
imbibe / devour:
pied de cochon beer
st. ambroise stout
bison tartare
duck carpaccio
apdc grilled cheese
foie gras poutine
poached pear

au pied de cochon
a culinary event

536 rue duluth est.  corner of de chateaubriand.  orange : mont royal
514.281.1114  www.restaurantaupieddecochon.ca

tue - sun  5p - midnight

opened in 2001.  chef / owner: martin picard
$$ - $$$: all major credit cards accepted

dinner.  full bar.
  reservations recommended

plateau

at au pied de cochon, some wonderfully sinister 
things are happening. in a vibrant atmosphere of rev-
elry, the quebecois comfort food, poutine, is being 
transformed into haute cuisine featuring succulent 
foie gras. sausagemaking, a process most prefer 
hidden, occurs out in the open, in front of diners. 
duck is served tableside, out of, yes—a can. all of 
this happens under the nose, the leadership even, of 
mad scientist and chef martin. go now and feel the 
heat that’s coming out of the feet.
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