
An Updated Landscape of Flavors
In my view, the inspiration for a new creation must come from in-season food.

There is no need to reinvent cooking; everything has already been thought of before. However, blending fresh 
ingredients and daring to explore our most inspired ideas can result in an extraordinary dish!

Enjoy your experience!

Marc Blouin
Executive Chef



Table d’hôte Menu

Create your own table d’hôte according to your inspiration by selecting one dish from each course, 
among the following choices.

Four-Course Menu

Choice of an appetizer

…

Soup or salad

…

Choice of a main course

…

Choice of a desert 
Coffee, tea or herbal tea

38,00 
 (Taxes and service not included)
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Gourmet Insights
All our appetizers are exclusively made from Quebec’s food products

Vision of Water 

Citrus marinated trout with filo and seaweed millefeuille	 7,50

Dill and caper remoulade 

Sole and shrimp quenelles	 8,00

Red bell pepper coulis and two-lemon cream

Overview of the Earth

Jellied preserved duck and caramelized apples	 8,50

Black rice and fine tangy lettuce

Creamy goat’s cheese baluchon	 8,00

Honey and rosemary tomatoes and port balsamic caramel

Poultry liver mousseline	 7,50

With a salted herbs crouton, onion and pear chutney

Mushroom fricassée and melted Migneron cheese vol-au-vent	 7,50

Thyme and Madeira cream

Preserved duck foie gras	 16,00

Macerated in brandy and sea salt, served with a grilled bun
(not included in the table d’hôte)



Tantalizing Touch
Soup of the day	 5,00

Tangy sprout salad	 7,50

Flavor Palette
Every dish is served with fresh, seasonal vegetables.

Table d’hôte Concept

Suprême of chicken garnished with leeks	 25,95
Whole grain mustard and bacon lardoon sauce	

Grilled almond crusted salmon filet	 26,95	
Fresh tomato oil and flat parsley

Piglet mignons in fine herbs	 27,95
Red wine reduction and cranberry confit

Veal medallion marinated with herbs	 28,95
Apple and pine nut sauce 

Beef tenderloin with garlic and cauliflower	 29,95
purée on sourdough bread

Rosemary and long pepper infusion

Scallop quintet wrapped in prosciutto and basil leaves 	 31,95

Simply seared with garlic flower	 ($5 supplement for the table d’hôte) 

Quebec’s veal sweetbread cutlet	 32,95

Garnished with portobello mushrooms and brandy shallots	 ($7 supplement for the table d’hôte) 

Duck breast slivers lacquered with lavender honey and cinnamon	 33,95

Dried apricot sauce	 ($7 supplement for the table d’hôte) 

Rack of hind with beet and blueberry jelly	 37,95

Simple herbes de Provence-flavored juice	 ($7 supplement for the table d’hôte) 
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