
 

 
271 Provencher Blvd | 204.504.4012  

Experience. Dining. 
 

How to Order: 
1. Select a Prix Fixe option below 
2. Tell us about dietary preferences 

All of today’s specials will be served and you can 
order unlimited 2nds. 
Optional: 

3. Add a meat portion to the Basic PF 
4. Add dessert & espresso bar 

 

Basic Prix Fixe $25 
unlimited Salads. Apps. Pastas, Pizzas  

Meat add-ons are $10 / portion 
 

Entree Prix Fixe $30 
unlimited Salads. Apps. 
Choice of Entree Meat 

 
Add unlimited Desserts & Espresso Bar $10 

*Vegan / Gluten Free Alternative +$3 
Prices are per person (child rates available) 

 

We offer memberships! Get 50% off all food 
for you and a guest every day. 

 
$200 / year -OR- $65 / 90 days 

 
30 day, unconditional money-back guarantee 
Sign up today for your risk free trial. Enjoy the 

savings of being a regular, starting today! 
 

 
THANK YOU FOR DINING WITH US!! 

 

Appetizers 
 
Risotto Balls …..………...……….…....…….$8 
Panko Encrusted. Basil Tomato Sauce. 
Shaved Parm. 
 
Bleu-tine………........…........………………..$12 
Bleu-tine is an Italian inspired Poutine: Alfredo. 
Bleu Cheese. Shaved Parm. Green Onion. 

 

Salads………………….........…………...$10 
 
Grilled Caesar  
Charred Romaine Hearts. Fried Capers. 
Toasted Panko. Shaved Parm. (add bacon $1) 
 
Roasted Beet  
Roasted Manitoba Beets. Fresh Arugula. 
Basil-Dill Chevre Dress. 
 
Quinoa Tabouli 
Quinoa. Parsley. Mint. Cucumber. Peppers. 
Feta. Lemon. 

 

Pasta……………..…...….……………..$18 
2 specials offered every day 
 
Alfredo | Pomodoro | Rose | Pesto 
All made in house 

 
 
 
 
 

 
By default, we offer our guests a two hour seating time. If you 

would like more time, please let us know when you make your 
reservation.  

 
Gratuity of 17% is added on groups of 8 or more. 

 

Pizza………...………….......….....……...$18  
12” Handmade Crust. Homemade Sauce. 
Asiago Cheese Blend. 
 
Fig & Prosciutto 
Alfredo. Prosciutto. Figs. Walnuts. Balsamic 
Poached Pears. Arugula.  
 
Wild Mushroom 
Alfredo, Mushrooms, Arugula. Balsamic 
Reduction. 

 

Add Meats to Dinner Prix Fixe…….....$10 
 
8-10oz AAA Top Sirloin 
10-12oz Pork Tenderloin 
10-12oz Chicken Breast 
8-10oz Wild Caught Fish 
10(ind) Prawns 

 

Beverages 
 
San Pellegrino..………..……..….......……….$3 
Orange | Grapefruit | Lemon | Blood Orange | 
Clementina 
Breve…………………………………………...$4 
Coffee…….………….….…….…..…….......$2.5 
Cappuccino…..………......….....…..….…...$3.5 
Latté………..….....…..………..….........……..$4 
Mocha ……………...…….……....…......….…$4  
Hot Chocolate…………..……..….....…….....$4 
Loose Leaf Tea…..….....…..…...........……...$3 
Premium Fruit Juices...……….....…….....….$3 

 
 

 
Please let us know in advance if there are any allergies to note 

 
We have regular daily specials, Your server will know the details. 
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Also available: 
Brunch Prix Fixe $20 

Every Saturday & Sunday 
unlimited Savoury & Sweet Course. 

 
Lunch Prix Fixe $20 

By reservation only 
unlimited Salads. Apps. Pastas. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
Book your Group Events with Us! 

 
Ask your server for a tour of our 2nd Floor Private 
Dining Room & Lounge 
 
 
We have 4 spaces to host group bookings: 
2nd Floor Private Dining Room and Lounge (24 max) 
Main Floor Lounge (40 max) 
Main Floor Dining Room (48 max) 
Garden Patio (30 Max) 
Entire Venue (~120) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Experience. Brunch. 
Sat & Sun, 10am - 2pm 

and Holiday Mondays 
 

We serve Family Style Brunch every weekend. A        
sampling of all foods are served and offered with         
unlimited seconds. 
 
Our first course is a Savoury plate. This includes         
eggs, 2 types of meat (one always being BACON), a          
veg option (fresh or sautéed), and a starch        
component.. 
 
The final course is our Sweet plate. This includes a          
variety of brunch favourites. We take sweets like        
French toast, pancakes, waffles & crepes, dress       
them up and serve with fruit components that are a          
perfect way to cap off every brunch! 
 
We always make exceptions for allergies and dietary 

preferences! 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Benvenuti! 
 
We are sure by now, you’ve realized that we do things           
differently around here.  
 
We are obsessed with the pursuit of the perfect dining          
experience and want to enrich your day each and every          
time you visit us! 
 
It is our duty to ask ourselves what each guest will say            
when they leave Chaise Cafe; What is the story our guest           
will share with their friends and communities? 
 
We care about your story and if you would share it with            
me, we would love to hear it. Positive stories uplift and           
give credit when due. Critical feedback gives us the         
opportunity to improve and to make things right with you.  
 
We will stop at nothing to turn any disappointment into          
satisfaction. Our purpose is to create incredible dining        
experiences every time you sit at our table and your          
feedback helps us to stay on track. 
 
We look forward to serving you, 
 
Shea Ritchie 
Shea@ChaiseCafe.com 
204.952.9089 

Chaise Cafe & Lounge 
Experience. Dining. 

 

https://www.google.fr/url?sa=t&rct=j&q=&esrc=s&source=web&cd=2&ved=0ahUKEwi5zIGE4pPKAhUG2BoKHTXeCQ0QFggpMAE&url=https%3A%2F%2Ffr.wikipedia.org%2Fwiki%2FQu%25C3%25A9bec&usg=AFQjCNFMbvp9be7B8C7JBLV3TGK6WmmlWA&sig2=GR1PTXEtvQb1PH_MS7Q-fg&bvm=bv.110151844,d.d2s
mailto:Shea@ChaiseCafe.com

