
Endives, smoked ranch dressing, pickled red onions,
Kamouraska tomme

Beef tenderloin carpaccio, truffle vinaigrette, 
Jerusalem artichokes, Quebec wakame chips
+ Extra fresh truffle

Hamachi, buttermilk, chili oil, coriander, jalapeños
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Artisanal sourdough bread from Grignette Bakery, butter
+ Extra whipped foie gras, fresh Périgord truffle

Deviled eggs, bacon, salted anchovies

Gunkan with Magdalen Islands scallop tartare 
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Provençal tian, buffalo stracciatella from St-Lin, Parma ham

Lake Champlain walleye, warm tartar sauce, trout roe,
potato rösti

St-Apollinaire duck breast, miso broth, house-made kimchi
and duck wonton

Sticky toffee pudding, Madagascar vanilla ice cream, hot
caramel sauce

Sweet grass tiramisu
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