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soup

Chef’s choice

main course

Sea trout fillet 
Roasted beets, celeriac purée, smoked  

lemon and dill sour cream

Beef chuck roast
Charlevoix cheese aligot and seasonal vegetables

Coq au vin 
Potato purée and seasonal vegetables

Confit pork jowl 
Green pea purée with bacon, roasted cauliflower, 

gremolata and reduced cooking jus

Rabbit leg from St-Tite-des-caps 
Carrot purée, roasted Brussels sprouts, 

mustard and thyme sauce

Gnocchis 
Seasonal vegetables and  

fresh herb sauce

DESSERT

Pastry Chef’s daily inspiration
Coffee, tea or herbal tea

All our dishes are homemade and can vary based on product availability. Known allergies or special requests must be mentioned at least 7 
working days before the event  in order to be addressed. * Taxes and service not included. All prices are subject to change without notice.


