l: AT THE GUILD

Joveuses
PAQUES!

PRIX FIXE DINNER - $115

FIRST COURSE

SALADE VERTE CROQUANTE AUX
HERBES AROMATIQUES

little gem, radish, cucumber, fines herbes dressing

POISSON CRU A LHUILE D’OLIVE CITRON

fluke crudo, lemon cumin jam, baby spinach, egg

ASPERGES VERTES ET BLANCHES,
TRIO DE SAUCES

white and green asparagus, curry, fine herbs and onion sauces

MAIN COURSE

SAUMON AUX PETITS POIS ET MORILLES

grilled salmon, peas and morels

CARRE D’AGNEAU EN CROUTE D’'HERBES

roasted rack of lamb, herb crust, mint béarnaise

CASSOULET VEGETARIEN

cocotte of coco beans and spring vegetables

DESSERT

GRAND MARNIER SOUFFLE
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