
 

New Years Eve Tasting Menu 

 

Winter Greens Salad 

Shaved Fennel, Segments of Blood Oranges                                                           

Pickled Cranberries & Roasted Chestnuts  

***************************** 

Foie Gras 

Terrine of “Quebec” Rougie Marinated Foie Gras                                                            

Chutney of Pears, Walnuts Praline 

***************************** 

Lobster Risotto  

Arborio Rice, Atlantic Lobster                                                                                     

Acadian Sturgeon “Emerald” Caviar, Espuma of Leek 

***************************** 

Tortellini  

Hokkaido Squash, Sage-Brown Butter Sauce 

***************************** 

Japanese A5 Wagyu (Miyazaki) Striploin 

Pomme Fondant with Espuma of Truffle, Braised Shallots, Charred Broccoli 

Reduction of Veal Stock with Truffle  

***************************** 

Pierre Robert, Le Maréchal & Quebec “Bleu D’Elizabeth” 

***************************** 

Opera Cake 
Pistachio Sponge, Raspberry cream & Pistachio Cream 

Mascarpone Ice Cream   

 


