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Garden vegetable soup
Cream of tomato soup

Vegetable juice

Sweet potatoes and corn soup
By Guy Francoeur

Oranges on a mesclun salad with feta
cheese

A summertime mix of fruits, vegetables
and fresh, marinated herbs

Fresh tomato and cucumber salad with
Le Baluchon cheese

Rabbit foie mousse terrine with St.
Paulin onion conserve

Smoked salmon rosette on an oat
galette, with a lemon cream sauce

St. Paulin deer tartare and Finesses
Gérome relish

Marinated Matane shrimps in a ring of
vegetables with saffron cream sauce

This refreshing mesclun salad is topped with orange
Kalamata olives and shredded feta cheese, with
grapeseed oil, honey and orange juice dressing.

An original dish by Jean-Philippe Rocheleau

A Rosalie Lemay creation, with mango, tomato,
cucumber, pineapple, bean sprouts, red onions,
chives and coriander, splashed with a maple syrup
dressing and sprinkled with pita chips.

Guy Francoeur put his very own touch to this
traditional mix of cucumbers, tomatoes and onions
in a sauce made of Balsamic vinegar, olive oil and
basil, and garnished with Le Baluchon cheese and
strawberries.

The delicate taste of liver from Québec comes ¢dftine
in this delicious mixture, which is topped with a
Finesses Gérdme cherry and onion conserve.

Atlantic salmon to please your palate, with a
galette (flatcake) made of oat flour and oat flakes
and a fresh cream-and-lemon sauce.

Chez Gerry deer meat is ground and specially
spiced, and served, uncooked, with its unique St.
Paulin relish.

Atlantic shrimps marinated in fines herbs and
sesame seed oil, surrounded by cubed, uncooked
vegetables, in a reduced cream, saffron and dill
seed sauce.
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Mound of marinated hot-smoked trout
5-course evening table d’hote $6.95 supplement*
3-course evening table d’hote $16.90 supplement*

Duck foie gras prepareda la Baluchon
with onion conserve

5-course evening table d’hote $16.95 supplement*
3-course evening table d’hote $26.90 supplement*

Caesar salad for two

5-course evening table d’hote $10.95 supplement*
3-course evening table d’hote $30.85 supplement*

Genesis of quail with homemade garlic
and basil mayonnaise

Fricasséed escargot bourguignon and
Swiss rosti

Pan-cooked scallops, braised in anise-
tinged fennel, with celeriac purée

Trout from Fumée des Monts in Saint-Alexis-des-
Monts is simply delicious.

Specialty Quebec product from the Maison du roti,
and onion conserve from Finesses Géréme in
Saint-Paulin.

Romaine lettuce salad with your choice of
mayonnaise, prepared before your very eyes.

An original Annie Boulanger creation, featuring
breaded Charette quail eggs resting on a mesclun
salad, garnished with croutons in olive oil and
sesame seeds.

Sautéed escargots simmered in a garlic-flavoured
red wine sauce, and served on parmesan cheese
and julienned potato rosti.

An original dish by Rosalie Lemay, featuring pan-
cooked scallops braised with fennel cooked in
duck fat, served with a shallot-flavoured celeriac
purée.

Sautéed apples and veal sweethread in @yeal sweetbread from the Beliveau meatpackers in

cream and Calvados sauce

Forest mushroom feuilleté in a creamed
veal stock

A baluchon of duck conserve with
caramelized apples and onion, served
with a thym and Calvados apple stew

Pan-cooked bison liver and aged
cheddar sauce

Asparagus-filled mini raviolis,
Neapolitan sauce and saffron purée

Pernod-flambéed shrimp
5-course evening table d’hote $8.95 supplement*
3-course evening table d’hote $18.90 supplement*

Sainte-Angele-de-Prémont is pan-fried with apples
and doused with creamed veal stock blended with
Calvados.

Sliced sautéed mushrooms in creamed veal
cooking juices with deuilletéon the side.

The brainchild of Rosalie Lemay, shredded Lac
Brome duck conserved with apples and onion
bundled in phyllo dough, and served with a thyme-
and-Calvados flavoured apple stew.

A Jean-Philippe Rocheleau oeuvre, with pan-
sautéed Québec bison liver in creamed veal juices
and flavoured with aged cheddar.

Steamed raviolis in a Finesses Géréme Neapolitan
sauce and a purée made of 35% cream and Spanish
saffron.

Delectable shrimps (5) cooked to your taste,

flambéed with Pernod, simmered in a lobster and
served with a hint of 35% cream.
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Fresh trout fillet breaded with fines
herbs, gratinéed with goat’s cheese,
with white sauce.

Roasted salmon fillet with sun-dried
tomatoes and creamed lobster sauce

Roasted red tuna in a one-of-a-kind
sauce

Fresh Pacific sole-fillet roll cooked
with rosemary, and a mound of
spinach in a mustard dressing

Dover sole a la meuniere
($28.95 supplement *)

A heaping serving of seafood with

garlic cream sauce
($29.95 supplement *)

Saint-Alexis-des-Monts trout fillet rolled in
breadcrumbs with shallots, parsley, fines herbs
and butter, covered with Damafro goat’s
cheese and coated with white wine and fish
stock with 35% cream.

Atlantic salmon broiled halfway under a
salamander together with a blend of pesto,
olive oil and dried tomatoes.

A slightly-cooked slab of Pacific tuna with its
unique sauce: tomatoes, red peppers, chives,
tarragon, sweet basil, lemon juice and olive oil
are gently cooked in the oven and deglazed in
a dash of white wine.

Pacific sole oven-cooked in a roll, with a
heaping serving of spinach, doused with a
Dijon mustard, lemon juice, rosemary and
olive oil dressing.

A favourite from the Atlantic, this delicate-
tasting fish is prepared in the dining room and
accompanied with mushrooms and French
shallots.

Six large scallops, four sizeable shrimps, three
langoustines, and two crab legs, all cooked in
garlic butter.
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Veal cubes simmered in maple syrup
and apple cider vinegar

Duck-breast conserve with tomato-
flavoured poultry stock and sun-
dried tomatoes.

Oven-roasted rabbit leg lacquered
with maple syrup and served with a
cranberry sauce.

Petite beef filet poached in red wine,
with table wine sauce

Oven-roasted pork filet and Blue
Ermite cheese sauce

Small pan-cooked cut of veal in its
tangy juices, with olives and capers

Pan-cooked turkey filet slowly oven-
simmered in a clear peach sauce

Roasted lamb ribs with fines herbs
and mustard sauce

Grilled strip loin, pleurotus
mushroom and black pepper sauce

Guinea-fowl supreme with oven-
roasted mushroom filling and
forestiére sauce

By Jean-Philippe Rocheleau; Sainte-Angéle-
de-Prémont veal cooked in a beef and
vegetable bouillon, sweetened in maple syrup
and acidulated with vinegar.

Lac Brome duck breast cooked in duck fat
over low heat, with thinned poultry stock used
to maintain moisture.

La Mauricie-raised rabbit slowly oven-cooked
and basted to maintain its tenderness; the
delicate cranberry sauce is sure to please.

120 gm Western Canada AAA beef filet
cooked (not grilled) to taste in a red wine
bouillon. For discerning diners especially.

Quebec pork rosé-cooked to your choosing,
with creamed veal stock and Saint-Benoit-du-
Lac Blue Ermite cheese.

120 gm of grain-fed Sainte-Angéle-de-
Prémont veal cooked to your taste,
accompanied by a purée of olives and capers;
served in tangy garlic-flavoured cooking stock.

Quebec—raised turkey pan-browned at high
heat, deglazed with a peach sauce and slowly
simmered in the oven.

New Zealand lamb ribs cooked to your taste
and served with a sauce made of Dijon
mustard and mixed fines herbs

AAA Angus beef from the Mauricie region’s
Morissette meatpackers is cooked to your
specification and doused with mushroom and
crushed black pepper sauce.

Yamachiche guinea fowl stuffed with chopped
mushrooms, oven cooked, and brushed with
creamed veal stock and mushroom slices.

**Taxes and tip extre
A 15% service charge will be added to your bill.

Kindly sign your bill before leaving your table.
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Pan-cooked Saint-Paulin red deer
medallion with cherry sauce

Roasted boar loin and julienned
parsnips in a tangy sauce

Roasted tender cut of boar meat,

sliced boar bacon, fruit ketchup
($16.95 supplement*)

Beef filet tartare and Pont-Neuf

potatoes
($21.95 supplement*)

Duck foie grasand grape conserve
($25.95 supplement*)

Oven roasted rack of Quebec lamb,

fines herbs and Dijon mustard
($32.95 supplement*)

# [1]
The chef’s choice, from day to day

Steamed veal ravioli with a Finesses
Gérome Fine Rosée sauce

Vegetable and soya-marinated tofu
tabbouleh

Stewed lentils and vegetables with
bocconcini cheese

Bavettini in a Mediterranean sauce
and covered in melted Le Baluchon
cheese

Cannelloni filled with spinach and
ricotta cheese, in a vegetable and
tomato sauce

Cold fruit cuts and cottage cheese

Red deer from Chez Gerry is cooked to your
taste, with Morello cherries macerated in
alcohol.

From the Rieur Sanglier in Yamachiche, boar
meat is cooked to taste, doused with acidulated
and slightly sweetened veal stock, and served
with julienned parsnips in maple syrup.

Pan-cooked boar and bacon from the Rieur
Sanglier in Yamachiche; this special-quality
red meat is cooked to your taste.

Offered when available.

180 gm of finely-chopped Alberta AAA beef,
prepared in the dining room.

For our epicurean guests, delectable Quebec
foie gras is cooked to perfection and laid on a
bed of white wine-and-honey grape conserve.

Seven succulent lamb ribs cooked to taste and
presented in a mustard sauce.

Your waiter will inform you about it.

Ravioli from Laval served with a Saint-Paulin
sauce.

Wheat semolina mixed with a variety of
vegetables, and served with slices of soya
marinated tofu; with arrabiatta sauce from
Saint-Paulin.

Featuring a delectable variety of simmered
vegetables.

A sure-to-please Mauricie regional offering
featuring tomato sauce with olives from Saint-
Paulin, and cheese from Sainte-Anne-de-
Lapérade.

Cannelloni from Laval steamed and served
with a fiesta sauce from Finesses Gérome.

A tasty variety of melons and small fruits
served with a bowl of cottage cheese.

**Taxes and tip extre
A 15% service charge will be added to your bill.

Kindly sign your bill before leaving your table.
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The Maple Marvel

Cherry Darling

Domino

Lucky For You

Our Roots And Others’

Here’s To Your Health

Entremets created by our First Chef, Jean-Philippe
Rocheleau, third-prize recipient in the “La Route
des Erables” (or Maple Highway) competition
organized by the Fédération des Producteurs
Acéricoles du Québec (the Quebec Maple Syrup
Producers Association). Savour this marvel of our
“maple artist” with its light maple mousse and its
gorgeous Genoese of rich, tasty maple sugar.

The Temps des Cerises in neighbouring Charette is
the source of this exquisite cherry pie with cooked
almond cream topping. A melding of flavours to
seduce the discerning gourmet.

Inspired by the game of the same name, this
amusing treat brings together chocolate, roasted
pecans and “Sang d’Encre,” a tangy caramel-tasting
beer from the Trou de Diable microbrewery.

A dessert overflowing with the flavours of both
fruit and flowers. Lychee and rose flavours blend
exquisitely with tart strawberry and porto in petfe
harmony with the dessert’'s chocolate-filled heart.
*Nut free.

Full-bodied black chocolate and light hazelnut wed
in this delight whose sources are in both Venezuela
and the soils of Saint-Paulin. Powerful and
distinctly tasting, this entremets couples bittexstv
flavours with the freshness of wintergreen.

Sorbet verrine with green tea (from our specialty
tea store in the Eco-café Au Bout du Monde),
pistachio and soya brownie and warm chocolate
sauce. Nature and her elements go together ith a tal
goblet.

100% recycled
paper



The Perfect Trilogy
($5 supplement)

The Big Cheese

A Grand Irish Symphony
($3 Supplement*)

Cream and Frosting

Fruit Elixir

Peaches and Cream

Three iced parfaits complement each other

- small coffee parfait (coffee from the Eco-café Au
Bout du Monde

- pineapple and nougat parfait from the southern
isles

- pears galore parfait

Our classic cheese dish: a platter of mild or gfron
cheese, as you prefer.
*Dessert can be served nut-free.

This rich Bailey's Irish Cream-infused créme brdlée
seduces dessert afficionados with a delicious
symphony of soft caramel sweets and truffles. Atlig
woodsy taste melds with the long-lasting notes o
sweet chestnut in a taste experience at onceisgoth
and stimulating.

Homemade ice cream. Flavours change according t
our pastry chefs’ inspirations.
*Dessert can be served nut-free.

A salsa of choice fruit morsels macerated in passio
fruit juice and star anise and infused with thetiexo
flavour of coconut.

*Dessert can be served nut-free.

Peaches galore accompany this dessert for two. A
sinfully delicious thyme and vanilla créme
mousseline sits atop a delectable almond cake.
Duos of aromatic creme brulées and mini jelly pies
are complicit in the delight.

*Taxes and tip extre

A 15% service charge will be added to your bill.
Kindly sign your bill before leaving your table.
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Cherries jubilee
$18.95* (for 2 people)

Pastis pears
$18.95* (for 2 people)

Rum bananas

$18.95* (for 2 people)
Crépes Suzette

$21.95* (for 2 people)
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Soup or vegetable juice
Fruit sorbet

Grilled salmon cutlet in a lobster sauce
Meat filled cannelloni and fine rosée tomato sauce
Roasted turkey filet with white mushroom sauce

Pan-cooked pork filet in a honey sauce

Dessert
Small glass of milk
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*Taxes and tip extre
A 15% service charge will be added to your bill.
Kindly sign your bill before leaving your table.

100% recycled paper
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