
M A I N  D I S H E S

D E S S E R T S

R O A S T E D  C O D  S T E A K
Tomatoes and lavender | torrefied
barley | spinach

8 O Z  F I L E T  M I G N O N
Port sauce | pan-fried vegetables
from ferme du Ruisseau Noir

S E A F O O D  P A P A R D E L L E S
Market arrivals | 
citrus cream

B R A I S E D  B E E F  S H O R T  R I B
Elotes corn | spicy chimichurri

K E N A U K  T R O U T
Beets | fennel | sauce vierge

C R È M E  B R Û L É E

F R E N C H  R U M  B A B A
K r a k e n  r u m |  b l a c k b e r r y
c o m p o t e

G R I L L E D  T O W E R  
W i t h  m a r s h m a l l o w  |
c h o c o l a t e

4 2

5 8

4 2

4 2

4 0

1 2

1 4

A P P E T I Z E R S

T O  S H A R E

B E E F  T A R T A R E
Roasted pumpkin seed bread |
creamy ricotta with roasted peppers
 

A R T I S A N  S A L A D
Figs | prosciutto | caramelized nuts |
Goat cheese from Ferme Floralpe |
champagne vinaigrette

1 5

G E M  L E T T U C E  S A L A D
croutons | parmesan | bacon|
garlic flower vinaigrette
 

1 7

Flavored butter

S U R F  A N D  T U R F
Filet mignon| Kenauk trout| lobster |   
 foie gras sauce | seasonal vegetables

O N I O N  S O U P
Montebello cheese gratin | 
white wine broth

2 2

6

S T A R T E R S

H O M E M A D E  B R E A D

1 3

1 4

B E E F  T A R T A R E 3 5

Pumpkin seeds roast bread | creamy
ricotta with roasted peppers | served
with fries

Vanilla flavor

Do not hesitate to share your dietary needs and preferences. Gluten and dairy free options are available. Our goal is to

consistently embrace and support the utilization of local raised produce, wild sustainable fish and natural hormone-free pork,

poultry and protein. For groups of 8 and more, 15% is applicable

1 4 0

S H R I M P  C O C K T A I L
half pound| pound

1 6 - 3 0

These items can be modified to become vegetarian. Please inquire

with your server.

C O N F I T  D U C K  L E G
 Meaux mustard, seasonal vegetables

4 2

H E I R L O O M  T O M A T O
roasted | ricotta | croutons

1 6


