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APPETZERS

ORGANICYOUNGSALAD GREENS
Local Greens/Spiced Crunchy Granola/Chipped Parmesan/Hazelnut-Sherry Vinaigrette 11
TUNA'CRU'PLATE
Prepared Three Ways/Always a Surprise! 16

PANSEARED QUEBECFOEGRAS
Cortland Apple Butter/Red Onion Chutney/Smashed Almond Brittle 22

COLDMAPLE-SMOKED DUCKBREAST
Double Cream Brie/Orange Filet/Crunchy Parsnip/Beet Sap/White Truffle Oil 17

GRAZEFEDVENSONCARPACCIO
Aged White Cheddar/Dijon Mustard/XV Olive Oil/Lemon/Sriracha Sauce 16

ROASTED BUTTERNUT SQUASH

BSQUE

Smoked Cheddar Foam/Duck Confit/Sage/Brown Butter/Pine Nuts 11

"NEWWORLD'HOT & SOURCHOWDER
Coconut Milk, Ginger/Bacon/Fresh & Smoked Seafood/Chili Oil/Green Onion 14

V4

ENTREES
RESERVEBLACKANGUS TENDERLON

Rutabaga Purée/Mushroom Ragout/Sweet & Sour Onions/Truffle Butter/Bordelaise Sauce 39

FAVIOUSNFLDCODHSH

Pancetta/Little Gem Potatoes/Snow Crab/Fennel/Saffron Mussel Broth 32

PANROASTEDNOVASCOTIASEA
BASS

Foie Gras "bon bons"/Onion Fondue/Tomato Confit/Candied Lemon/Balsamic 32

SPICECRUSTEDRACKCOFLAVB

Crisp Mascarpone Polenta/Roasted Heirloom Carrots/"Loose" Olive Tapenade/Pine Nuts/ Mint Jus 40

WILD YELLOWFIN TUNA'RARE'
Spaghetti Squash/Shiitake Mushrooms/Beetroot Pachadi/Shaved Radish/ 35

BRNEDAND ROASTEDNFLD CHICKENBREAST

Hand-Crafted Gnocchi/Brussels Sprout Leaves/Walnuts/Chard/Tomato & Brown Butter "Broken" Jus 29

"'CYWATERS'LABRADORARCTICCHAR
Israeli Cous Cous/Cauliflower/Smoked Pork Belly/Carrots Two Ways/Maple 31

SLOWROASTEDQUEBECELKSRLON
Mustard Seed Spéaetzle/Braised Shallots/Cabbage/Sweet Parsnip/Tarragon-Juniper Jus 35

Six Course Blind Tasting Menu 80

Optional Cheese Course 12

Wine Pairing 50

Executive Chef Stephen Vardy

Chris Chaisson, Jenny Thorne, Alice Nossereau, James Inkpen, Jonathan Edwards, Tyson Hodder

®  Private Dining Available



