Potage [ Soup

Potage de tomates et pistow
Tomato and pesto soup

Potage de poisson aw curry rouge épice et ovlov citronmelle
Spicy red curry and lemongrass fish soup

Entrée [ Appetizer
Fewillete de champignons o lov liveche duw jowdin

Puff pastry mushrooms with coriander and lemongrass

Salade panachée o fromage gruyere, noix, vinaigrette de ponwunes et vinaigre de cidrve
Mixed salads with gruyere cheese, nuts, cider vinegar, and apple dressing

Trio-de lapin : terrine, rillettes et mousse de foie et salade de carotte

Trio of rabbit: terrine, rillette and liver mousse with carrot salad

Terrine de sauumon et pétoncle, sauice aur herbes et rémoulade de céleri rave

Salmon and scallop terrine with herbs sauce and celery root salad

Fondant (mousse) de foie gras aw cidre de Monsiewr Jodoin

Duck, “foie gras” mousse with cider form Mister Jodoin

Le canawrd dang tous ses étaty, plateaw de dégustation pour 2 persornes
Duckling tasting platter for two people

Diovmanty Noiry «Truffe Noires
(Tuber Melanosporum,)
De notre oumi Raft de Richerenche Tricasting France

+2,75$%

+4,95$%

+12,50%

Ajouter 5 grammes de truffes aw plat de votre choix ow mousseline de powumne de terre
Add 5 grams of truffle to- your main course or mousseline of potatoes

11,00$ (Prix cottont [ Cost price)

Spéciadite [ Maivv Course
Méli-mélo- de pates aux crevettes, calimaus; moules et pétoncles; souce ov Uail réty et herbes

Mixed pastas, shrimps, calamari, mussels and scallops with roasted garlic and herb sauce

Filet de sauwmon poché; sauce citronnelle et basilic

Poached salmon with lemongrass and basil sauce

Rognong de lapereauy; saunce aur deur moutordes

Young rabbit kidneys with two mustards sauce

Feuillete de ris de veauw et crevettes, sauice madere
Veal sweetbreads in puff pastry with Madeira sauce

Canowrds de Bawrbawie confit, saunce aux champignony sauwvages; salsifis et porto-
Muscovy duck comfit with wild mushrooms, salsify and port sauce

Médaillovw de porc, saurce cvlov flewr dvail, tomates et viewr cheddowr
Pork medallion with garlic flower, tomato and old cheddar sauce

Cervelle de veau poélée; saurce aumn capres et poivre vert
Pan fried veal brain with capers and green peppercorn sauce

Médailons de cerf marines o lov lie de vin rouge du Vignoble Cave Springs; sauice poivrade

Red deer medallions marinated in red wine lees from Cave Spring Vineyard, served with black peppercorn sauce
Choix de tous nos desserty / Choice of all owr desserts
ou/or
Dessert duw jowr/ Dessert of the davy
Verrine de framboises et blewets duw Québec av Uestragonw

Quebec raspberries and blueberries verrine with tarragon
Cafe /[ The [ Infusion de menthe ow melisse
Coffee / Tea / Mint or lemon balm Infusion
39,75 %

+3,75%

+5,50$%



