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DINNER MENU 
3 or 4 courses 

 
 

appetizer 
please choose one 

 

degustation de charcuterie 
(served family-style) 

chefs charcuterie tasting of cold specialties 
hors d’œuvre, condiments and mustards 

• 
aïoli  

(served family-style) 
olive oil poached cod and louisiana shrimp 
 garlic dip, quail eggs, vegetables, lettuce 

 

first course 
for groups up to 30ppl please choose two 
for groups over 30ppl please choose one 

 

soupe de chou-fluer 
cauliflower velouté, “quatre épices” 

colza oil, chervil 
• 

soupe de céleri 
celery root velouté 
toasted chestnuts 

• 

salade de betterave 
salad of roasted red beets, escarole 

hazelnuts, farm cheese, shallot vinaigrette 
• 

salade mesclun 
baby mixed greens 

tomato, cerignola olives, lemon vinaigrette  
• 

salade de crevette au pomme 
kataffi crusted carolina shrimp 

apple, hearts of palm, yogurt, cilantro, harissa 
• 

tartare de bœuf parisien 
black angus top sirloin tartar 

gaufrette chips, romaine 

 
a la carte charcuterie is avalable upon request 
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main course 
for groups up to 30ppl please choose two 
for groups over 30ppl please choose one 

 

omble de l’arctique  
arctic char, glazed salsify, cippolini onions 

 crushed celery root, bordelaise sauce 
• 

raie aux endives et pommes de terre 

sautéed atlantic skate, belgian endive 
yukon gold potatoes, leeks, madeira jus 

• 

poulet rôti  
roasted chicken breast, pine nuts 

 braised swiss chard, currants 
smoked onion mashed potatoes 

• 

boeuf aux carottes 
braised flatiron steak 

local market carrots, green onion confit 
• 

boudin blanc 
truffled white sausage, mashed potato 

• 
boudin noir 

blood sausage, caramelized apple 
• 

duo de boeuf 
roasted striploin and braised paleron 

fall vegetables, bordelaise sauce 
($10 supplement per person) 

 

garnitures 
(additional $8 per side, served family-style) 

 

pommes frites 
cauliflower gratin 

super green spinach 
vegetable jardinière 

 

dessert 
for groups up to 30ppl please choose two 
for groups over 30ppl please choose one 

 

tarte au chocolat classique 
chocolate tart, hazelnut spread  

chocolate-vanilla ice cream 
• 

gâteau basque  
custard cake with brandied cherries 

• 
île flottante  

vanilla anglaise, praline rouge 


