
 

 

 
 

 

M i s e  e n  Bo uc h e  

~~~ 

C a r r e l e t  C r u  

crudo of fluke, shellfish gelée,  

aromatic herbs from our garden 
2010 Domaine Breton ‘La Dillettante’, Vouvray, Loire Valley, France 

or 

T e r r i n e  d e  F o i e  G r a s   

terrine of Québec foie gras, sangria gelée, 
 green peach, warm brioche  

($15 supplement) 
2008 Cave Spring ‘CSV’ Riesling, Beamsville Bench, Niagara, Canada 

~~~ 

Cr o u s t i l l a n t  d ’ E s c a r go t s  B a s qu a i s e  

crispy snails, soft-cooked egg yolk, Serrano ham, 

garniture Basquaise 
2010 Fielding Rosé, Niagara, Canada 

~~~ 

S au mo n  S a u v a g e  
grilled cherry-cured wild salmon, croustillant de daikon, 

stuffed baby bok choy, cerise trois façons 
2010 Malivoire ‘Small Lot’ Gamay, Niagara, Canada 

~~~ 

Bo e u f  Qu a t r e  F a ç o n s  

dry aged ribeye, oxtail, ragout de girolles, 
brocoli soubric, Bordelaise vinaigrette 

2007 Baby del Rey, Côtes Catalanes, France 

~~~ 

Be a u fo r t  d ’ A l p a g e  

two years aged Beaufort d’Alpage, Acacia honey,  
hazelnuts, green apple  

10 Year Old Tawny Port, Taylor Fladgate, Portugal 

or 

P a v é  C ho c o l a t  a u  B e u rr e  N o i s e t t e  

dark chocolate beurre noisette pavé, espresso cremeux,  

maple roasted cashews, Mandarin sherbet  
Écume d’Armagnac 

~~~ 

M i g n a r d i s e s  

 

$100 per person 

$150 with wine pairing per course 

Participation of the entire table is required 


