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Tartlet mushroom salad, soft-boiled egg, browned butter
hollandaise, miso cauliflower purée, candied pecans

Rib steak tartare, three-pepper emulsion, rösti

Magdalen Islands scallops crudo , buttermilk, chili oil, 
coriander, jalapeños, Quebec bergamot

Artisanal sourdough bread from Grignette bakery

Chicken wings (2) stuffed with black garlic,  
sweet and sour sauce

Warm oysters with spicy sausage and Kamouraska tomme
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Gaspor suckling pig belly bao, maple mayonnaise, 
pickled vegetables

Bobines trout, marinated mussels, smoked sour cream
 with sumac, crunchy fennel, green apples

Cavatelli, Perron 6-year aged cheddar Mornay sauce, 
fresh Périgord truffle

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

Apple and cheese curd donuts, Comtomme cheese sauce,
maple glaze
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