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MP  : Market price
 *  : Depending on arrivals
    : Wine pairing suggestion
    : Veggie option

ALLERGIES ? It’s important, tell your waiter about it!
In case of error, all non-specified allergies will be charged

SUMMER 
MEnU

LUnch & DInER

Tomato gazpacho - 10
Heirloom tomatoes, ham chips, accompanied by toast with thyme.

 Veggie option : Ham chips replaced by carrot chips.

Harp wild seal from Magdalen island * - 14
Tataki style, sour cream with seaweed, caribou mousse and mustard caviar.

 Snow crab crispy verrine - 12
Crispy verrine in brick sheets garnished with snow crab, asparagus and home-
made ricotta with herbs, served with glazed vegetables.

Aperit if plate of charcuterie & cheese - 15
Homemade charcuterie, 2 Quebec cheeses, roasted bread with thyme, ham 
chips, pea humus, dry fruits and homemade condiments.

 Veggie aperit if plate & cheese - 15
Vegetables assortment, 2 Quebec cheeses, roasted bread with thyme, whip-
ped cheese with herbs, pea humus, dry fruits and homemade condiments.

Duck Legs - 3 for 6$ - 6 for 10$ - 12 for 16$
Maple glazed, fresh herbs sour cream.

Homemade fries - 4
Seasoned mesclun - 4
Roasted veggies - 5
Roasted mushrooms - 6

EXTRAS
Only to add to your disches

TO ShARE

STARTERS

TARTARES
The main dish format is accompanied by homemade fries and mesclun

DESSERTS

MAIn cOURSES

Wapiti burger - 20
In an artisanal brioche bread, candied onions, crispy shallots, homemade whiskey 
barbecue sauce, Le Gédéon aged cheddar, tomatoes, fresh spinach, mesclun and 
homemade fries. 
    Red wine Canis Minor 2019

 Homemade gnocchi - 24
Canotier de l’Isle cheese, tomato sauce with candied garlic, spinach and market 
vegetables
    : Red wine Chianti Castero 2019

 Honey goat cheese salmon - 26
Roasted salmon steak, filled with goat cheese and topped with honey, served with 
roasted vegetables with creamy green pesto.
    : White wine Touraine 2019

 Lobster and homemade gnocchi - 31
Homemade gnocchi, smoked bacon, market vegetables and creamy whiskey bisque.
    : White wine Riesling Joseph Beck 2019

Bison Ribs - 31
Maple and sweet and sour sauce, served with Gabrielle potatoes from the island of 
Orleans and roasted carrots
    : Red wine Le Gamotin 2016

1855 Beef flank steak - MP
On the grill, sauce of the moment, mesclun and homemade fries.
    : Red wine Terre de Mistral 2019

Tomahawk - aged beef rib (for 2 people) - MP
Bone marrow and sauce of the day, small potatoes from Orleans island, roasted carrots, 
and market vegetables
    : Red wine Bordeaux les Ormes de Vieux Moulin 2018

Ile flottante - 8
Vanilla custard, baked snow white egg dome, caramel chips.

Verrine of fraisier - 9
Sponge cake, vanilla mousseline, fresh strawberries, meringues, whipped cream 
and its homemade marshmallow.

Chocolate-coconut tartlet - 8 
Shortbread filled with chocolate ganache and coconut mousse.

Pistachio raspberry cake - 9 
Pistachio cake with almond, raspberry mascarpone mousse, fresh raspberries. 
and pistachio chips.

Coffee or Tea gourmand - 9
accompanied by 3 mini homemade desserts.

Yak* tartare from Bolton - 15/29
with Granny Smith apples, green onions, chives, homemade tartar sauce, Haut 
Marais de l’Isle cheese on the top and croutons.
    Red wine Georges 2012

Cod Ceviche - 14/27
Cod fillet, homemade lime and grapefruit marinade, red onions, corn, tomatoes, 
cilantro, tortilla chips.
    White wine Liv vinho verde 2019

 Crispy goat cheese-tomato tartare - 13/24
Heirloom tomatoes, fresh goat cheese, mint, crispy parmesan, honey and rose-
mary balsamic reduction, served with a bread chips.
    Orange wine Casca 2020
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