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First service (1 choice)

-Red funa fataki, ponzu sauce, julienned pickled vegetable

-Foie gras, maple gel, grilled bread and roasted pears *§e

Second service (1 choice)

-Pan-seared scallops, butternut squash purée, roasted hazelnuts «§e

-Grilled octopus, potato and jalapeno cromesquis, maple bacon, smoked  «fe
chipotle mayo

-Dauphine potatoes, Louis d'0r cheese, Mornay sauce  *§e

Third service (1 choice)

-Duck breast, Jerusalem artichoke puree, gastfrique sauce, grilled Brussels  efn
sprouts, Jerusalem artichoke chips with rosemary salt

-Pan-seared halibut, Québec wild mushrooms, grilled shallot and sweet q*v
lettuce, sorrel and tarragon green sauce

-Fresh linguine, beurre blanc with Mujjol caviar, grilled shrimp, lemon

-Tomato orzotto, feta cheese, Parmesan crisps, basil

Fourth service (1 choice)

-Bungalow pouding chomeur, maple syrup, salfed bufter caramel, vanilla «fe
ice cream

-Chocolate tart, dulce de leche, Chantilly cream

-Upside-down apple tart, Québec ice cider syrup, vanilla ice cream  +§e



