
ON THE WOOD STOVE

• Homemade soup with fresh bread and butter

APPETIZERS

• Crabcake with spicy mayonaise

• Classic ceasar salad, garnished with fresh
 bacon, parmesan cheese and croutons

• Game terrine, dried sausage and deer
 grison from Maison Staner, homemade
 pickles and ketchup by Yves and Joannie

• Skewer of snails and mushrooms
 with garlic breadcrumbs

• Delicately smoked Atlantic salmon with
 capers and onions. Boucherie Gadoury’s
 speciality in St-Jean-de-Matha. $9 Extra



MAIN DISH

• Egg and spinach agnolottis stuffed with four
cheeses, served in a cream sauce of garlic
and parmesan

• Tender oven baked butterfly tiger shrimps
garnished with garlic breadcrumbs
and garlic butter

• Wapiti bourguignon garnished with
mushrooms, onions and bacon

• Roasted cod in a parmesan crust square
parsley, cream sauce of fresh herbs

• Braised ox cheek in its juice, reduced with
red wine, garlic and Andrée-Anne’s and
Kevin’s maple syrup

ALL OF THESE PLATES ARE INCLUDED
IN A PACKAGE, EXTERNAL CUSTOMERS $75


