
Appetizers
Soup of the day /cup 8 / 5
House salad with fresh vegetables, croutons & your choice of today's vinaigrette or creamy dressing 9
Pan seared Quebec Foie Gras with Souleio brioche toast, 

local organic curried pear compote & chokecherry molasses 15
Souleio pork & prosciutto ravioli, topped with Carmine Jewel sour cherries, 

crumbled fresh chêvre, toasted black walnuts &  garden herb oil 12
Fromages – Canadian Selection served  with fresh fruit, roasted nuts & a Souleio preserve 12
***Our fine cheese selections are available to take home, please ask your server
Today’s seasonal appetizer, please ask your server market price

Main Cours  e  
East African eggplant & chick pea stew served on teff injera bread / add all-natural chicken 20 /24
Saskatchewan raised elk, please ask your server market price
Oven roasted stuffed duck breast on a cabbage, apple & sage stew with duck & cider reduction 30
Arctic Char with lobster spinach mousse on pan wilted baby bok choy with lobster bisque 34
“Tartiflette” of organic potatoes & all natural smoked pork belly with Reblochon Savoyard 26

All our prices are subject to 5% GST and 10% LCT on alcohol.  For tables over 8, a 15% gratuity may be added to your bill.


