
Soft-boiled eggs, green bean salad, beef shoulder, 
vitello tonnato, quinoa, Lebanese cucumber,
cherry tomato, apple, parmesan 

French toast, fruit salad, sponge ta�y

Pancake, apple purée, cheddar, soft boiled egg, 
maple syrup

Onion cake, creamy zucchini, Avonlea cheddar 
cream, basil pesto, broccoli, red onion, fried egg

63° eggs, vegetarian chili, feta, cauliflower salad, 
cilantro

Salmon confit, baby potato salad, tomato, mint,
pomegranate, ras-el-hanout, green onion, vinegar
apple, olive, candied apple

Sweet potato confit, confit duck, corn, mushroom 
arancini, smoked yoghurt cream, tarragon

Brioche bread, yellow curry and banana mustard,
pork shoulder, fried egg, green cabbage - pack choy 
salad marinated in rice vinegar and maple

Salmon tartare, apple, lemon, parmesan, tabasco, 
white tru�e oil, potato salad, olive oil, white balsamic 
vinegar, dill             
  
Beef tartare, crème fraîche, cilantro, massawipi miso, 
pickled nashi, green shallot, fried egg,
fries cooked in duck fat

Cranberry English mu�n, pulled pork, apricot jam, 
cheddar, soft boiled egg, fries cooked in duck fat

Braised beef sandwich, tomato and eggplant 
marmalade, mustard, cheddar, fries cooked in duck 
fat
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 Jug of soup: 
Cold zucchini, broccoli soup, lemon confit, basil
Nicoise terrine, toast, homemade pickles
Quebec’s cheeses croquettes, kale, radicchio, cajun, 
apple vinaigrette, olive oil

Quebec’s mozzarella, melon salad, small pasta,
spicy mint pesto, crouton, kalamata olive

Homemade miniatures:
Beignet, cranberry curd, apple in sugar            
Homemade yogurt, pineapple, popcorn

Soft citrus cake, chocolate ganache, rhubarb

Berries salad, maple, candied orange, verbena cream 
and orange blossom, cocoa crumble 
Lemon tart, meringue, brown sugar
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Cold mushroom, eggplant soup, miso, tomato, olive salsa, 
cilantro, lime

or
Cucumber salad with cream, olive oil, dill,

candied sweet potato
or

Provencale style vegetable terrine, mascarpone with basil
or

Foie gras torchon, marmalade of strawberry in berry vinegar,
 brioche, beetroot salad, milkweed  +10

or
Salmon tartare or beef tartare  +6   

****Risotto, corn, olive, sorrel, edamame, parmesan, plum,
okra tempura  -19-

or
Swordfish tataki, confit eggplant, cherry tomato,

watermelon, green onion, creamy polenta, pine nut  -20-
or

Grilled beef shoulder, baby potato, vitello tonnato,
cauliflower, grilled iceberg lettuce   -20-

****Beignet, cranberry curd, apple in sugar   -4-
Berries salad, maple, candied orange, verbena cream and

orange blossom, cocoa crumble   -8-
Lemon tart, meringue, brown sugar   -9-

French toast, clove caramel, fleur de sel   -9-

 

Some extras! solo/duo/trio  
 ... Soft boiled egg ... Thick bacon ... Sortilège
  +3/5/7
 ... Extra salmon gravlax        +4
 ... Oyster on the shell, mignonnette  8/15
 


