Appetizers

Grilled vegetables, yogurt, sumac 12

Nova salad, northern shrimps, Green Goddess
vinaigrette, melon radish, cucumber, cherry
tomatoes 18

Duck tartar, wild Rose, soya, smoked Foie gras, To start
daisy buds 19

Boileau venison carpaccio, ddleheads,
meridionale sauce, marinated daisy buds, mimolette
cheese, quail egg 20

Oysters

Snow crab “Big Mac” , homemade brioche,
XO cocktail sauce, mixed salads from Birri 21

half-dozen 20, dozen 40

Crudo of the day PM

Seafood platter PM
Fresh dungeness crab cucumber cannelloni, (half or whole)

grapefruit, mint, green apple, horseradish 23

Charcuteries “Les Cochons Tout Ronds” 22

Grilled octopus, Quebec seaweed chimichurri,
lemon, chard eggplants puree
30 (demie) / 56 (entiere)

Main courses

Wild mushrooms risotto, pan-seared Foie gras,
mustard sprouts, beef jus 33

Apple wood smoked Cornish hen, shoestring potatoes,
poultry jus, homemade brioche 35

Grilled AAA beef flank steak, Quebec seaweed
chimichurri, fiddleheads, tomatoes salad b
from Birri, greek basil, crispy onions 38

Wild halibut, snow crab and mascarpone celerisotto,
lemon, champagne emulsion 44

Grilled AAA beef T-Bone (35 0z), barigoule artichokes,
green pepper sauce 65

**Menu may change according to seasonal arrivals and chef’s inspiration

#+Minimum $30 of food per person

Menu - Chef Guillaume Daly
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Sustainable sea products



