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HEC Montreal - Polytechnique Montreal - @
Universitée de Montreal

Recoit une subvention record de plus de 93
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Temoignage du Dr. Alan Pope

“What I think of when | see the Tech3Lab, that
something good has begun there, and something

that’s unparalleled in any other place that | know of,
not even our facility.”

Dr. Alan Pope, NASA Langley, 2015-11-12, HEC Montréal
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Ap fﬂtizers (Sushi Bar) \

AST.. SUSHI ADDEUZET ......cocusmmmsmesmsnsunssmsrmssinnnss 10,00
AS2. Sashimi Appetizer ... ..12.00 !
AS3. Tako Sunomono .. ..6.50 //’
[Sliced octopus, radish, 5853 with ve nE-:|3r E-ﬁutel —
AS4. Tuna or Salmon Tartar (Spicy Tuna or Sashimi 8
Spicy Salmon Sashimi with radish, masago & sesame)......7.00
ASS. Tuna or Salmon Nuta (Chunks of tuna or sakmon
masago, scallion, sesame on top of radish
with special sauce)... ..8.50
ASE. Avocado Sasmrm ....................................... 5.50
(Sliced avocade on 1op of radish with masago & sesama)
AST. Usuzukuri (Sliced fish, masago, scallion, sesame in bowd
W, PORZU Sauce)
Tuna 14.00** Salmon 13.00 ** Fluke 13.00 .
AS8. Volcano (Chunks of tuna, salmon & rras-.agn over
avocado & radish w. chef special sauce).. 14,00
ASS. Sashimi Salad... = 14 00
(Tuna & salmen on tap of mix green with special sauce) ".I'ul:‘:anu - Sﬂnmn Tempura Roll
AS10. Sushi Pizza (Spicy tuna or spicy salmon, crunchy,
scallan, masage, sesame on 1op of crisl:q.'
tortitla with special sauce ) .. ..15.00

Eoad

Green Tea Ftu:‘ll _

Sushi & Sﬂsﬂtmt ﬁl ):II Carte

‘n ok a (One piece per order)

Eel (Unagi) ............... 3.
Crab (kani)...............2.00  Shrimp (Ebj)............ 2.

3
2
Smoked Salmon %

EQQ (Tamago)............2.00 ced
_Dctﬂpus (TaKO)......... 2 25 Hokkigai (Red Clam).
£ Raw ¥ :L. _.I-.._

Jalapeno Roll

Tuna (Maguro) .......... 290  White Tuna............. 2.50
Yellow Tail .............2.90  Masago (Caviar) .......2.25
Salmon (Sake) .........2.50  Spanish Mackerel...2.00

Wasabi Tobiko........2.50  |kura (Salmon Roe) ...3.25
Fluke .......cc.ceeeeeee. 2225 Ui (Sea Urchin) ........ M/P
Red Tobiko.............2.50  Scallop (2pcs)........ M/P
Squid (2pcs) (ha)......4.50 Toro .....ccoeeveee.. MUP

Sushi & Sashimi Entrees

(Served with Soup & Salad) (No Substitutions Pleass)

SETL. Sushi Deluxe .........cooviminsscnesasiinens: 19.00
SE2. Sashimi Deluxe..........cccieiiiensisnmsanns 20.00
SE3. Three Kinds of Sashimi........................ 21.00
(Tuna, salmon, yellow tail)
SE4. Sushi & Sashimi for One............cccoevine 24.00
SES. Love Boat for Two .....coiciisiiniiiinn. 4400
SEB. Chirashi (Assorted raw fish over sushi rice)... 19.00
SE7. Tekka Don (Tuna or salmon over sushi rice).. 19.00
SEB. California Roll Dinner ........ccccevveevnssens 15.50
SE9. Tuna or Salmon Roll Dinner ................ 15.50
oET0: HOl oMb s e 16.00

(Vellow tail, tuna & California roll)

SE11.Futo Maki (1/2 order) 9.00 (Full order) 15.00
(Sguash, radish, yamagobo, crab, egg.
avacado & I:IJE:IJFI'II:IEF:I

Special Entrees
(Served with soup, salad & rice)

Sauteed Seafood Asparagus ............. 18.00
{Shrimp, scallop, clam, fishcake & asparagus)
.13.00

UDyaku Tofu ..
ced shrimp, scallur.} flshual-:e mus-hr-::rl:um.
chicken & soy bean w. deep fried tofu)

S autead Seafood
Asparagus

Rolls or Hand Rolls

(ANl Roll with Sesame)
R1. Avocado ROl o 400 R18. Mexican Roll..........coooevvvrerreecrinnn. 8.00
R2. Asparagus Roll .............cccccococo.... 475 (Spicy tuna mix with crunchy, masago & scallion)
R19. New Year Roll (Shrimp tempura,
R3. f}'?;;*}‘;;}mﬁﬂgﬂn;,-;;ﬁ,;;} """""""""" 2.00 masago & cucumber topped with gsl)..... 12.00
R20. Philadelphia Roll ..........ccoeeeneee. 2.90
R4. E?ﬂ?ﬂaﬁﬂﬁ%angnamasagnj """"""" 6.00 (Toasted SEI pked salmon & cream cheese) :
H21. Rock & Roll ..........ccocovvviniiieiinne 8.00
R5. Boston Roll (Strimp & cucumber) ..... 4.50 P i S e
HE- EU'E-uthr Hﬂ”....-..............-..........4.[:“] HEEI Hainbnw Hﬂll IIIIIIIIIIIIIIIIIIIIIIIIIIIIIII gluu
R7. California ROl .......cccoememieresnsarnnens 4.50 (Califarnia rofl topped with assaned fish)
(Crab, avocado, cucemiber & caviar) R23. Sweet Potato Boll oo 4.50
R8. Chicken Tempura Roll................... 6.50
I Ca b B et : R24. Salmon H.ull ................................. 4.50
RO. Dragon Roll . 10.00 R25. Salmon Skin Roll (w' cucurnber & et sauce).4.50
(Eel, -cun:uml:u:r inside, topped with avocacs) R26. Smoked Salmon Cucumber Roll... 5.50
R10. Dvnamite Roll oo, ‘B00 R27.Spicy TunaRoll................... 5.50
(Cooked spicy white fish, masago & cucumber) R28. Spicy Salmon Roll .....e.oveveeeeenn.. 5.50
R11. Eel Cucumber or Avocado Roll ... 6.50 R29, Shrimp Tempura =] | 7.00
R12. Fantasy Roll .................ccoeoeeeeee..... 500 {with cucumber, avocado, masago & eel sauce)
(Fluke, cicumber & scallion) Ra0. ?v?-iuder HﬂLI {Soft EILEII crab) s 8.25
R13. Fried Oyster Roll................... e .25 ez lonpillon Mokt ok
t'n'.l['ilh I:I..II:I-I!I:III'I'IIJEI. avacado, masago, spicymayn & R31. EEI_IITII.‘}I'I Knock Qut (Spicy salmen
g2l sauce) mix with crunchy, lettuce & masage) ..... 8.00
R14. Green Tea Roll . .900 R32 E?I{:y Crunchy Shrimp Roll.............. 9.00
(Tuna, saimon, a'.u:ur.au:lu -E. Fernn:url wrappeE m Tu:nfu skin} | Spicy shrimp mix with crunchy & masago, scallkon)

R15. House Roll {vellow tail. eel. salman,
avacado topped with Spicymayo).......... 10.00

R16. Jalapeno Roll...........ociiin B,

(Tuna, crab, jalapeno, masago,
cucwmber, avocads & spicymayo)

R17. Manhattan Boll .............c...oveiae. 6.00

(Crab, egg, cucumber & mayonnaise)

Chef Special Rolls (with special sauce)

TT? (Crab, avocado, cucumber, Masago ........... 18.00
inside topped with Eal & sesame)

Ben Roll {Tuna, salmen, vellow tail, avecads, .. 17.00
cucumber, masago, sesame & lemon wrapped

if Fica paper)

Beth Roll {Tuna, cucumber, topped with ........ 15.00
salmon, lemon, masago & sesame)

D.V.D Roll (Shrimp tempura, cucumber, ........ 15.00
avocado inside, topped with Spicy tuna, masago & Sesame)
2 A s | e e e e et 17.00
{Eel, cucumber, lopped with eel, masago & sesame)
Kiwi Roll (Salmon, spicymayo, crunchy & ..... 14.00
scallion topped with kiwi, masago & sesame)

Lobster Tempura Roll (Lobster tempura, .... 15.50

cucumber, masago, spicy mayo & sesame)

Long Island Roll (Tuna, eel, crunchy, scallion, 16.00
spicymaya topped with salmaon, masage & sesame)

Metuchen Roll (Spicy tuna mix with crunchy . 15.00
toppead with white tuna, masago & sesame)

Michael Rall (Spicy tuna mix with crunchy .... 15.00
topped with salmon, masago & Sasamea|
Qut of Control Roll............cccocimsiminmsiinns 14.00

-:L"? (Spicy salmon, jalapeno & sesame topped with salmon)

I!l

L - * ¥

R33. Tuna Boll ..o 4.50

R34. Tiger Eye (No Rice)...........ccceeeerereenn. 8.00
(Cucumber & masago wrapped in squid)

R35. Vegetable Roll (Mixed vegetable)..........6.00
(Cucumber, avocado, pickle radish & seaweed salad)
R36. Yellow Tail Roll (with scallion)........... 5.50

Red Knight Roll (Tuna, erunchy, scallion, spicy ma
topped w. tuna, crunchy, lemon, masago & scalion) 16.00

Refreshment Roll (vellow tail, tuna, salmon,. 18.00
fuke, avocado & masago wrapped in cucumiber & no rice)

Sashimi Roll (Crab, avocado, cucumber, ......... .14.00
masago wrapped in tuna or salmeon, & no rice)

Snow Roll (white tuna, yellow tail, crunchy, ... 16.00
scallion, spicymayo, topped with white tuna. crunchy,
masago, & vuzu powder)

SSpu:'_-.r Erum:hFr Sashimi Roll... -15.00
[(Spicy tuna or salmon mix with cru nr.hj.' 'n'.ll'Tc'IIIIEI-Ed in 1otu
skin topped with tuna or salmon, masago, sesame & no rice)

Special Rainbow Roll (Spicy salmon mix.... 14.00
with crunchy topped with assorted fish, masago & sasame)

splash Roll {Tuna. saimon & mango inside ... 15.00
topped with avocado, masago & sesame

Sunrise Rl s 14.00

(Eel, cucumber topped with salmon, masago & sesame)

T.K.O. (Spicy tuna mix with crunchy topped......... 15.00
with tuna, masago & sesame)

Valentine (Salman, cucumber, sesame topped...
with spicy tuna mix with crunchy)

14.00

V.C.R. {Eel, cucumber, topped with spicy tuna.. 18.00
mix with crenchy, wrappad with salman, 1una,
masago & sesame)

Prices are subject to change withoul notice.

[ changes are made with any order additional charze may apply.
iciures are for vour reference only the actual fimish dish my vary.
Food Allergies Awareness.
Please inform our server o |'|'|.".Ili'.:__'|.'l".|._'l'|'| for special sccommodations,

11 vou have anv food allergy.

Metuchen Roll

WM"‘}%

Beth Roll

Splash Roll

Y .:r__'-“ ‘--Lt'ihim

Atecﬁlab

Fntrees (Kitchen)
Teriyaki (Served with Soup, Salad & Rice)

Bl olu 12.00 ES5. Shrimp...........17.00
E2. Vegetable.....12.00 EG. Beef .............16.00
E3. Chicken.........15.00 E7. Seafood......... 18.00
E4. Salmon......... 16.00 (Shrimp, scallop, salmon)
E8. Ginger Chicken or Beef.............................16.00
EQ.  Shrimp AVOCadO ...l v busscsmvinseis 19.00
E10. Ebi Beef (Shamp & scafion wrapped in sliced beef)..19.00
E11. Tilapia (Garlic teriyaki sauce) .....ccooeeiinerranriennn 17.00
E12. Beef Negimaki ..........cccuiimeiscsemuvemvenseis 16.00
(Scallion wrapped in sliced beef)
E13. Beef Asparagus .. ceereeeneenene. 18.00
(Asparagus wrapped in shr:am t:neef:l
E14. Sansho Beef . ...18.00

[Japanese pepper puwdurué'-. ;garllt: Teng.rakl sauc:r::n
Tempura (Served with Soup, Salad & Rice)

E14. Shrimp & Vegetable ...........ccccovvecveinrnnn. 14.00
E15. Shrimp .. SR | % 11
E16. Chicken E: ‘u'egetahle ................................ 14.00
E17. Chicken... e 15.00
E18. Uegetable . eereernnna 12,00
E19. Mr. Pis S EEIEI Sh & vegetabl

tempura, shﬂ mai, crElc:k;m?:n,'::F:- ; .....20.00
Age Mono (Deep j—“ﬂedj}
(Served with Soup, Salad & Rice)
E20. Tonkatsu (Deep fried pork cutiets) ................... 15.00

E21 Chicken Katsu (Deep fried chicken breast)........ 15.00

TDon Buri (Served with Seup & Saiad)
D1.  Oyako Don (Chunks of chicken, onions,

carrots, napa cabbage & egg over rce) ....eveeneeeee. 12.00
D2. Katsu Don (Fried pork cutlets, onion, carrots,
napa cabbage & egg OVER HCE)...mwweesvresiessemsrnnees 12.00
D3. Unagi Don (Smoked eel over rice)...................19.00
Noodle Soup (served with salad)
MN1. Nabeyaki Udon .. ...13.00
(Koodie soup w. chicken & '.Ie{_m:ahlus]
N TP O o iehunssvasasns suas sarsnnaniase s 15.00

(Noodie soup w. vegetables, shrimp & vegetable tempura)

N3. Beef Udon (Soup)... ...14.00
(Noodle soup w. sliced beef & vegetables)
N4. Yosenabe (Seafood combo w. vegetable &
e O e 21.00
Stir Pried Noodle
(Served with soup & salad)
(All stir fried noodles cooked with vegetable)
N5. Shrimp or Seafood Yaki Udon ................. 17.00
N6. Chicken Yaki Udon...............cc.c.ce.e....... 15.00
NV BeelYaldidon:. oo 15.00
N8. Vegetable Yaki Udon............cccccciimeinnnnnne 13.00
N9. Sautéed Shrimp w. Spaghetti ................. 17.00

HEC MONTREAL
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Utilisation des donnees neurophysiologiques
pour optimiser l'expéerience utilisateur (UX)

L'OCULOMETRIE

COGNITION

ATTENTION (@

EMOTIONS |

AIDER LES DESIGNERS
A PRENDRE DES DECISIONS

1 gigaoctet / heure
par participant

X

4";, t

"

Al 5

AUTOADAPTER LES INTERFACES

MESURES NEUROPHYSIOLOGIQUE
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FRONTALIS

CORRUGATOR

ZYGOMATICUS
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Merkel's unfinished business
Spy-fi: a peculiarly British genre
Making sense of China's capacity cuts

The Dreamers’ nightmare

SEFTEMBER 9TH-15TH 20F

Nowhere to hide




Analysis Visualization Epiessiun fntensit:r
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' Analysis Visualization
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Les risques -
du multitache 'f
en déplacen}n >

UNE ETUDE DU TECH3LAB SUR LE RISQU
DE JOUER A POKEMON GO EN'MARCHANT

.J,
http://llci.radio-c ada.ca/tele/decouverte/2016-2017/segments/
reportage/10795 /@ x-video-pokeqron '
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PROJET DU Tech3Lab

Marcher en textant

OBJECTIF : ETUDIER LES EFFETS DE TEXTER EN MAR-
CHANT SUR L'ATTENTION VISUELLE ET LA COGNITION
DES “TEXTEURS” EN CONTEXTE URBAIN.

= =

w

“Courtemanche, F., Léger, P.-M., Cameron, A.-F., Faubert, J., Labonté-LeMoyne, E., Sénéc
While Walking: Measuring the Impact on Pedestrian Visual Attention », Gmunden Retreat
© Copyright Léger (2017)

\

Chercheur principal :
Chercheurs :
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Pierre-Majorique Léger, Ph.D.
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l5A = Heceles * Fnitata médderanéenne

Frittata méditerranéenne

Ponions 4.8

CHTETTE Faciln

Type cde plat @ Plats prineipawn

Temps total : 1 howre 20 minutos
Caracténstiques

8 + @& v

W Aouter 3 mon bvre de recettes P Lireencwmsne & [mpnmer

Tout saksctionmer Préchauffer le fowr 3 190 *C (375 °F)

N —

Dans une podle, fire chauffer Mae of y fin reeenic los pommes de fomre of Neignon jusqu'a ce gue iss pommes
de berre seeent bendres. emaren 5§ minules. Saber el porerer au golil, puss déposen le mélange dares le fond dune

Frittata méditerranéenne

15 mi {1 ¢. & soupe) dhuile dolive assselie 4 larle allant au four
3 pelites pommes de leme, rapdes 3 Placer le mélange d'épmards dans un pelit bol el décongeler au micro-ondes pendant 1 minuia
1 cignon jaune, nacné 4 Dians wn grand bol, battre les ceuts et le lait a la tourchette. Agouter Fongan, ke fromage et les épinards. Bien
. mélangar &t varasr l& mélange sur les pommas de tames
Ay golt, sal et poivre
) - j 5 Gaamnir ke deasus de la fritata de iranches de tomatas
375 mi 1 % tasee) Apinands hachiés Compliments, surgelés .
= B Cure an fouar ermmron 45 & 60 minules ou prsgu’d oo que hes ooufs sowent oults
B ouwufy .

250 mil (1 tassa) de lait
16 mi {1 e 3 soupn) dongan siehib

250 mil (1 tagse) de Fromage cheddar kort Complaments, rapé
{crviiron 100 g)

1 tomnate Ralanna en franches

Toul sdlectionmer

ACHETER

AJOUTER A LA LISTE

Frittata colorée

Frittaa alabette dcarde
© Copyright Leger (2017) ¥

Préparation 15 minutes

Atechﬂab HEC MONTREAL

Cusson 40 minutes

Cuigsan AL minutes Portions 4 portions



IGA en ligne - Traiteur en ligne © Wikiboufle © Blogue © Emplols © Circulaire

Sgconnecter Eoglish Ade
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¢ MAGASINS

Epicerie en ligne  Produils 3 découvrir  Receltes | Vidéos | IGA s'implique | A votre service | Nous joindre | Défi +1

IGA > Recefies > Fritata médierranéenne

Frittata méditerranéenne

,;Hmmm DENSITE DE LA
- FIXATION OCULAIRE

1 tornate Rabening en tranches

Toul sdlectionmer

ACHETER

AJOUTER A LA LISTE

A techlab HEC MONTREAL
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Préparation 15 minutes Clusann 40 minutes
Cuisson 45 minutes Cuigson 15 minutes Forions 4 portions
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e : Traiteur en ligne :© Wikibouffe - Blogue : Emplols - Circulaire

Produits  découvrir  Recettes | Vidéos  IGA s'implique | Avotre service | Nous joindre | Défi +1

IGA > Hecetles

Frittata méditerranéenne

4.8
Faeiln
Piats prineipaun

1 howre 20 minutes

L}
W Aouter 3 mon bvre de recettes P Lireencwmsne & Impnmer
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Préparation 15 minutes
Cuisson 45 minutes Cuisson 15 minutes

Cusson 40 minutes

Portions 4 portions
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En décembre dernier, La Presse+ est devenue le tout premier média sur tablette
au Canada a offrir des impressions publicitaires certifiées par I’Alliance for Audited
Media. Elle est le seul média qui produit des indices comparatifs de performance
publicitaire permettant une amélioration continue des campagnes des annonceurs.
A I'ére de l'accés a linformation gratuite, comment est-elle parvenue a créer un
modéle d'affaires innovant et a renouveler I'expérience utilisateur? Une réponse en
deux temps proposée par LaPresse+ et |le Tech?®Lab de HEC Montréal.
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Start Date End Date
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Nouveau livre chez Springer: e

Behavioral Economics

R. RIEDL, P.-M. LEGER

Fundamentals of NeurolS

Information Systems and the Brain Fundamentals
of Neurol$

René Ried|
Pierre-Majorique Léger

Series: Studies in Neuroscience, Psychology and Information Systems and the Brain
Behavioral Economics

= Provides the fundamentals of NeurolS
= Guides the reader to theories and tools which are relevant for this field
= Contains tutorial-like illustrations which enhance understanding

= Written by experts in the field

@ Springer
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