
At my place, 
we eat, we drink 

and explore
To get into the swing of things

My world is like none other. It’s full of flavours  
that reflect  the epicurean in me, a bubbly old lady 
who lives to make you happy.  And it all happens in 

my warm, charming and mysterious backyard
 where everything tells its own story and mine.

NOTEBOOK of
the

Loyalty program
Enjoy exclusive promotions  

and earn points with every visit;  
delicious savings await you!

Download the app

Château  
La Bonnelle
Saint-Émilion  
Grand Cru,  

Bordeaux, France, 
powerful, savoury, 

classic

Dino  
Wine

Müller Thurgau
Strub, Allemagne,
light, fresh, lively  

on the palate to Drink

Table d’hôte

$49

APPETIZERS (1 choice)

Market soup

Madame Chose green salad  

Crispy polenta with parmesan cheese 
Tomato sauce and bruschetta

Turkey and shrimp dumplings (4)
Coconut curry sauce

MAIN COURSES (1 choice)

Ricotta gnocchi
Beurre noisette, confit tomato and pangrattato

Halibut 
White beans, green peas,  

arugula pesto and virgin oil

Duo of pork and scallops
Creamy polenta and barbecue meat juice

Beef flank steak AAA
Béarnaise butter

DESSERTS (1 choice)

Churros (3) with dulce de leche

Pot of chocolate with berry compote  
+ 

Coffee, espresso, infusion or tea

Madame Chose
Absinthe Balzac,  
Isabelle crème  

de menthe,  
coconut, lime

Pépé Menaud
Gin Menaud, Fino 
Xérès, elderflower, 
mint, parsley, lime, 
Burlesque bitters

Lyly
Havana Club  

3 Year Old rum, 
dragon fruit puree, 
coconut milk, lime, 

chai tea syrup

Signor Cello
Limoncello Lore  

& Legends, Triple 
Sec, Prosecco,  

pineapple syrup, 
thyme 



Clock
This clock was given to me by my good 
friend Jack before his departure for a 

long journey in Europe. It is dear to me  
as it reminds me of a friendship that  

I have cherished since my very  
young age. Time flies...

Mysterious object
In my younger days, I used to sing opera. 

One day, I had the opportunity to  
perform in front of the queen for her  

birthday. As a token of gratitude,  
I was given a gift. It was rather dainty; 
I had never seen such an object before. 
Perhaps you can shed some light on it?  

Phone
Ah, that famous family phone, it made 
countless calls! I remember those calls  
to my grandmother Agathe as well as  
to many other friends and neighbors. 
Today, this silent phone remains the 
keeper of those memories, but it still 
echoes with the laughter and warm 
conversations that filled the entire 

household. Listen closely... 

Tapas
Fried vegetable dumplings (6)   21 
Maple and soy sauce

Baos with mushrooms and vegetables  14
Red cabbage, kimchi and ginger

Crispy polenta with parmesan cheese  16
Tomato sauce and bruschetta

Panzanella salad  18
Lemon ricotta, herb croutons and camelina oil

Ricotta gnocchi  18
Beurre noisette, tomato confit and pangrattato

Turkey and shrimp dumplings (6)  19
Coconut curry sauce

Katsu Salmon 19
Breaded salmon sashimi and Wafu sauce

Grilled shrimps  19
Sriracha, sesame, garlic and chipotle  
cocktail sauce

Smoked salmon 24
Fried pancake, sour with dill and mujjol caviar

Octopus  25
Grilled vegetables and baba ganoush

Fish accras 14
Saffron aioli

Karaage 16
Japanese fried chicken

White ham  16
Isle-aux-Grues cheddar cheese

Korean kogo (2) 13
Spiced mustard

Coffee beef tataki  21
Pan-fried mushrooms

Venison gravlax  20
Fine herbs and candied orange

Dishes
Cauliflower steak tandoori style   25
Yogurt sauce and spicy chickpeas

Seafood risotto 36
Paella style

Halibut  39
White beans, green peas, arugula pesto  
and virgin oil

Charlevoix organic poultry  
and oyster mushrooms 34
Mushroom sauce

Carbonara 26
Smoked duck lardons 

Duo of pork and scallops 32
Creamy polenta and barbecue meat juice

Beef burger 25
Cheddar cheese Perron 2 years, bacon jam 
and Coureur des Bois mayonnaise

Beef flank steak AAA 39
Béarnaise butter

Sides
Market soup 7

Madame Chose green salad 7

Bowl of fries, lemon, Isle-aux-Grues 
cheddar cheese 7

Cheese of the day (50 g) 9

 Vegetarian     |      Gluten-free

to Eat

Bread is served
upon request

Psst...

Desserts
Churros (4) with dulce de leche 7

Crème brûlée   10

Pouding chômeur au Coureur des Bois 9

Chocolate tartlet with berry compote 11

Madame Chose  honours  
local producers

Ô Champignon 
Pisciculture de Charlevoix 
Les fines herbes par Daniel 

Les mains pleines  de pousses 
Brin Nature

Vinaigrerie du Capitaine Joe 
Première Moisson 

Les viandes bio de Charlevoix 
Ferme Gaspard 

Fromagerie Perron 
Fromagerie de l’Île-aux-Grues


