
Every day from 11:30 a.m. to 2 p.m.
CIEL! LE MIDI

We kindly ask that you inform us of any food allergies when placing your order.
For safety reasons, once seated at your table, please limit the movement of your children.

  A P P E T I Z E R S  

Caesar salad and confit veal carpaccio 	  20
Ravigote sauce, Romaine hearts, fennel bread crumble, aged Louis d’Or cheese, 
Ciel’s Caesar dressing

Smoked duck magret 	  22
Sea buckthorn mustard, rye bread, raw and marinated summer vegetables

Nordic shrimp 	  24
Mujjol caviar, samphire, Meyer lemon

Beef tartare 	  24
Béarnaise emulsion, green peppercorn, mushrooms, focaccia

Bluefin tuna tataki 	  27
Sea bacon, puffed rice, cucumber, honey, miso, black garlic

Duck foie gras parfait 	  28
Strawberry and rhubarb compote, Labrador tea, long pepper, granola, brioche

  M A I N S    
Choose one

Burrata 	  
Pesto, Charlevoix prosciutto, sweet clover vinegar reduction,  
seasonal summer garnish, focaccia

Atlantic salmon 	  
Citrus butter, ikura, roasted cauliflower, sorrel oil, celeriac purée

Nagano pork chop 	
Spelt croquette whit Île-aux-Grues Cheddar, confit belly, summer vegetables, 
gribiche sauce

Chicken supreme from Ferme des Voltigeurs 	
Mushrooms, pattypan squash, carrot purée

Charcuterie platter 	  

Spanish Octopus 	 + 7
Zucchini, red pepper hummus, chorizo sauce vierge, aioli, shoestring potatoes

Beef bavette 	  + 13
Confit fingerling potatoes, herb marrow butter, jus, summer vegetables

Jumbo shrimp and scallops 	  + 19
Open lasagna, asparagus, Nordic shrimp, mushrooms, bisque

 Two-course menu  
Includes the SOUP OF THE DAY  
or CIEL! GREEN SALAD and  

a choice of one MAIN COURSE.

$35


