
* THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, LAMB, MILK, POULTRY, OR SHELLSTOCK REDUCES THE RISK OF FOODBORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY AND INDIVIDUALS 

WITH CERTAIN HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED. PLEASE NOTE PEANUT OIL IS COMMONLY USED IN OUR KITCHEN.

f r u i t s  d e  m e r

*Huîtres
oysters

$32.00 ½ doz.

Crevettes
4 shrimp
$26.00

Moules
mussels

$12.00 1 doz.

Demi-Homard
½ lobster
$35.00

D É B U T

Glaçage de Homard
poached Maine lobster, forest mushrooms, fennel,

sauce thermidor & watercress salad 
o u

*Tartare de Boeuf*
beef tartare with radishes, cornichons frisée 

& horseradish crème fraîche,
served with grilled pain de campagne

o u
Soupe de Pomme de Terre et Poireau

potato leek soup with black winter truffles & crème fraîche  

CHOICE  OF

Billecart-Salmon, Brut Rosé, Champagne

Monthélie, Pierre-Yves Colin-Morey 2022, Burgundy

p l a t s  p r i n c i p a u x

Ragoût de Fruits de Mer
pan-seared scallops, Bouchot mussels, shrimp

& Toulouse sausage served with a white wine fennel broth
o u

Poulet Rôti aux Truffe Pour Doux
whole roasted truffled chicken served with pommes tourné,

& chicken jus
o u

 Gnocchi de Pommes de Terre
potato gnocchi served with roasted sunchokes, sunchoke chips,

& garlic sunchoke cream

CHOICE  OF

Louis Michel & Fils, Chablis, 1er Cru Montmain 2021  

Château Branaire-Ducru, Saint-Julien, Bordeaux 2015

d e s s e r t

 Coeur en Chocolat
chocolate caramel mousse with salted caramel

& dark chocolate cake
o u

Gâteau de Crêpes
crêpe cake with pistachio cream

o u
Meringue Cuite au Four

baked meringue with blood orange

CHOICE  OF

Neipoort, Colheita Port 2009

Domaine Cauhapé, Jurançon, Moelleux 
Petit Manseng 2020

Mignardises

$195.00 per person |  $135.00 wine pairing

CHEF DE CUISINE RYAN KING

*Palourdes
clams

$3.00 ea.

*Petit Plateau
½ lobster, 8 oysters, 2 shrimp,

4 clams, 8 mussels
$98.00

*Grand Plateau
1 lobster, 18 oysters, 6 shrimp,

6 clams, 12 mussels
$164.00

*Regiis Ova Sturgeon Caviar
served with traditional 

accoutrements & toasted brioche 

Ossetra 
$120.00 (1 oz.) 

Hybrid 
$105.00 (1 oz.) 

c h a m pa g n e 

Ruinart, Brut Rosé,
Champagne NV 

$56.00 gls | $225.00 btl
 
~

Taittinger Brut, Blanc de Blancs or
Comtes de Champagne, Grand Cru, 2012

$130.00 gls | $550.00 btl
 
~

Billecart-Salmon, Brut Rosé, 
Champagne NV 
$160.00 375ml

 
~

Delamotte, Brut, Champagne NV
$98.00 375ml

 
~

Modicum, Blanc de Blancs, 
North Coast, Sparkling Wine 2020

 $85.00 375ml
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