LE NOUVEAU
’

ON THE PARK

RESTAURANT QUEBECOIS

SOUPER

Salades

PAPILLON 9
Fresh greens, marinated olives, asparagus, cucumber, egg,
sweet peppers, tomato, lemon tarragon dressing,
gruyére cheese

CESAR 9

ROQUETTE 11
Arugula, grilled goat cheese, sun dried tomatoes, garlic
confit, raisins, rye croutons, tangerine dressing

BETTERAVE 10

Beets, walnuts, honey Dijon dressing

FORESTIERE 11

Fried oyster mushrooms, pickled pearl onions, baby carrots,
button mushrooms, purple potatoes, baby spinach leaves,
frisée lettuce, red wine vinaigrette

Soupe a 'Oignon

PETITE 8

GRANDE 14
With salade verte

Hors d’ Oeuvres

TRIO DE PATES 12
Duck liver and thyme, chicken liver and port wine, pork a
I'ancienne, fruit and vegetable chutney, Dijon,
herbed crostinis

ESCARGOTS 8

Broiled snails in garlic and herb butter

TRUITE 10
Citrus Steelhead trout, squash and pumpkin chutney,
roasted pumpkin seeds, dill flatbread, served gravlax-style

CREVETTES 13
Shrimp broiled in white wine and garlic butter, fennel, dill,
tangerine and radish salad, roasted red pepper coulis,
smoked garlic tapioca

PETONCLES 14

Bacon-wrapped scallops, white beans, roasted red bell
pepper ragout, micro greens

FOIE GRAS 26
Pan-seared foie gras, grilled brioche, red wine glace fruit
(apples, pears, oranges, raspberries, micro greens, sea salt)

BRIE DU QUEBEC 9
Rolled crepe, baked Quebec brie, homemade red & green
grape jalapefio chutney, drizzled white chocolate

POUTINE MAISON 8

Fresh cut frites, Québécois cheese curds, veal demi-glace

POUTINE CHEVRE 11

Fresh cut frites, walnuts, goat cheese, lardons, veal port jus

POUTINE CANARD 14

Fresh cut frites, Québécois cheese curds, duck confit,
cranberries, fresh tarragon

MAUDITES MOULES 13

Steamed mussels, tomato concassé. fines herbes, onions,
Maudite ale
Add frites 3

OREILLES DE CRIS 8
Crispy pork chips, spicy chipotle dip




Principaux

AUBERGINE FOURRE 22
Baked eggplant stuffed with quinoa, corn and pumpkin
salad on roasted red pepper coulis
VEGAN OPTION

BROUET PAPILLON 28
Shrimps, scallops, mussels, calamari, cockles in a fennel,
tomato and Pernod concassé with garlic baguette

SAUMON GRILLE 22

Grilled salmon, fingerling potatoes, sauteed spinach,
capers, Beurre Blanc sauce

—safse

TOURTIERE 17
Québécois meat pie with seasoned pork, veal and beef,
tomato apple relish, salade verte

RAGOUT DE LAPIN 23

Rabbit stew with onion, bacon, herbs in cream sauce with
rice pilaf

SUPREME DE POULET 20
Chicken supreme, cold corn and pumpkin quinoa,
shallot sauce

COU DE PORC 22

Grilled pork neck steak marinated in ginger, garlic and
herbs, baked beans ragout, grainy mustard sauce

RAGOUT DE PORC 25

Pork hock stew with seasonal potatoes, seasonal vegetables
and meat balls - served with pork and vegetable croquette

STEAK FRITES 25

8 oz AAA striploin, beurre maitre d’hotel, frites

STEAK AU POIVRE 28
Dijon and pepper crusted AAA black Angus filet mignon,
brandy peppercorn sauce, garlic whipped potatoes

DEUX CANARDS 27
Muscovy duck breast, duck leg confit, caramelized onion
jam, sweet potato rosti, Bordeaux red wine and duck jus

JARRET D’AGNEAU 28
Braised lamb shank with root vegetables, garlic, bacon, red
wine, mashed potatoes, creamy garlic kale

Les Crépes

FRICASSEE SAUVAGE 14

Roasted mushrooms, spinach, diced tomato, chévre

CAMPAGNARDE 15
Ontario asparagus, mushrooms, caramelized shallots,
cheddar cheese, Béchamel sauce

RAFAEL 17
Seared shrimp and scallops in Chardonnay and sautéed
mushroom cream sauce

s

JACQUELINE 13

Bacon, aged white cheddar, apple, pure maple syrup

PHILIPPE 15
Maple roasted ham, Dijon, aged white cheddar,
pure maple syrup

P'TIT POULET 15
Sautéed chicken, asparagus, mushrooms, caramelized
shallots, cheddar cheese, Béchamel sauce

BOURGUIGNONNE 16

Vineyard beef, carrot and mushroom stew

CURRY D’AGNEAU 16

Braised curried lamb, apples, raisins,
coconut milk veal demi-glace




