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Recipe Card (PDF)


OYSTERS (2)




Salmon gravlax, marinated beets, homemade ricotta with lime, Quinoa chips and pepper lemon pearls




Pan-seared foie gras, gingerbread crumble, pear chutney with balsamic vinegar, pear & ginger gel, carmine sauce, brioche toast




Grand Marnier & pear palate cleanser




Iceland cod with citrus crust, maple parsnip strips, seasonal vegetables, sea buckthorn




Beef fillet AAA, truffle potatoes au gratin with Oka cheese, gravy braised leeks, leek chips




Lemon shortbread, lemon cream, meringue, lime whipped cream, Yuzu & mint jelly




Tatin style : Puff pastry biscuit, Tatin style apple domes, cardamom, Greek yogurt mousse, salted butter caramel sauce, vanilla ice cream
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Reservations required for a minimum of 2 people & for an even number of guests. Minimum age of 12 years. Reservations before 7:30 p.m. when the kitchen closes at 9 p.m. or before 8:30 p.m. when the kitchen closes at 10 p.m.
$160 per person - 7 services + $115 - with classic wine pairing or + $150 with prestige selection wine pairing - Service & Taxes are extras
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Sign up to our newsletter and receive 
exclusive news and offers
Subscribe to newsletter
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1 866 425-34001 819 425-3400info@hotelquintessence.comMediaCancellation Policies
Proud Partners:
Resto-Bar Le ShackBistro-Bar et Grill La ForgeA Mano Trattoria
3004, chemin de la Chapelle, Mont-Tremblant , Québec, J8E 1E1, Canada
Province of Quebec establishment registration : 188613
3004, chemin de la Chapelle
Mont-Tremblant , Québec
J8E 1E1 
Canada
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