
 

 

 Chef Jean-Luc Boulay, Maître Cuisinier de France, and his brigade wish to send your taste buds 
on a journey with our seven-course Discovery Menu at $145, inspired by local Quebec products. 

Wine pairing available. 
 

SUMMER MENU 2022 
 

Appetisers 
 
Classic foie gras terrine, Quebec flavours 50 g 
ground cherry jelly, pear butter 
local candied berries and toasted house made brioche     28. 
 
The foie gras Experience  
tradition and innovation five ways 
variations of textured fruits and vegetables      38. 
 
Seared foie gras escalope 80g  
Oignons tatin tart with blackcurrant cream from Monna et filles  
Chervis purée and almond tile 
Natural juice                                                           38. 
 
Seared scallops in squid ink 
Smoked pepper coulis, strawberry jelly with Gorria pepper 
Basil microgreens and tarragon oil                                                                                       28. 
 
Arctic char and green urchin  
Half cooked with herbs  
Champagne sabayon and urchin 
Apple, beets, marigold sprouts and flowers                                28. 
 
Warm appetiser of celeriac and black truffle 
Smoked purée and salt crusted pallet of celeriac 
Black truffle flakes, hazelnut tile and celery sphere     28. 
 
Asparagus and caviar 
Salad, shavings and green asparagus stems   
Dissociated buttermilk with vodka and chives oil  
Blinis, dill shoots and blood sorrel       32. 
 
Québec cheese platter  
3 x 20g pieces           18. 
 
 
 



 

 

 
 
Main courses  
 
Half Turlo farm squab 
Maple-glazed breast and thigh stuffed with foie gras in a rosemary crust 
Confit pork belly, carrot purée 
Sea buckthorn butter and natural juice                                                                                         54. 
 
Guinea fowl  
Slow cooked breast, stuffing with biological mushrooms    
Beluga lentil, chestnuts and apricot puree with Labrador tea 
Brandy cream sauce and tarragon oil                   54. 
 
Veal sweetbreads and lobster  
Declination of peas: purée, soft, fried and twisted 
Morels stuffed with shrimps and lobster  
Meat juice with vermouth and black garlic                  54. 
 
Halibut from Saint-Laurent Estuary  
Crush tomatoes with basil  
Pine nuts, daisy buttons, cattail heart 
White butter and tomato water                      54. 
 
Québec lamb 
Roasted rack and loin with sage herb crust       
Pan-fried polenta with Louis d’Or cheese, corn mousse  
Lamb juice and sage oil         54. 
 
Canadian bison sirloin  
Leek confit, king mushroom with garlic and thyme 
Onions in three ways: grilled, purée and marinated in red wine  
Roasted hazelnuts meat juice          54. 
 
Wild striped bass  
In potato scales 
Québec asparagus and rhubarb 
Noilly Prat foam sauce                               54. 
 
 

Please, inform us of any food allergies. 
The fresh market cuisine experience requires a certain time for preparation. 

 
Thank you for your understanding! 


