
les entrées 
Choice of ONE of the following items:

Butternut squash apple cider crème soup

Warm Quebec goat cheese on a bed of organic lettuce served with toast

Mini poutine featuring Yukon Gold potatoes with  
foie gras cream sauce and pulled beef short-ribs  

les plats principaux
Choice of ONE of the following items:

Pan-seared Canadian Black cod served on a bed of celery root purée  
with market fresh vegetables

60-day aged rib eye steak with frites

Duck confit drizzled with cranbery maple sauce with potato gratin  
and market fresh vegetables

Vegetarian pasta with mushrooms and peppers cooked  
in an aioli sauce topped with goat cheese

les dessert
Choice of ONE of the following items:

Upside down berry cake topped with whipped creme

Maple syrup tart – Quebec style sugar pie

Chocolate mousse

Prix fixe: $35

Produced by The City of Toronto!


