
�
�
�
�
�
�
�
�����������	��
����
������������������
�
�����������������������
��������
������������������ ��������������
��������
�����������
������������������
������������������������������
� ��������������
���������������
����

����������� ��
������!
�������������"�#����������� 
������������
������� �����������
��������������������������
������������������������ �����$����������
�
��� ����� ��� ����  ��
� ��� ������ �� ����� �
��� ��� ���
� �� ������� ���� ��������� �����������
����������������������������������
���
������������ ����������������
�����
���
�������
�������������������
�������
�
�
� �� %��������
������������������
�
�
� ��������� � ������������������������
��������������
�
�
�
� � &�����������������
�
� �
� �� ��
����
����������
�
�
�� �� '�����(��������
�

'�����(�������������)������������������������������ �����������
��
���
����
��������������������
��������������������� �����������������
��������������������������������
����������� ������ ����������������������

�
�
������� ����� ����� �
��� ���
��� ����������  ��
� �� ����� ������ �������� �
��
�������������������������
�������������������
*���� �������������������
������������
�
�������
������������������
*����
�
���������������
������������������� ��������������� ���������������������������������
�������������������
�
��� ��
��������������+��������������,�

Papier recyclé 
à 100% 



��������	
�����������	
�����������	
�����������	
��� ����
����

 
 
 
 
 

 
 

Cream of onion with roasted hemp  
 
 
Tomatoes and vegetables 
 

 
Fresh daily vegetables  
 
 
 
 

Creamed garlic mushroom and 
escargots feuilleté  
 

 
Roasted quail, turnip fondant, 
orange peel sauce 
 

 
 

Pan-cooked walleye and pistachios, 
vegetable bouillon with julienned 
carrots  
 

 
Shrimp filled crusted risotto ball, 
with creamed corn and Espelette 
pepper 
 
Grilled vegetable mini tart with 
roquette and balsamic vinegar 
dressing 

 
Pernod-flambéed shrimp  
*$8.95 supplement, only for clients who 
selected a 5-course table d’hôte menu.   

 

Delectable cream of onion soup with 
cracked, roasted hemp seeds  
 
 

Velouté of tomatoes and vegetables, with 
sautéed-in-garlic tomato cubes 

 
Chef's choice vegetable soup 

 

 
 
Phyllo dough roll filled with escargots and 
Paris mushrooms, and garlic cream sauce 

 
 
Oven roasted Charette demi-quail, yellow 
turnip fondant and orange sauce 
 

 
Canadian walleye, crispy pistachios and 
julienned carrot in a court bouillon 
 
 
 
 
 

Matane shrimp-stuffed breaded and fried 
risotto ball, with an Espelette pepper and 
creamed corn accompaniment 
 

 
Feuilletée mini tart, grilled mixed 
vegetables, fresh mozzarella cheese, roquette 
salad, light balsamic vinegar and grapeseed 
oil dressing  
 
Five large shrimps fully cooked, flambéed in 
Pernod and simmered in a creamed lobster 
bisque  
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Delicate salad greens, shredded 
duck confit with vinaigrette 
 

 
Smoked salmon and mascarpone 
cheese crêpe roll and lemon sauce  
 
 
Tomato confit and fresh goat's 
cheese millefeuille with pesto  
 

 
 
White tuna tataki and tartare, with 
creamed avocado  
 

 
 
 

Beef gravlax with sambal oelek and 
marinated melons  
 
 
 
Specialty duck foie gras  
*$16.95 supplement, only for clients who 
selected a 5-course table d’hôte menu.  
 
 
Caesar salad for two 
*$16.95 supplement, only for clients who 
selected a 5-course table d’hôte menu.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

Delicious mixed salad, Lac Brome duck 
confit 
 
 
 
 
 
 
 

Rolled house-style crêpe filled with smoked 
Atlantic salmon and mascarpone cheese, 
sweet green lemon sauce  
 
 
 

 

Layers of tomato and Quebec goat's cheese, 
basil pesto coulis 

 

 
 

 
Tender white tuna slices and seasoned 
tartare, with a delicious avocado sauce 
 
 
 
 

 
Marinated beef and pepper sauce, with 
refreshing morsels of sweet, juicy melons.  
 
 
 
 
 

 
Quebec product, served in layers of foie 
gras, apples and celeriac 

 
 

 
Roman lettuce salad with mayonnaise of 
your choice  
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Iced fruit mix  

*$4.00 supplement 
Sorbet with layers of exotic-flavoured fruit purée, formed in squares  

Served with a small glass of apple must  
 

Trou Normand 
*$4.00 supplement 
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Pork filet cooked with rosemary and 
peppercorns, deglazed in white wine 
and maple syrup 
 
 
Beef medallions and shallots in a red 
wine sauce  
 

 
Oven-cooked veal filet, "done up in 
green" in tangy, garlic-flavoured 
veal juices  
 
 
 
Oven-roasted guinea fowl supreme, 
creamed, sautéed pleurotus 
mushrooms 
 
 
 
Pan-cooked leg of goat in mustard 
and fines herbes, with flageolet 
beans 
 
 
Trout filet, lobster sauce and 
Matane shrimps 
 
 
 
Mushroom-stuffed ravioli, fine rosée 
tomato sauce, streaked with pesto 
 
 
Oven cooked mackerel fillet, 
julienned celeriac, and white fish 
stock  
 
 
 
 
 
 
 
 

 
 

Oven cooked Yamachiche pork filet, in 
maple syrup and white wine added to veal 
stock  
 
 
 

Western Canada grade AAA beef filet.  Veal 
stock and red wine, sautéed grey shallots  

 
 
 
 

 

Sainte-Angèle-de-Prémont veal filet, oven 
roasted and covered in chopped parsley; in a 
white wine and meat demi-glaze sauce with 
garlic and cracked black peppercorns. 

 
 
Oven-roasted Yamachiche guinea fowl 
breast served with garlic sautéed mushrooms 
in robust creamed stock 
 
 
 
 

 
Slice of specially bred goat's leg, cooked in a 
skillet, basted with Dijon mustard, and with 
fines herbes, flageolet beans simmered in 
mustard-flavoured strong creamed stock  
 
 
Saint-Alexis-des-Monts trout, oven cooked 
and covered in a lobster sauce   
 
 
 
 
 

 
 
 
 

Quebec product; served in a tomato and basil 
cream sauce, with olive oil and basil pesto  

 
Canada product; pan-sautéed julienned 
celeriac, with fillet in a cream sauce  
Available according to the load. 
 
 
 
 
 
 
 

��������	����������	����������	����������	�� ����

*Tips and taxes are extra. 
A 15% service charge is added. 

Kindly sign your bill before leaving your table. 
 



 

 
Vegetables and marinated tofu, 
sautéed and with vegetable and soya 
sauce  
 
 
 
Pan-cooked Saint-Paulin red deer 
with apricot purée and tangy sauce  
 
 
 
Duck breast confit, fruit brunoise 
flambéed in cognac, robust veal 
stock 
 
 
 
Beef tartare  
$21.95 supplement* 
 
 
 
Dover sole à la meunière 
*$28.95 supplement 
 
 
 
Duck foie gras  
*$10 supplement  
 
 
 
Lobster tail 
*$10 supplement  
 
 
 
 
 
 
 
 
 

 

 

 
 
Pan-cooked mixed vegetables and tofu, 
sesame slab and vegetable sauce, soya and 
cream  
 
 
 
 

 

 
Slab of red deer, spiced apricot purée, sweet 
and sour veal stock 
 
 
 
 
 
 
 

 

Lac Brome duck, cooked over low heat in 
duck fat and served with reduced veal stock  
 
 
 
 
 
 
 
 
 
 
 
 

Finely chopped Alberta grade AAA beef 
filet (180 gm) seasoned to your taste 
 
 
 
Delicate tasting Atlantic sole, with 
mushrooms and French shallots. A 
favourite! 
 
 
Quebec product; skilleted slice of duck foie 
gras (70 gm serving) 
 
 
 
 
 
 

 
Lobster tail grilled in garlic butter (5 oz. 
serving) 
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*Tips and taxes are extra. 
A 15% service charge is added. 

Kindly sign your bill before leaving your table. 
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*$37 supplement reserved for clients who have selected a 3-course table d’hôte. 
*$27 supplement reserved for clients who have selected a 5-course table d’hôte. 

Please be aware that this dish replaces a complete table d'hôte. 
 

 

 
 
 
 
 
 
 

*Tips and taxes are extra. 
A 15% service charge is added. 

Kindly sign your bill before leaving your table. 
 

Papier recyclé 
à 100% 



 
Fresh and Sun-Drenched 
*$5 supplement  
 
 
 
 
 
 
 
 
 

Our Lady of the Fields 
 
 
 
 
 
 

Granola Kid 
 
 
 
 
 
 

Freshness galore! 
 
 
 
 
 
 
 
Coffee parfait  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Delicious iced bombshell of mango ice cream 
and papaya and hibiscus sorbet. Passion fruit 
scoops add to the experience. *Nut free. 
Le Baluchon is a proud supporter of the fight 
against breast cancer; for every iced bombshell 
sold, $1 is contributed to the Quebec Breast 
Cancer Foundation. 
 

 
 
Charlotte with small field berries surrounded 
by vanilla ladyfingers and filled with nutmeg 
and ginger cream.*Nut free. 
 
 
 
 
 

Fine millet crust filled with a rich caramel 
ganache. Green apple and lemon thyme 
compote tops it all off.*Nut free. 
 
 
 

 
Layered mousseline of cranberry, raspberry 
and almond-and-lime chocolate cake. 
Accompanied by a sorbet burst of lemons and 
white chocolate. Served with lemon 
marmelade and lychee fruit paste. 
 
 
 
Frozen coffee-flavoured parfait with a layer of 
dark beer chocolate cake. 
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*Tips and taxes are extra. 
A 15% service charge is added. 

Kindly sign your bill before leaving your table. 
 

      
             
 
 
 From regional producers             Healthy option  
 
 
 Prepared before you in the dining room          Vegetarian choice        

 
 

 Gluten free meals: Gluten-free meals require very careful preparation,  
and only the dishes thus identified meet the needs of individuals suffering from celiac disease.  
Please mention this to your waiter if it applies to you. 

 



 
 
Hemp pana-cotta verrine  
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Le Baluchon's own Sacher Torte �
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Creamy and Frosty 
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Fruits, fruits, and more fruits  
�
�
�
�
�

�

Say cheese 
�
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Ephemeral but exquisite  
*$3 Supplement 
 
 
 
 
 
 
 
 
 
 

The subtle flavour of grilled hemp infused in 
soya milk is perfectly accompanied by an oat 
and poppy seed biscuit. A unique dessert that's 
yours to discover  
* Lactose-, nut-, gluten- and egg-free. 
 
 
 
Our kitchen has recreated one of the most 
delicious chocolate cakes ever made. The 
apricot jam interior accentuates the taste of 
black chocolate and hints of cardamom.  
*Nut free. 
 
 
 
Delicious homemade seasonally-flavoured ice 
cream. Enjoy the flavour of the day with 
buckwheat shortbread cookies.*Nut free. 

 
 
A wonderful salsa of carefully chopped fruits 
in a honeyed mandarin juice. A madeleine 
biscuit is a delicious addition. 
 
 
 
With strong or mild specialty cheeses 
according to your choice. Served with 
parmesan slivers and small bocconcinis 
macerated in red wine. 
*Nut- and gluten-free on request��
 
 
 

 
 
 
Our crème brûlée varies in flavour according 
to our pastry chefs' fancies. Accompanied by 
tasty pastry tidbits 
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 Cherries jubilee        $12.95* for two people 
 
 Rum bananas        $12.95* for two people 

OR 
 Banana in cocoa and Frangélico liqueur   
 
 Pastis pears        $12.95* for two people 
 
 Crêpes Suzette         $12.95* for two people 
  OR 
 Le Baluchon style crêpes       
 with Cherry Brandy and sprinkled with grilled slic ed almonds. 
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Soup or vegetable juice 
 

��  
 

Grilled sole fillet  
 

Veal-stuffed cannelloni and rosée sauce 
 

Chicken breast  
 

Beef medallion  
 

��  
 

Dessert 
Glass of milk 
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*Tips and taxes are extra. 

A 15% service charge is added. 
Kindly sign your bill before leaving your table. 

�



Éco-café Au bout du monde 
 
 

Let yourself be swept away by the aromas 
and flavours of roasted fair-trade, organic 
coffee beans, and also discover the 
passionately created products of our artisan 
baker. The'Éco-café has a restaurant area 
whose menu includes sampling platters and 
dishes that feature regional producers' 
offerings.  
 

Products are sold at the Regional specialty 
store/Terroir du Voisinage, near the crafts 
counter.  

 
 

 

Health Spa  
 
 
At Le Baluchon we pamper you totally!   
     
Discover our latest health treatments: 

·  "Flexible Mask" Massage;  
·  "Down-to-Earth" Massage; 
·  "In Tandem" Massage; 
·  "Archipelago Isles" Massage. 

 
Take advantage of the health treatments 
given by our certified massotherapists. 
 

     Equestrian Activities  
 
 

Set out and discover an exceptional natural 
setting!   

 
- Farm sled rides 
- Private horse-drawn carriage 

outing 
- Horseback riding 
- Horseback activity packages 
 

Treat yourself to a pleasurable outing 
across fields and through forests. Our 
equestrian centre is open year-round ! 

 
 


