‘%S DINNER MENU é"

3 OPTIONS TO ENHANCE YOUR MEAL

3 COURSE TABLE D'HOTE 65%
OR INCLUDED WITH YOUR ROOM MEAL PACKAGE

CHOQOSE 1STARTER, T MAIN AND 1 DESSERT

4 COURSE TABLE D'HOTE 70%
OR +5% ON ROOM MEAL PACKAGE

TO START YOUR MEAL ADD AN APPETIZER EITHER:
THE SOUP OF THE DAY OR A MIXED SALAD
THEN CHOOSE 1 STARTER, 1 MAIN, 1 DESSERT

PLEASE PAY ATTENTION TO THE + WHICH ARE SUPPLEMENTS TO THE TABLE D'HOTE

A LA CARTE
PRICES INDICATED IN THE RIGHT COLUMN

Please inform us of any allergies or intolerances when placing your order.

We take food allergies and intolerances very seriously.
While we cannot guarantee the complete absence of allergens,
our team is committed to exercising the utmost care to ensure

your experience is adapted safely.

EXECUTIF CHEF: CHRISTOPHER GROLEAU
CHEF: ARMAND MELLIER SOUS-CHEF: GWENAELLE CLAIN




5 DINNER MENU go

bread basket for two people 4%
EXTRA
TABLE

STARTERS D'HOTE

GREG CAESAR SALAD
mixed greens, rosemary Caesar dressing, bacon, croutons, capers, sun-dried tomatoes,
Parmesan shavings, caramelized popcorn

add pulled pork bbq for 4 $

LEMON TROMPE-L’OEIL +3
Argentine shrimp and baby vegetable stuffing, light whipped coriander cream,
carrot-ginger and honey gelato, sesame crumble, honey, and lemon gel

LOCAL FLAVOURS IN ILLUSION +4
creamy foie gras madeleine in a chocolate shell, sea buckthorn gel,
mini savoury madeleines with orange zest and thyme

HOT-SMOKED SALMON (SERVED COLD)
-vegan option with smoked tofu-
horseradish cream, cucumber ribbons, sun-dried tomatoes,
green apple julienne, pickled onions

BEEF TATAKI +4
coffee rub, pickled mustard seeds, fruit ketchup gel,
coffee and maple BBQ sauce, crispy shallots

VEGAN CARROTS TARTARE & MYCEP MUSHROOMS
salt-crusted, lightly smoked carrots, sesame vinaigrette, pickled mustard seeds,
french shallots Mycep Farm mushrooms, croutons and crispy mix

SIGNATURE BURRATA FOR TWO +10

FOR ONE PERSON
pickled cherry tomatoes, “Ezme” (tomato, pepper, pomegranate molasses and sumac
compote), spinach, coconut and white wine coulis, pickled onions, grilled focaccia

CHARCUTERIE BOARD

FOR TWO PEOPLE +6
from Stefan Frick in Lacolle, garnitures and focaccia

CHEF EXECUTIF: CHRISTOPHER GROLEAU
CHEF: ARMAND MELLIER  SOUS-CHEF: GWENAELLE CLAIN

A LA
CARTE
PRICES
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EXTRA

MAIN COURSES DHOTE

A LA
CARTE
PRICES

CHEF’S CREATIONS

S— . o —

BUTCHER SPECIALTY

according to the Chef’s inspiration

d'

$$

FROM THE LAND

-choose a sauce® and an accompaniement-

BRAISED BEEF CHEEK*

vaccum pack, slow cooked 14h

BRAISED PORK *

coffee rub, smoked and braised

RABBIT LEG AND MUSTARD SAUCE +5

old fashioned mustard sauce, low temperature cooking

POULTRY OF THE DAY*

ask your server

PREMIUM PORK CHOP (280GR)* +4

vaccum pack, slow cooked and grilled

CHOICE OF ONE ACCOMPANIEMENT

double portion of seasonal vegetables
or
mashed potatoes with thyme and confit lemon
or
mac&cheese +4$ as accompagniement +6$ as an extra
or

35

34

39

34

38

potato gnocchi with corn broth, sage and truffle purée +4$% as accompaniement +6$ as an extra

CHOICE OF ONE SAUCE

red wine sauce / peppercorn creamy sauce / chimichurri vierge sauce/ foie gras creamy sauce +2$

+

I

INDULGE IN ADDING EXTRA
choice of sauce 3%, grated parmesan 3%, bacon 4%
panfried mushrooms from ‘Mycep’ farm Granby 7%, beef cheek 11 $,
smoked salmon 6$, Tiger shrimps (3) 9%

)
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EXTRA A LA

MAIN COURSES DHOTE  PRICES

-

FROM THE SEA

PAN-SEARED SEMI-COOKED SALMON 34
sage velouté with corn and fish stock, French-style green pea and chorizo
fricassée, red pepper chutney and fresh herb oil

NORDIC-STYLE SEAFOOD +9 43
-based on arrival-
warm chimichurri potato salad, pears and mustard seeds chutney, bisque emulsion,
and pear trompe-l'oeil (creamy tarragon-infused)

VEGETARIAN

GNOCCHIS, TRUFFLE AND MYCEP FARM MUSHROOMS 34
butter-glazed potato gnocchi, corn and sage broth, truffle purée, wilted spinach,
lemon ricotta, sautéed mushrooms, toasted almonds

VEGAN

VEGAN FALAFELS 34
spinach, coconut and white wine coulis, seasonal vegetables,
“Ezme” (tomato, pepper, pomegranate molasses and sumac compote),
lemon gel, pickled onions

INDULGE IN ADDING EXTRA

choice of sauce 3$, grated parmesan 3$, bacon 4%
pan fried mushrooms from ‘Mycep’ farm Granby 7$, beef cheek 11 $,
smoked salmon 6$, Tiger shrimps (3) 9%

—




EXTRA ALA

DESSERTS & COFFEE, INFUSION TABLE - CARTE

PRICES

CHEESECAKE OF THE MOMENT +3 15

TROPICAL ESCAPE 13
-VEGAN AND GLUTEN FREE-
pineapple carpaccio poached in thyme syrup, coconut gelato,
salted nut crumble, fresh berries

MODERN BLACK FOREST +3 15
rich chocolate brownie, cherry gel, cardamom-flavoured cream,
cherry gelato, caramelized popcorn

LIME AND BLACK SESAME HARMONY 13
smooth lime and tarragon cream, black sesame crumble,
light whipped cream, crisp sesame tuile

REINVENTED BOREAL CREME BRULEE 13
-QUEBEC TERROIR-
orange zest créme patissiére emulsion, sea buckthorn berry gel,
dune pepper crumble, delicately crisp opaline

SUMMER FRESHNESS +3 15
strawberry sorbet trompe-l'oeil, mango soup, fresh berries

OUR PASTRY CHEF’'S CREATIONS : GWENAELLE CLAIN

LOCAL QUEBEC CHEESE PLATE +8 21
as a substitute for your dessert

3 varieties of cheese (160g) from Fritz Kaiser, Noyan

BEVERAGES
COFFEE NAO TEA
5$
Café filtre Virgin Hill de Knowlton Biologique & Equitable
3$ . .
Assam pistaché
Café alcoolisé Earl Grey a la Russe

Brésilien, Espagnol, Baileys, Africain .
10.508 Biscuilini

. . Milky Oolong
Espresso Forte, Espresso Macchiato, Ristretto, Espresso . . .
Luongo, Decaffeinato Paradis floral au fruits de la passion

3.508 Darjeeling Singtom

Latte Macchiato, Cappuccino, Doppio
Espresso Forte, Caffé Moca,
4.50%




	3 COURSE TABLE D'HÔTE 65$  OR INCLUDED WITH YOUR ROOM MEAL PACKAGE
	CHOOSE 1 STARTER, 1 MAIN AND 1 DESSERT

	4 COURSE TABLE D'HÔTE 70$  OR +5$ ON ROOM MEAL PACKAGE
	TO START YOUR MEAL ADD AN APPETIZER EITHER: THE SOUP OF THE DAY OR A MIXED SALAD THEN CHOOSE 1 STARTER, 1 MAIN, 1 DESSERT
	PLEASE PAY ATTENTION TO THE + WHICH ARE SUPPLEMENTS TO THE TABLE D’HÔTE
	A LA CARTE PRICES INDICATED IN THE RIGHT COLUMN
	Please inform us of any allergies or intolerances when placing your order.
	We take food allergies and intolerances very seriously.  While we cannot guarantee the complete absence of allergens,                                           our team is committed to exercising the utmost care to ensure                                           your experience is adapted safely.
	EXÉCUTIF CHEF:  CHRISTOPHER GROLEAU         CHEF: ARMAND MELLIER                   SOUS-CHEF: GWENAELLE CLAIN




	DINNER MENU
	bread basket for two people 4$

	STARTERS
	GREG CAESAR SALAD  mixed greens, rosemary Caesar dressing, bacon, croutons, capers, sun-dried tomatoes, Parmesan shavings, caramelized popcorn
	add pulled pork bbq for 4 $
	LEMON TROMPE-L’OEIL Argentine shrimp and baby vegetable stuffing, light whipped coriander cream,            carrot-ginger and honey gelato, sesame crumble, honey, and lemon gel
	LOCAL FLAVOURS IN ILLUSION creamy foie gras madeleine in a chocolate shell, sea buckthorn gel,  mini savoury madeleines with orange zest and thyme
	HOT-SMOKED SALMON (SERVED COLD) -vegan option with smoked tofu- horseradish cream, cucumber ribbons, sun-dried tomatoes,                 green apple julienne, pickled onions
	BEEF TATAKI coffee rub, pickled mustard seeds, fruit ketchup gel,                                                    coffee and maple BBQ sauce, crispy shallots
	VEGAN CARROTS TARTARE & MYCEP MUSHROOMS salt-crusted, lightly smoked carrots, sesame vinaigrette, pickled mustard seeds,  french shallots Mycep Farm mushrooms, croutons and crispy mix
	SIGNATURE BURRATA FOR TWO
	FOR ONE PERSON pickled cherry tomatoes, “Ezme” (tomato, pepper, pomegranate molasses and sumac compote), spinach, coconut and white wine coulis, pickled onions, grilled focaccia

	CHARCUTERIE BOARD
	FOR TWO PEOPLE from Stefan Frick in Lacolle, garnitures and focaccia
	+3            22
	+4            23
	+4            23
	+10              30
	+6              25
	CHEF EXÉCUTIF: CHRISTOPHER GROLEAU         CHEF: ARMAND MELLIER      SOUS-CHEF: GWENAELLE CLAIN



	MAIN COURSES
	CHEF’S CREATIONS
	BUTCHER SPECIALTY according to the Chef’s inspiration
	FROM THE LAND -choose a sauce* and an accompaniement-
	BRAISED BEEF CHEEK* vaccum pack, slow cooked 14h

	BRAISED PORK * coffee rub, smoked and braised
	RABBIT LEG AND MUSTARD SAUCE old fashioned mustard sauce, low temperature cooking
	POULTRY OF THE DAY* ask your  server
	PREMIUM PORK CHOP (280GR)* vaccum pack, slow cooked and grilled
	+5               39
	+4               38


	CHOICE OF ONE ACCOMPANIEMENT
	double portion of seasonal vegetables or mashed potatoes with thyme and confit lemon or mac&cheese +4$ as accompagniement +6$ as an extra or  potato gnocchi with corn broth, sage and truffle purée +4$ as accompaniement +6$ as an extra

	CHOICE OF ONE SAUCE
	red wine sauce / peppercorn creamy sauce / chimichurri  vierge sauce/ foie gras creamy sauce +2$

	INDULGE IN ADDING EXTRA
	choice of sauce 3$, grated parmesan 3$, bacon 4$    panfried mushrooms from ‘Mycep’ farm Granby 7$, beef cheek 11 $,  smoked salmon 6$, Tiger shrimps (3) 9$


	MAIN COURSES
	FROM THE SEA
	PAN-SEARED SEMI-COOKED SALMON sage velouté with corn and fish stock, French-style green pea and chorizo fricassée, red pepper chutney and fresh herb oil
	NORDIC-STYLE SEAFOOD -based on arrival-  warm chimichurri potato salad, pears and mustard seeds chutney, bisque emulsion, and pear trompe-l’oeil (creamy tarragon-infused)
	+9               43

	VEGETARIAN
	GNOCCHIS, TRUFFLE AND MYCEP FARM MUSHROOMS  butter-glazed potato gnocchi, corn and sage broth, truffle purée, wilted spinach, lemon ricotta, sautéed mushrooms, toasted almonds

	VEGAN
	VEGAN FALAFELS spinach, coconut and white wine coulis, seasonal vegetables,   “Ezme” (tomato, pepper, pomegranate molasses and sumac compote),  lemon gel, pickled onions

	INDULGE IN ADDING EXTRA
	choice of sauce 3$, grated parmesan 3$, bacon 4$    pan fried mushrooms from ‘Mycep’ farm Granby 7$, beef cheek 11 $,                        smoked salmon 6$,  Tiger shrimps (3) 9$


	DESSERTS  &  COFFEE, INFUSION
	EXTRA TABLE D'HÔTE
	À LA  CARTE PRICES
	CHEESECAKE OF THE MOMENT
	TROPICAL ESCAPE -VEGAN AND GLUTEN FREE- pineapple carpaccio poached in thyme syrup, coconut gelato,                                            salted nut crumble, fresh berries
	MODERN BLACK FOREST rich chocolate brownie, cherry gel, cardamom-flavoured cream,                                           cherry gelato, caramelized popcorn
	LIME AND BLACK SESAME HARMONY smooth lime and tarragon cream, black sesame crumble,                                                  light whipped cream, crisp sesame tuile
	REINVENTED BOREAL CRÈME BRÛLÉE  -QUÉBEC TERROIR- orange zest crème patissière emulsion, sea buckthorn berry gel,  dune pepper crumble, delicately crisp opaline
	SUMMER FRESHNESS strawberry sorbet trompe-l’oeil, mango soup, fresh berries

	LOCAL QUÉBEC CHEESE PLATE
	3 varieties of cheese (160g) from Fritz Kaiser, Noyan
	as a substitute for your dessert
	+3           15
	+3           15
	+3           15
	+8           21

	BEVERAGES


