
 
GETAWAY AT 

THE CHÂTEAU 
- DELUXE EDITION MENU - 

 

BY FAIRMONT LE CHÂTEAU FRONTENAC  

 

Make yourse l f  comfor tab le  and  

en joy our  cu l ina ry  team ’ s  creat i on.  

 

BOTTLE OF WINE  

SELECTED BY OUR SOMMELIER 

 

The Champlain restaurant   

in the comfort  of  your room 

 

 

MEAL 

Foie gras FROM THE CANARD GOULU  

and juneberries from our boreal forest 
SMALL OYSTER SALAD 

Matane’s prawn, avocado and fresh horseradish aioli  
Feathery light cauliflower mousse 

warm North Coast scallops, Périgord black truffle vinaigrette 

 
 

Quebec milk-fed veal tenderloin 

Dune pepper, wild mushrooms, roasted endive leaves, amber beer caramel & potato purée  
 

 

 
Chocolate tasting 

caramelized hazelnuts and candied orange 

 

 

BREAKFAST IN BED 

BREAD AND PASTRY BASKET 

Butter, jams and honey from the Château 
 

Little bowl of freshness and vitamins 

Chia seed parfait, coconut water & yoghurt, seasonal fruits, homemade granola 
 

Energy breakfast skillet 

Poached egg, fresh tomato purée, avocado, arugula and et grated Perron cheddar cheese 
OR  

gourmand breakfast skillet 

Poached egg, baked beans, baby potaotes, grilled chipolata sausage, smoked bacon and mushrooms  


