4 Courses - “Discovery” Menu
80/ guest
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Oyster 6u/22
Brioche Bread, Butter 7

Seafood salad, Cauliflower,
Caper, Confit lemon 17

Fried Maitake, Labneh, Herbs 18

Charcuteries from La Ferme
des Quatre-Temps 18
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Grilled cabbage, Beet, Pangritata 18
Beet, Mozzarella, Hazelnut 18
Mackerel, Celery root, Aimond 20

Beef Tartare, Avonlea, Brioche 22

Cavatelli, Pepper Squash, Pine Nut 25
Trout, Parsnip, Fennel 28

Beef Short Ribs from PEI,
Sunchoke, Cipollini 32
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Sticky Toffee Pudding, Chestnut,
Pecan, Cranberry 13

Cream Puff, Sour Cherry, Chocolate 16



