STARTERS

BISON CARPACCIO

MARINATED WITH HOMEMADE SPICES, BBQ CASHEW NUTS,
LOUIS D’OR CHEESE, BEET ROOT PICKLES, MUSTARD CAVIAR

THE CREAM OF THE CROP

ORGANIC VEGETABLE CREAM SOUP, SOURDOUGH BREAD,
CRUNCHY VEGETABLES, SMOKED GOAT CHEESE MOUSSE

FOIE GRAS

PAN SEARED, BRIOCHE BREAD FROM PALET D’OR
BAKERY, PEAR AND GINGER CHUTNEY

SCALLOP

GRILLED SCALLOP, SMOKED SWEET POTATO PUREE,
NINJA RADISH, BEC CACON GLAZED WITH MAPLE SYRUP

LA PLANCHE

CHEESE FROM QUEBEC, TURNIP AND FIGS CHUTNEY,
DRY ORGANIC SAUSAGE, BEC-BACON, GOAT CHEESE
MOUSSE

CHEESE PLATE

TASTING OF CHEESE FROM QUEBEC, COMTOMME , LE
PIZY , CHEVRE DES NEIGES, CHEMIN DU BRULEE ,FIG AND
DAIKON CHUTNEY

LA SUISSE ROMANDE

GRILLED ARTISANAL PIZY CHESSE WITH BOREAL SPICES,
BEET MOUSSE, WILD BLUEBERRY AND APPLE COMPOTE
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GUYLTY PLEASURE

VENISON FILET MIGNON

GRILLED, FINGERLING POTATOES, BRIN NATURE’S

FARM VEGETABLES

BEEF FILET MIGNON

GRILLED, BOREAL SAUCE, SEASONAL ROOTS
VEGETABLES, PARSNIP PUREE

BOAR SHORT RIB

24 HOURS SMOKED AND BRAISED RIB, SEASONAL
ORGANIC VEGETABLES

HALIBUT

CONFIT WITH RED BEET, FRIED GINGER, CREAMY
BARLEY AND LEEKS RIZOTTO, LOCAL ORGANIC
VEGETABLES, LOBSTER BISQUE SAUCE

GUINEA FOWL

FOIE GRAS SAUCE, MUSHROOMS, GREEN PEA
AND FENNEL PUREE, LAYERED POTATO CAKE

SMOKED CHAR

SMOKED CHAR , CREAMY LEEKS , CUTTLEFISH INK
CORAL, FRESH SEASONAL VEGETABLES FRICASSEE
FAMOUS MAC’N CHEESE

OUR GNOCCHI, BEC-BACON GLAZED WITH MAPLE

SYRUP, CHEDDAR CHEESE FROM ISLE-AUX-GRUES,
BLACK GARLIC CRUMBLE

56

54

54

52

50

52

28



e BEC CHOCOLAT

LIME AND GUAYAQUIL CHOCOLATE GANACHE, WHITE
CHOCOLATE MOUSSE, SOUR CHERRY JAM

e JUNGLE

MOCHA GANACHE, EXPRESSO CRUMBLE, WHITE
CHOCOLATE AND KALHUA FOAM, SHORTBREAD

e CREME BRULEE

WHITE CHOCOLATE, MAPPLE CREAM WHISKY LE
COUREUR DES BOIS, CARAMELIZED CASHEW NUTS

e CROQUE BLEUET

WILD BLUEBERRY AND ELDERBERRY SORBET, CHOCOLATE
AND PUFFED BARELEY



