
 
 
 
Appetizers 
 
Fumoir Grizzly salmon  

tartare duo: fresh and 

pastrami-style, 

served with a celery 

marinade 15 

 

Bison tartare and its 

forest emulsion 

with Meaux 

mustard 18 

 

Tartare duo: salmon and bison 19 

Sea trout confit in olive oil, fresh herbs and 

lemons, cucumber pickles,  Béarnaise gel, 

and fragrant microgreens  17 

Applewood smoked deer tataki, puréed 
black garlic from  

Île d’Orléans, Calumet de la 

Fromagerie Bergeron cheese curds 

 apple confit, and Quebec honey 

mushrooms 18 

Burratta, blanched tomatoes, Puget first 
pressed olive oil, and  

fresh basil 16 

Duck in three ways: rosemary salt gravlax, 
hot smoked  
breast, and thigh confit 

cromesqui, beet chutney 19 

Soup of the day 9 

Acadian stew soup with small game, 

broth, and potatoes 14 

Seared foie gras cutlet, Jerusalem 
artichoke mousseline, wild mushroom 
falafel, veal sauce vinaigrette 22 

Seared scallops, curried cauliflower, and 
fresh cilantro stewed in coconut milk, 
tomatoes, and mild spices 18 

Milanese-style braised and grilled 

octopus with tomatoes, polenta cubes, 

olives, and grilled Halloumi cheese 17 

 

Main course 

Crispy calf sweetbread covered in 
corn breadcrumbs, seared wild 
shrimp, veal and shellfish stock, and 
carrot and honey mousseline 41 
 
Sturgeon fillet cooked at a low 
temperature, fried oysters, autumn 
squash purée, and sea urchin beurre 
blanc 36 
 
Fumoir Grizzly salmon tartare duo: 
fresh and pastrami-style, served with 
a celery marinade 29 
 
Braised boar cheek with La Barberie 
black beer, boar bacon, and root 
vegetable purée 34 
 
Pasta stuffed with grilled mushrooms, 

fresh tomatoes, and ground hazelnuts, 

and a creamy meat glaze with Bleu 

Ermite from Abbaye Saint-Benoit-du-

Lac 28 

Deer flank, sage and butternut squash 
purée, potato gnocchi roasted hazelnuts, 
and a black garlic sauce 36 33 
 
Seared Atlantic cod, warm salad with 
smoked mussels and mackerel, and a pea 
purée creamed with a white tarragon 
sauce  35 35 
 
Grilled piece of beef, potato and cheese 

curd aligot, vegetables ( market price )   Market Price 

Bison tartare and its forest emulsion  31 

with Meaux mustard 31 
 

 
 

 
 

CATERIN
G FOR ALL 
OCCASIONS 

 Our 
Cocktail reception, 

wedding, banquet, 

charity event, lunch 

boxes for business 

meetings, etc. 
Contact our catering service manager: 

Amélie Rhéaume-Parent for orders. 

She will guide and advise you! 

418.806.9568 or arheaume-

parent@le47.com 
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