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OYSTER BAR :
4% CH. HOMEMADE

9 CHARCUTERIES

18 /o/&éé&y&ub MP

TASTE OF WINTER
ENDIVE, WATERCRESS, RED CABBAGE IN CABERNET VINEGAR,
BLOOD ORANGE, WALNUT OIL AND FRESH GOAT CHEESE
FROM CAROLINE & JEAN FRANGOIS'S FARM (QUEBEC)

14

SEASON’S SQUASH FROM JARDINS D’AMBROISIE
MACE INFUSED SQUASH SOUP LIGHTLY PERFUMED WITH ANISE, WILD MUSHROOMS
MARINATED IN WHITE BALSAMIQUE & ROASTED HAZELNUTS

13
DUCK EGG (STAIRSHOLME’S FARM)

PICKLED SOFT POACHED EGG, WARM FINGERLING POTATO SALAD,
WINE VINEGAR MARINATED SHALLOTS
SMOKED HARENG, NICOISE SALAD AND HOMEMADE CROUTON

15
SCALLOP & FOIE GRAS

B FRESH CITRUS RISOTTO AND PARMESAN REGGIANO
5 17
; VEAL TARTAR
CONFIT LEMON, GRILLED OYSTER MUSHROOMS, CAPERS, CARROT, PARSLEY
" AND TRUFFLE OIL
: 18
‘ MAPLE FOIE GRAS OSMOSE

(PALMEX ROUGIER FARM)
ORANGE SUPREMES, BRANDY AND ANGUSTURA GELEE,
HOMEMADE POLENTA & MOLASSES BREAD

21

Meat @&%ﬁ% &

BEEF SHORT-RIBS

BRAISED IN VEAL STOCK,
PANCETTA, PORT WINE REDUCTION

0|

& THYME ARCTIC CHAR .
ROASTED WITH HAZELNUT OIL, X

For 1 24 For 2 46 POTATO MOUSSELINE, SAUTE OF CABBAGE N
RIBSTEAK AND BRUSSEL SPROUTS COOKED IN N

CHIMICHURRI OR BEARNAISE SAUCE FENNEL JUICE, TORREFIED HAZELNUTS 9

“AAA’ QUALITY. FLEUR DE SEL
DUCK POT-AU-FEU MARKET COURSE
LEG CONFIT, GRILLED FOIE GRAS, MP
DUCK BROTH, PANCETTA INFUSED
SAVOIE CABBAGE CAPPELLETTI, PAELLA BARROCO

JUNIPER BERRIES

PUMPERNICKEL GREMOLATA LOBSTER, SHRIMP,

FRESH SCALLOP, MORCILLA, CHORIZO,
36 TOMATOES, RED PEPPERS, GREEN PEAS
& SAFFRON

OCZJ @ @Q/J/éﬂ/ For 1 36 For 2 10

PARSLEY =
PAPPARDELLES Qj”ﬁ@&

HOMEMADE PASTA SCALLOPED POTATOES
WILD MUSHROOMS TRUFFADE 8
& CONFIT GARLIC

MILK FOAM MARKET RISOTTO 8

24 MASHED POTATOES
(ROASTED GARLIC AND OLIVE OIL) 5

VEGETARIAN
COURSE GARLIC RAPINI 6

BRUSSELS SPROUTS

EXECUTIVE CHEF : BENJAMIN LEONARD



