
Appetizers
Soup of the day 	    5
Maple-lacquered pork belly  	  8
Rabbit rillettes served with confits 	  8
Escargot, brie, honey and mustard puff pastry 	  9
Mushroom, brandy and fresh herbs barley risotto 	  9
Applewood-smoked duck breast, beet hummus 	  9

French onion soup au gratin with local Boréale stout :       — cheddar cheese  	   9
                                                                                                 — Migneron de Charlevoix cheese 	     11
Migneron de Charlevoix pan-fried cheese fondue   	   9

Rabbit poutine, Perron cheddar cheese curds with your choice of sauce (two mustards or thyme and grilled garlic) 	  11

Maple whisky smoked salmon 	  12

Terrine of duck “foie gras” with onion confit 	  15

                                                — discover the perfect match with the Orpailleur ice cider      +10 

— Table d'hôte menu  —
CHOOSE A MAIN COURSE, ADD $16 AND GET YOUR CHOICE  

OF APPETIZER, DESSERT AND TEA OR COFFEE
(You’ll be billed an additional $5 if you choose the terrine of duck “foie gras” with onion confit as an appetizer)

* Québec discoveries is not included in table d'hôte menu

  Our menu features local harvest products

Bread is served on request – Gluten free menu available

Québec discoveries
Applewood-smoked duck breast, maple whisky smoked salmon, 

rabbit “rillettes”, Fin Renard cheese, Charlevoix rosette, roasted garlic, confits, olives and pickles

— 26 —

Our famous cassoulets
 — Confit duck leg, braised rabbit leg, duck sausages and bacon — 58

 — Scallops, shrimps, salmon and leek  — 52
  — Vegan tofu sausage, bacon tofu and vegetables — 40 

Duck and rabbit duo
Confit duck leg (1), braised rabbit leg (1), rabbit “rillettes”, duck sausage, 

duck “foie gras” terrine, applewood-smoked duck breast, confits, croutons, potatoes,  
roasted garlic, pickles, olives and vegetables 

Add the cheese of your choice : +5
— 69 —

Two is better than one !
— TO SHARE —

ADD  
FOIE GRAS 

+ 12

—
pssst...



Main courses
Sautéed tofu and crunchy kale with orange, hoisin and sesame sauce 	  17
Green beans salad with goat cheese in a nuts and dried fruit crust 	  19

                                                                                                  — with confit duck leg                                                         28
Grilled cheese with beer ham, onion confit and cheddar 	  18

Tagliatelle with tomato confit, olives, kale pesto, mixed and caramelized nuts 	  18

	 — extra shredded rabbit 	  26
Hanger steak warm salad with Béarnaise dressing, grilled peppers and onions 	  21
Trout fillet, lemon pepper sour cream 	  22
Pork chop with maple and soy sauce 	  23
Duck lasagna, tomato confit and brie sauce  	  24

Our famous Cassoulets
     — Braised rabbit leg, duck sausages and bacon 		   29
     — Scallops, shrimps, salmon and leek 		   26
     — Vegan tofu sausage, tofu bacon and vegetables 	  20

Rabbit
Our rabbit comes from Québec. 
It is naturally farmed without antibiotics, hormones, animal meal or fat.

Classic rabbit main courses
Rabbit Poutine, Perron cheddar cheese curds and two mustard or thyme and garlic sauce 	  19
Rabbit liver and kidney warm salad 	  19	
Rabbit, potatoes and vegetables pie with fruit chutney 	  24

Rabbit with your choice of sauce (two mustard, thyme and garlic sauce) :      — leg 	  25
	                                         — Saddle  	  28

Your choice of Québec cheese 
Your choice of Québec cheeses with mixed caramelized nuts and a blueberry and maple compote

(1) cheese  — 8 —        (3) cheeses  — 21 —

Bread is served on request – Gluten free menu available

Cold beverages

Truffes (2) caramel and chocolate 	  4
     — Le Capiteux    	       8
Maple syrup “Crème brûlée” 	  7
     — Neige cider (barrel-aged)    	    10
The famous deconstructed carrot cake  	  9
     — Cuvée de la Diable Mead       	   9
Chocolat fondant with  
a shot of black Boréale beer 	  8 

Salted honey pie 	  7 
         — Poiré de glace pear ice cider              	     13

Caramel and apple cheesecake 	  8
    — Calijo, apple brandy 	  6                                                  

Maple pouding chômeur au gratin 	  9
     — Patriote coffee ( Whisky and maple cream )  	    9

Desserts
— AND QUÉBEC ALCOOL PERFECT MATCH —

Sodas (raspberry, peach, green apple, pear)  	  4

Juice (orange, grapefruit, apple, cranberry)  	 4

Soft drinks (Ginger Ale, diet Pepsi, Pepsi)  	  3

Iced tea or lemonade (500 ml pitcher)  	  4

Montelier sparkling water (355 ml)  	  3

Montelier sparkling water (750 ml)  	  6

Korzen Kombucha — 7
Apple and Saskatoon berry

Sparkling iced coffee — 6 
Maelstrom Cold Brew  

with soda

Virgin Sunset — 5.5 0 
(grapefruit juice,  

rosemary syrop, soda)


