
 

 
 

Grilled asparagus and smoked salmon from basse-côte-nord 

Sour cream & mullet caviar  

 
Endive and radicchio salad with sheep’s milk feta 

Hazelnut and maple vinaigrette 
 

Guinea fowl from cap-st-ignace 

Creamed mushrooms with white wine 
Roasted carrot puree 

 
Herb crusted atlantic salmon  

Creamy wild rice with Swiss chard  
Butter radish 

 
Haskap Berries and pistachios 

Pistachio crisp, vanilla cream and lemon jelly 

 

Artisanal charcuteries and Québec cheeses             

Grilled nuts and flavored olives 


