods are completely 
allergen-free. For more information, visit  
www.shakercuisinetmixologie.com.

MENU N° 29 • May 2024

SHAKERCUISINEETMIXOLOGIE.COM   

OUR BRANCHES

DESSERTS

VALID FOR  
A MEAL AND 
DESSERT OF 
YOUR CHOICE*

IT’S YOUR 

BIRTHDAY?
IT’S FREE!

When you make  
a reservation for  
8 people and over.  
All guests must  
order a main dish.  
Valid 1 week  
before or after  
your birthday.
Conditions subject  
to change without  
notice.

STE-FOY | 2015

CAP-ROUGE | 2016

LÉVIS | 2016

RIMOUSKI | 2016

CHARLESBOURG | 2017

GATINEAU | 2017

ST-GEORGES | 2017

TROIS-RIVIÈRES | 2018

SHERBROOKE | 2018

ST-HYACINTHE | 2018

VICTORIAVILLE | 2019

ST-LAURENT (MTL) | 2019

ST-JÉRÔME | 2021

VIEUX-QUÉBEC | 2022

DRUMMONDVILLE | 2022

GRANBY | 2023

LAVAL | 2023

CHICOUTIMI | 2023

BOISBRIAND | 2024

TERREBONNE | 2024


