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PASSION CULINAIRE

dericed /conrde

Potage / Soup

Entrée / Appetizer

Plat principal / Main course

Dessert et café ou infusion / Dessert and coffee or tea

entreed [ appetizetd

Potage e»
Soup

Gravlax de saumon, émulsion aux deux moutardes,
graines de citrouilles et de sésame épicées

Salmon gravlax, two-mustard emulsion,

spiced pumpkin and sesame seeds

Tataki de boeuf, relish de poivrons et croustilles de [égumes racines 4
Beef tataki, sweet pepper relish, and root vegetable crisps

Raviolis de crabe des neiges avec asperges et bisque de homard 5
Snow crab raviolis with asparagus and lobster bisque

Baluchon de portobellos, fromage Mont Saint-Benoit

Bundle of portobellos with Mont Saint-Benoit cheese
[Abbaye Saint-Benoit-du-Lac]

Demandez la version sans gluten / Ask for the gluten-free version
Taxes non incluses. Taxes are not included.
Frais de service alachambre [18 %]. Room service fee [18 %].



olatd [/ main cowtrded

Filet de boeuf de I'Ouest canadien AAA vieilli 21 jours,
beurre a l'ail noir et fromage Paillot de chévre 17 e»
West Canadian AAA beef filet, aged 21 days,

black garlic butter and Paillot goat cheese

Osso buco de porc cuit lentement, vinaigre balsamique,
oignons cipollini caramélisés

Pork osso buco, slow cooked with balsamic vinegar,
caramelized cipollini onions

Joue de boeuf braisée, purée de pommes de terre
Yukon Gold, sauce demi-glace au vin rouge 13
Braised beef cheek, Yukon Gold potato purée, red wine demi-glace sauce

[Vignoble Les Artisans du Terroir]

Pavé de saumon poché, labneh citronné, fenouil, huile verte e
Poached salmon fillet, lemon labneh, fennel, green herb oil

Gnocchis a la forestiére et Fontina Fumé
Gnocchi with mushrooms and smoked Fontina
[Abbaye Saint-Benoit-du-Lac]

Supréme de volaille manchon réti,

gelée de cédre et bleuets sauvages
Supreme chicken breast, cedar and wild blueberry jelly

complomentd [ additionnal

Assiette de fromages québécois 25
Quebec cheeses plate

@» Demandez la version sans gluten / Ask for the gluten-free version
Taxes non incluses. Taxes are not included.
Frais de service a lachambre [18 %]. Room service fee [18 %].
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PASSION CULINAIRE

DESSERTS

LE CHEF

Jenale dwcrée [/ dweet finale

Créme br(lée a la vanille et cardamome verte e»
Vanilla and green cardamom créme brilée

Gateau au fromage, carotte et caramel
Carrot and caramel cheesecake

Coupe glacée a I'Espresso Martini e
Espresso Martini frozen dessert

Gateau au chocolat décadent
Rich decadent chocolate cake

Espagnol | Irlandais | Brésilien | Bailey's 12
Spanish | Irish | Brazilian | Bailey’s

Caférégulier | Infusion
Regular coffee | Infusion

Espressoou allongé 4
Espresso or Americano

Espresso double | Cappuccino | Café latté 5
Double Espresso | Capuccino | Latte coffee

Frédéric Michon

Al'Hotel Castel depuis 2013, Frédéric met en valeur des produits
locaux et réinvente les classiques a sa facon. Sa passion trans-
parait sur les menus du restaurant LEmulsion et du Pub Le Parloir,
en plus de s'exprimer lors des banquets servis au Centre des
congres de I'Hotel.

At the Hotel Castel since 2013, Frédéric showcases local products
and reinvents the classics in his own way. His passion is reflected
in the menus of the restaurants UEmulsion and Pub Le Parloir, in
addition to displaying his talents in the banquets served at the
Convention Centre of the Hotel.

@» Demandez la version sans gluten / Ask for the gluten-free version
Taxes non incluses. Taxes are not included.
Frais de service a lachambre [18 %]. Room service fee [18 %].
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