Appetizers

Main Courses

Daily Soup priced accordingly

Roast Duck Breast 41

Foie Gras Terrine 28
Sea salt brioche, pickled grapes, maple jelly and sour cherry glaze.

Brushed with honey, cracked black pepper and orange zest.
Artichokes and small turnips cooked in oloroso sherry. Italian farro and
blood oranges. Natural jus.

Lamb 48

Oysters Daily

priced accordingly
Served on the half shell with red wine mignonette, horseradish and lemon.

Rack with crispy mustard crust. Swiss chard, pickled curry cherry tomatoes
and carrot purée. Spicy eggplant relish and toasted walnut bread crumbs.
Natural jus.

Grilled Octopus 23

Pacific White Sturgeon 45

Crispy fingerling potatoes, pickled red onion, shaved sweet lemon and
parsley. Salsa verde, sweet garlic tahini and fine olive oil.

Blue Cheese Salad 22
Saint Agur, endive lettuces, toasted walnuts, roasted grapes in red wine,
walnut sherry vinaigrette and pomegranate molasses.

Yellowfin Tuna Tartare 24
Soy marinade, avocado purée, radish, jicama, crème fraîche and
finger lime. Squid ink tempura crumbs and fresh coriander.

Parsnip Ravioli 23
Duck confit, winter root vegetables, parsnip cream and sage brown
butter jus.

Butter Poached Half Lobster 28
Bok choy, coriander, winter radish and small turnips. Lobster hurricane
broth with lime and chili. Ginger sesame mayonnaise.

La Quercia Speck 23
Smoked artisanal prosciutto, Manchego crema, poached quince, Marcona
almonds and grilled treviso. Sour dough wafer and romesco.

Mustard breadcrumb crust with fresh horseradish and chives. Roasted small
beets, celeriac purée, mustard greens, salsify and white wine poached
apple. Meyer lemon beurre blanc.

St. Canut Pork 40
Roasted rack of milk fed suckling pig. Sour cream spätzle, toasted
hazelnuts, carrots, treviso, honey mushrooms and Jerusalem artichokes.
Natural jus with white wine.

Sea Scallops 45
Cauliflower, fingerling potatoes, leeks, fresh herbs and citrus braised
Belgian endive. Meyer lemon, green olive and pistachio relish.
Grilled Filet Mignon 49
P.E.I. grass fed beef. Mushrooms, sliced shallot, haricot vert and crispy
pressed potato tossed in parsley garlic butter. Bordelaise sauce.
North Atlantic Cod 45
Whipped parsnip, black trumpet mushrooms, pearl onions, leeks and Savoy
cabbage. Black truffle beurre fondue.

Quebec Venison 49
Braised venison tart, bacon wrapped and roasted loin. Brussels sprouts,
parsnips, heirloom carrots and braised red cabbage. Venison red wine jus
and English mustard cream.

To Share
Parmesan fries 8

Whipped potatoes 8

Sautéed greens 9

