
M A I N  C O U R S E S

Please be aware that a 2% optional administrative fee will automatically be applied
to your bill, exclusively designated as a tip for the kitchen staff.

Abénaki Poutine - 19
Duck confit, mushrooms, birch syrup,

Coaticook cheese curds

A P P E T I Z E R S

Sterling Beef Filet Mignon - 59
Carrots, potato Mille-Feuille,

 Brussels sprouts, Béarnaise sauce

Gaspé Crab Rémoulade - 27

Crab, daikon, apple, 
balsam fir dressing, spicy mayonnaise

Aged Sterling Beef Burger - 29
1 year aged Cheddar from Coaticook, lettuce, tomato,

bacon, pickle, burger sauce

Soup of the Day - 15
Seasonal selection

Catch of the Day - 49
Jerusalem artichoke, cipolini onion, 

radish, shellfish and saffron sauce

Pan-Seared Scallops - 45
Cauliflower steak, citrus supreme, 

oyster sauce

 Smoked Beet Salad - 24

Domaine de Courval goat cheese,  honey, pollen,
gorria pepper, maple vinaigrette

Elizabeth blue cheese, apple, pecan
Endive Salad - 21

Sabot d’Or Farm Guinea Fowl - 42
Squash, parsley root, 

Foie Gras sauce

Quebec North Shore Scallops - 26
 Cooked scallops served cold, cabbage salad, 

tamari-maple vinaigrette, sea buckthorn, 
camelina oil and Gorria pepper, sesame

Raviolo - 31
House ricotta, confit mushroom, 

garlic, soft egg yolk

Pork Cromesquis - 28
 Spinach sauce, meat jus with fir vinegar, 

parsley chips

Seafood Gnocchi - 56
 Ricotta, lobster bisque, 

shrimp ballotine, scallops, mussels



Please be aware that a 2% optional administrative fee will automatically
be applied to your bill, exclusively designated as a tip for the kitchen staff.

Served from lunch to dinner

DE S S ERT S

Brownie & Caramel - 15
Coated in chocolate and pecan shards, 

caramel-infused whipped cream, maple ice cream

Selection of 3 Québec Cheeses - 26
Seasonal fruit jam, nuts, fruits

Pear Igloo - 15 
meringue, sweetgrass ganache, pear sorbet

Haskap berry, speculoos crumble

Cheese Cake - 15


