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Oven broiled foie gras-stuffed 
quail, semi-glazed in poultry stock 
and reduced Porto  
 
 
Giant roasted scallops, fried leek 
julienne in a cream-and-saffron 
coulis  
 
 
 
Duo of veal sweetbread and 
kidneys  
 
 
 
Mushroom mound with vegetables 
in a tangy stock  
 
 
Pernod-flambéed shrimps  
5-course table d’hôte menu: $8.95 supplement * 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

Half-quail filled with foie gras and oven 
cooked. A product of Québec, 
 
 
 
 
 

Pacific scallops are pan-cooked and 
simmered in a 35% cream coulis. 
Garnished with Spanish saffron and fried 
leeks. 
 
 
 
Veal kidneys done in old-style mustard, and 
veal sweetbread maple cream confit. Produced 
in Sainte-Angèle-de-Prémont 
 
 
 

Tasty variety of sautéed mushrooms and 
vegetables deglazed in their tangy juices.  
 
 
 

5 gorgeous shrimps cooked to taste, 
flambéed in Pernod, simmered in a lobster 
sauce and served with a touch of cream. 
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**Taxes and tip extra 
A 15% service charge will be added to your bill. 
Kindly sign your bill before leaving your table. 
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A platter full of fish 
 
 
 
 
Québec goat’s cheese salad  
 
 
 
 
Duck and lamb cretonnade with 
condiments 
 
 
 

Melon and shrimp salad with 
homemade mint vinaigrette  
 
 
 
Specialty duck foie gras à la 
Baluchon with Finesses Gérôme 
relish  
5-course table d’hôte menu: $16.95 supplement * 

 
 
Cesar salad for 2  
5-course table d’hôte menu: $16.95 supplement * 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
A flavourful preparation of various fishes, 
including marinated trout from Saint-
Alexis-des-Monts, Atlantic salmon tartare, 
and smoked sturgeon. Try it to believe it! 
 
 
Lightly-warmed goat’s cheese with 
endives, field greens and our special 
homemade dressing. 
 

 
Quebec lamb and Lac Brome duck 
simmered slowly in duck fat. 
 
 
 
Succulent melons, marinated Matane 
shrimps and fresh-mint vinaigrette. 
 
 
 
 
A Québec specialty from the Maison du 
Rôti, served with real homemade relish  
 
 
 
 
 
Romaine lettuce salad with specially-
prepared mayonnaise dressing 
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Lentils and Nantes carots  
 
 
Tomatoes and vegetables  
 
 
Daily from the garden  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Lentil purée, chicken bouillon and lightly 
creamed Nantes carrot cubes. 
 
 

Vegetable and tomato concentrate with, 
garlic-sautéed tomato cubes 
 
 
Daily chef’s selection vegetable soup  
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Oven broiled Nagano pork, 
mushroom duxelles, escargot 
fricassée in red wine  
 
 
Buckwheat-crusted trout 
gratinéed with goat’s cheese, 
rosée sauce 
 
 
 
Pan-cooked beef with Brie cheese 
and nuts in a wine sauce  
 
 
 
Grilled veal and pleurotus 
mushrooms, blood pudding-filled 
apple, and chives sauce  
 
 
Roasted rosemary flavoured 
boar, with cognac and sautéed 
grapes, and served in acidulated 
sauce  
 
 
 
 
  
 
 
 
 

 

 
 
 
 
 
Yamachiche pork filet and chopped 
white mushrooms covered in a 
Bordelaise sauce. 
 
 
 
Saint-Alexis-des-Monts trout crusted in 
buckwheat flour, shallots, parsley, fines 
herbes and butter, served with Saint-
Damas goat’s cheese and a rosée sauce 
from Finesses Gérôme in Saint-Paulin. 
 
 
Filet of Western Canada grade AAA beef 
Antoinette Brie cheese from Saint-
Damas, and red wine sauce. 

 
 

Sainte-Angèle-de-Prémont veal filet, 
apple stuffed with blood pudding, and a 
specialty sauce of poultry stock, apple 
juice, cream and chives. 
 
 
From the Rieur Sanglier in Yamachiche, 
boar filet is oven roasted with rosemary 
and fresh grapes and cognac-flambéed. A 
sweet and sour grape sauce adds to the 
taste. 
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**Taxes and tip extra 
A 15% service charge will be added to your bill. 
Kindly sign your bill before leaving your table. 
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Codfish in pistou and fresh pasta 
with mini scallops in a shell  
 
 
 
Saint-Paulin red deer, braised 
red cabbage and chocolate sauce  
 
 
 
 
Duck breast confit, mango 
chutney and cranberries deglazed 
in maple syrup  
 
 
 
Steak tartare 
$21.95 supplement*                
 
 
Dover sole à la meunière 
 $28.95 supplement*               

 
Pan-cooked Atlantic cod fillet and its 
olive oil, garlic and basilica pistou; with 
ricotta cheese-and-spinach-stuffed pasta. 
 
 
 
Deer raised at Saint-Paulin’s Chez Gerry, 
cooked to your taste and served in a 
sauce of wild-game stock and black 
chocolate. 
 
 
 

Lac Brome duck is cooked over low heat 
in duck fat. Served with homemade 
chutney made with maple syrup from the 
region. 
 
 
 
Finely chopped Alberta AAA filet de 
l'Alberta (180-gram serving). 
 
 
Delicately flavoured Atlantic fish with a 
mushroom and shallot garnishing. 
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A heavenly respite  
 
 
 
 
 
 
 
Full bodied and chocolaty 
 
 
 
 
 
 
 
 
Coco seduction 
 
 
 
 
 
 
Salsa and farandola 
 
 
 
 
 
 
 
 
 
 
 

 
 
A gastronomic trilogy from chez 
nous. Smooth maple syrup, subtle 
black chocolate and grapes and the 
bracing flavour of buckwheat apple 
crisp. A distinctly harmonious 
combination of refined flavours from 
our region. 
 

 
Rich and strongly flavoured, this 
entremet exquisitely accompanies 
bitter chocolate and "Sang d'encre" 
black beer from the "Le trou du 
diable" microbrewery in Shawinigan. 
Distinct hints of caramel, coffee, 
pecans and pear are wedded with full 
bodied flavours. 
 
 
 

Exquisite flavours in an unctuous bar 
of coconut, mango and pistachio. 
Your palate will revel in the exotic 
contrast with coconut milk ice cream 
and white chocolate covering. 
 
 
 
A seductive salsa of choice fresh fruit 
bits macerated in a vanilla, lavender 
and grenadine syrup. Enjoy this 
refreshing verrine with its 
accompanying farandola of 
delicacies: fruit paste, praline crisp, 
stuffed macaroon, and homemade 
taffy.  
*Available nut- and gluten-free on 
request��
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*Taxes and tip extra 
A 15% service charge will be added to your bill. 
Kindly sign your bill before leaving your table. 

 



Cherried elegance 
 
 
 
 
 
 
 
Cheese classic 
 
�
�
�
�
�
�

Ephemeral but exquisite 
$3 supplement* 

 
 
 
 
 
Flaming flamboyancy 
$5 supplement* 

An elegant cherry jelly pie from the 
"Temps des Cerises" in Charette, 
stacked with a bitter chocolate 
ganache and puffed rice. This tartly 
tasting treat comes with a chocolate 
and white cheese sundae. * Nut-free 
 
�
�
Two mild or strong cheeses (as you 
prefer), tastefully complicit with 
whole roasted nuts and a fresh and 
dried fruit chutney.  
*Available nut- and gluten-free on 
request��
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Soup or vegetable juice 
 

��  
 

Grilled salmon filet with almonds 
 

Meat filled cannelloni and Fine Rosée tomato sauce  
 

Chicken breast in a tangy sauce  
 

Beef medallion with forestière sauce  
 

��  
 

Dessert 
Glass of milk  
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Cherries jubilee   
 
Pastis pears 
 
Rum bananas   
 
Crêpes Suzette 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
$12.95* (for 2 people) 

 
$12.95* (for 2 people) 

 
$12.95* (for 2 people) 

 
 $12.95* (for 2 people) 
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