=—=—— IMPORTATEURS ET EPICIERS

RIOUX & PETTIGREW | MENU DU SOIR

THE RIOUX & PETTIGREW
EXPERIENCE 79§

Be surprised by our 4 courses tasting menu
Our Chef and his brigade offer you a completely blind experience

Local products will be served in their upmost beauty

<> DAWN OF DELIGHTS <> TREASURES OF THE LAND

<{> THE SONG OF SEASONS <> SYMPHONY OF SWEETS

Our sommelier invites you into his universe

Wines selected by Benoit-Marc to pair with each dish of your menu

WINE PAIRING 69%




RIOUX & PETTIGREW

=== IMPORTATEURS ET EPICIERS

MENU DU SOIR

ROSE BONBON

Hibiscus cream, Pink Lady apple and lime,
shallot and charred cucumber mignonette,
and hibiscus powder

BRIE-OUX & PETTI-GRUYERE

Belle-Mére, Canotier, Cheval Noir, Curé
quertier de I'lsle & cheese of the moment

PAIN, AMOUR & FANTAISIE

Bread made with organic wheat cream f
rom Saguenay, stone-ground from Frangois
Borderon's mill & fresh butter from
Fromagerie du Presbytere

6 OYSTERS ..o 24 FOR2...oiceeeee 28 e 8
T2 OYSTERS ...........cccccoovrrnnirs 39 FOR4 ... 50
LE DERNIER SOUHAIT ..o 34 ROBA DA MATI (...DIT QQCHOSE DE FOU!?) .29

Cauliflower creme brilée with sweet clover and Noilly Prat,
pan-seared foie gras, fresh and marinated grapes, buckwheat
praline, roasted cauliflower, buckwheat shortbread, and grilled
Francois Borderon olive oil brioche

Vegetarian option

C’EST FRAIS CARPACCIO C'EST MEILLEUR

Seared beef carpaccio with pepper & boreal spices, truffle vinai-
grette, shoestring fries, horseradish sour cream & Massawippi oat
Damari reduction with maple syrup

COMBO NO.4 . 32

Grilled octopus, Quebec mushroom gyoza, cabbage and leek
fondue, sake and oat damari broth, cabbage condiment, oyster
mushrooms, seaweed gomasio with sea bacon, and roasted
pumpkin seeds, crispy seaweed chiffonade

INSPIRATION DU MOMENT .......... PRIX DU MARCHE

Ask your waiter what is the inspiration of the moment!

PROJET ORANGE

Sea buckthorn cream, black sesame praline
& crunchy black sesame, sea buckthorn
sorbet, mini basil sprout, sea buckthorn &
basil coulis, dried Italian meringue & sea
buckthorn powder

TIN TA TATIN DONATIEN

Apple tart tatin, butterscotch caramel from
the St-Laurent distillery, apple gel, apple
sorbet & sweet clover chantilly cream

Wild mushroom ravioli with Swiss chard greens, honey & roasted
Grenoble mushrrom vierge, Trompette de la Mort coulis, Dom'’s
lovage beurre blanc & shavings of Louis d’Or

Add pan-fried fOi€ gras.......ccoovververceeeccee e +14

CHE BEN PAS SI TU VAS M'CRERE.. MAIS J'AI
PECHE UN SAUMON LONG D'MEME! ... 35

Slow-cooked New Brunswick salmon fillet, leek fondue, herbs
aracini, tomato mussel vierge, mariniere cream with citrus, turmeric
and white wine & crispy leek chiffonade

ET SI LE LOUP SOUFFLAITLABRIQUE........... 30

Pork belly marinated in maple syrup & black garlic, buttered Savoy
cabbage with Tartufata, cabbage cigar filled with pulled pork &
apple in maple syrup, black garlic purée, mustard de Meaux’s
cabbage juice & cabbage chips

LA PANNE D'LA VERANDA SOUS ZERO

Homemade black pudding, crisp camelina puff pastry, Jerusalem
artichoke puree, hazelnut and apple carmine vinaigrette, candied
pears, root vegetable chips & foie gras shavings

FEU DE CAMP

All-chocolate mousse, cocoa crumble,
flame-toasted marshmallow, hot chocolate
& cocoa gruée tiles, white chocolate biscuit
ice cream



