Jasting [lenu

| Seven-course |

Let yourself seduced...
A fine culinary experience awaits you.

| Appetizer |
Scallop ceviche,
mango and red pepper brunoise

Food & wine pairing:
Roero Arneis, Capural, ,2022
Montaribaldi — Italie (9o ml)

| Hot starter |

Seared cod, butter-roasted shiitakes and
leeks, Hollandaise sauce

Food & wine pairing:
Napa Valley, Chardonnay
Ca*Momi, 2019 — Etats-Unis (120 ml)

| Cold starter |

Sea buckthorn flavored duck trilogy
Rillettes | Smoked | Torchon

Food & wine pairing:
Niagara Peninsula, V.Q.A. Pinot Noir, Tradition
Domaine Queylus, 2021 — Canada (120 ml)




| Main |
Pistachio and mustard crusted rack of lamb,
vegetable Parmentier with braised meat,
organic black garlic reduced sauce

Food & wine pairing:
Vallée du Rhone, Chateauneuf-du-Pape
Chateau Fortia, 2019 — France (150 ml)

| Entremet |

Gouda strudel with
vanilla-caramelized pears and apples,
roasted pecans

Food & wine pairing:
Alsace Grand Cru Sonnenglanz, Pinot Gris
Domaine Bott-Geyl, 2013 — France (90 ml)

| Dessert |
Pastry cook’s inspiration

Food & wine pairing:
Morbleu, Rhum Epicé
Distillerie Mariana — Trois-Riviéres (30 ml)

| Mignardise |
Samson artisanal chocolate factory

Plan approximately 3 hours for the service.

88. per person | Extra 30. to package
65. per person | Food & wine pairing



