
SMALL BITES
ARTICHOKE & MASCARPONE   14
In a creamy dip, small grissini
Add 5g of Acadian Sturgeon Caviar + 40$

VEAL PÂTÉ EN CROÛTE FROM BOIS-FRANCS   19
Foie gras, pistachio, cranberry and blackcurrant mustard

BIKINI SANDWICH   16
Fredo’s pulled Wagyu beef, caramelized shallots, 
Hercule cheese from Charlevoix

BROME LAKE DUCK CROQUETTE   16
Pacific Rock cheese from Portneuf, black truffle vinaigrette

ARCTIC CHAR, SMOKED IN-HOUSE   19
Aronia berry, glasswort and horseradish cream

SNOW CRAB SALAD   65
Rimouski sea urchin foam, Acadian Sturgeon caviar 5g

ROCHER CHOCOLATE   14
Gianduja, hazelnut, orange

CHARLEVOIX ORGANIC MEATS 17 / each
Coppa (cured ham with a hint of pepper)
Lonza (dried pork loin with a delicate taste of fennel)
Le Charlo (with paprika)
Macreuse
Le Pieux (Rosette de Lyon type sausage)

OUR LOCAL CHEESES 19 / each
1608 from Charlevoix (hard)
Le Ciel de Charlevoix (blue)
Le Canotier de l’Isle (hard)
Fleurs des Monts (sheep)
14 Arpents (soft)

Meat and cheese served on a mixed platter for an additional $5


