MENU MONTREAL EN LUMIERE
5 SERVICES

PROSCIUTTO

grissini, creme a la truffe, sumac

GRAVLAX

omble chevalier, agrumes, créme fraiche

$ANAISEN ECORCE

relish de céléri-rave, moelle, moutarde marinée
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"~ 90%/PERSONNE.




MENU MONTREAL EN LUMIERE
8 SERVICES

PROSCIUTTO

grissini, creme & la truffe, sumac

GRAVLAX

omble chevalier, agrumes, créme fraiche

PANAIS EN ECORCE

relish de céléri-rave, moelle, moutarde marinée

. FOIE GRAS POELE

‘ brioche, c.o braisé, gel de betteraves

PETONCLES, & &« %
ialapefio, ail noir, guanciale
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l MAGRET.DE CANARD

~ sauce foie gras & truffe, polenta cheddar

‘ GRANITE
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agrumes, menthe, créme fraiche
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140%/PERSONNE.




MONTREAL EN LUMIERE MENU
o COURSES

PROSCIUTTO

grissini, trutfle cream, sumac

GRAVLAX

arctic char, citrus, fresh cream

8  Pirswip

celeri root relish, bone marrow, picklad mustard -
UV

foie gras & trutfle sauce, cheddar polenta
S
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¢ c y chocol@fe, butter biscuit




MONTREAL EN LUMIERE MENU
8 COURSES

PROSCIUTTO

grissini, truffle cream, sumac

GRAVLAX

arctic char, citrus, fresh cream

PARSNIP
celeri root relish, bone marrow, pickled mustard

PAN SEARED FOIE GRAS

‘ bun, .isec/ cippo, beets gel

SCALLOPS+ w* « “w ,
- jalapefio, black garlic, guanciale
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l DUCK'BREAST

¢ foie gras & truffle sauce, cheddar polenta
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‘ GRANITA

citrus, mnﬁ. fresh cream

E CRE
chocolate, butter b
140%/PERSON.




