——— ALACARTE ———

Fall 2026 - “Smoke & Spice”

SHELLFISH

Maritime Roll - butter toasted brioche - lobster in old bay remoulade - bacon crumble
North Atlantic Scallop - seared in algae oil - cucumber ceviche roll - allium emulsion

P.E.l. Oyster - garnished on ice with créme fraiche - buddha’s hand kosho - dill oil

SMALL PLATES

Black Walnut Salad - St. Elizabeth blue cheese - sumac red onions - ice wine vinaigrette
Butternut Squash Velouté - curried vadouvan - toasted seeds - micro cilantro
Bison & Ramp - harissa hummus - Z’hug tartare - lavash & za’atar crisps

Acadian Sturgeon - candied sturgeon belly - trout roe - smoked paté - fermented blini

MAINS

Sweet Corn Cappelletti - masa dough filled with ricotta - roasted poblano relish - mascarpone crema
Northfork Farms Elk Rigatoni - extruded pasta in bolognese - burrata with grated pecorino - fried basil
Arctic Char - ala plancha with ghee - berbere ratatouille - lemon asparagus - sea buckthorn gel

Quebec Muscovy Duck - tamari glazed bok choi & maitake mushrooms - caramelized cauliflower - shoyu jus
Great Lakes Pickerel - english pea risotto - shaved fennel slaw - lemon & chive beurre blanc

Dry Aged Ontario Striploin 120z - maple root vegetables - stewed saffron lentil - garam masala demi-glace

BREAD

Bannock - preserve
Nat’s Sourdough - lardo
Milk Bread - butter

DESSERT

Pumpkin Cheesecake - praline pecans - chai butterscotch sauce - maldon salt
“Apple Pie” - granny smith compote - honey crisp foam - cider sherbet

Yuzu Sorbet - sweet pickled young ginger - citrus air
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