
Appetizers
Tartar of Québec Raised Beef, «La Ferme Eumatimi»

Preserved Lemon & Cornichon Vinaigrette, Grilled Bell Peppers, Parmesan

Shellfish Chowder
Yukon Gold Potatoes, Leeks, Corn, Aioli Crouton

Red Tuna Tataki Encrusted with Sesame Seeds
Lightly Spiced Seaweed Salad, Coriander Mayonnaise

Salad of Fine Green Beans, «Effiloché» of Duck
Garnish of Preserved Tomatoes & Cheese

House-Smoked Salmon
Blinis, Virgin Olive Oil Vinaigrette, Herbal Sour Cream

Bay of Fundy Scallops
Parsnips «Caviar de Mujol», Lardons

8$ Supplement

Escalope de Foie Gras Poêlée
«Des Ducs de Montrichard de Orford»

Onion Confit & Cranberry Chutney, Balsamic Vinaigrette
Supplement
20$ / 50g

32$ / 100g



Main Course
Breast of Duck, «Des Ducs de Montrichard de Orford»

Smoked Duck & Savoy Cabbage
Red Berry & Long Pepper Jus de Viande, Cornbread

Roasted Polenta with Abbaye St-Benoît Blue Cheese
Concassé of Tomatoes, Portabellas & Fresh Herbs, Bell Pepper Coulis

Grilled Veal Tenderloin
Ragoût of Wild Mushrooms with Truffle Oil

Broccoli Purée with «Domaine de Courval, de Waterville» Goat Cheese

Roasted Leg of Quebec Lamb
Eggplant Purée with Orange Flavours,

Roasted Root Vegetables with Flat Parsley

Market Fresh Fish
Chorizo & Leek Orzo, Saffron Cream Sauce

Pan-Seared Halibut, Organic Rice with Lemon and Nordic Shrimp
Coconut Milk and Grilled Almonds

Fillet Mignon, Grilled, «Ferme Eumatimi, de St-Majorique»
Browned «Ratte» Potatoes, Ratatouille with Rosemary, Shallot Sauce

10$ supplement

Duo of Half Lobster and Seared Scallops
Organic Quinoa, Enhanced with Tomato, Asparagus & Seafood Bisque

10$ supplement

Tiger Shrimp, Pan-Seared
Garlic Pancake, Mille-Feuille of Yellow Beets & Bok Choy

Pernod Sauce
10$ supplement



Sweet Endings
Rain Forest Maté Crème Brulée

Cardamom Shortbread Cookie

Two Chocolate Moelleux
With Bursts of Roasted Cacao Beans

Montélimar Nougat, a Frozen European Treat
Raspberry Coulis

Lemon Curd Tartlet, Cloud of Meringue
White Chocolate and Zests of Lime

Guayaquil Chocolate Mi-Cuit ‘en Cocotte’
12 minute delay -

Summer Strawberries
Spiced with Himalayan Long Pepper and Grand Marnier

4$ supplement

Banana and Chocolate Mille-Feuille
Crowned with Caramel Sauce Tinged with Fleur de Sel

8$ supplement

Carousel of Québec and Imported Cheese
Your waiter will be pleased to inform you of

this evening’s selection of domestic and imported cheeses
(Three selections of your choice)

15$

Cheese may be substituted for dessert for a supplement of 8$ per person



La Table du Chef
Marinated Scallops, Preserved Lemon Vinaigrette

Seaweed Salsa, Lightly Spiced
Sauvignon blanc, Staete Landt, Marlborough, 2005, Nouvelle

Zélande

Braised Lamb Parmentier
Buttered Leeks and Yukon Gold Potatoes

Rioja Reserva, Marques de Riscal, 2002, Espagne

Cream of Jerusalem Artichoke & Mushrooms
«Effiloché» of Duck with Truffle Oil

Atlantic Halibut
Garlic Blinis & Asparagus

Soave Classico Superiore, Vigneti Foscarino, Inama, 2004, Italie

Fillet of Beef «Ferme Eumatimi»
 with  Duck Foie Gras «Ducs de Montrichard»

Quinoa and Red Beet Chutney
Le Grand Vin, Osoyoos Larose, Vallée de l’Okanagan, 2003, Canada

Honey Roasted Pear, Onion Confit Crouton
«Le Rassembleu» Cheese Fondue, Dried Red Grappes,

Balsamic Reduction
Alsace, Gewurztraminer Sonneglanz, Butt-geyl, 2003, France

Guayaquil Chocolate Mi-Cuit ‘en Cocotte’
Banyuls, Cuvée Léon Parcé, Domaine de la Rectorie, 2005, France

Mignardises

This menu can only be served to all guests at the table
This tasting menu is offered at 88$ per person

There is a 30$ supplement for houseguests
The wine palette is offered at 65$ per person


