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Québec melon, Iberico ham, smoked parmesan

Gaspésie tuna and smoked whelk, shoyu gazpacho, 
aioli and radish

Salmon gravlax, pickled vegetables, Cassis et Mélisse
faisselle, shokupan

Fried cod cheek, garlic and Isabelle’s pickle cream, 
corn, spinach and zucchini

AAA hanger steak, beans and kale, sea urchin sauce 
and mullet roe

Duck breast, gochujang sauce, buttered cabbage, northern
shrimp and Québec mushrooms

Cooked ham, Louis d’Or cheese, garlic croutons

Squash cake, custard, hazelnut praline
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Bread and butter

Classic wine pairing

Full menu, per person 
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