
menu

Boulangerie Grignette artisanal sourdough bread, butter

Hummus, chili crisp, black sesame, homemade focaccia

Garlic-gratinated whelks, parsley and beef marrow gremolata

17

25

32

Roasted cauliflower, brown butter hollandaise, puffed
cereals 

Fettuccine, mustard–tarragon cream sauce, yellow wine,
braised rabbit, Parmesan

AAA rib steak, Café de Paris sauce, meat jus, french fries

7
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Goat cheese faisselle, cherry tomatoes confit, marinated
anchovies, olives

Wagyu beef tartare, pickles, dill cream, chips

Madeline Island scallop crudo, fermented plum, clementine,
Honeybush tea

Hamachi, giottes, beet, garum, Quebec ginger

3

9

21

Crème brûlée

Tiramisu
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