
 
 
 
 
 

Table d’hôte Vendanges 

 
DE LA VIGNE À LA TABLE… 

     …DE LA HALTE À L’ANCRAGE! 
 

Trilogy of soups 
Le Pèlerin 

Or 
Baby leaf lettuce, fresh parmesan and raspberry dressing 

La Petite Chapelle 
··· 

Snails in puff pastry, bleu Ermite sauce 
Le Pèlerin 

Or 
Verrine of smoked trout, tomato and avocado 

Le Voyageur 
··· 

Granité à la poire champenoise 
··· 

Panfried duck breast with ``thousand spices`` and a touch of maple 
Le Sanctuaire 

Or 
Filet mignon in blackpepper crust, garnished with melted goat cheese 

Le Sanctuaire 
Or 

Shrimps risotto with lobster tail 
La Petite Chapelle 

… 
St-Benoît-du-Lac cheese from served with nuts and raisin bread 

Le Confessionnal 
··· 

Apple Tatin pie 
L’Archange 

··· 
Tea, coffee or herb tea 

  

   $85 Wine included, taxes and gratuities not included 


