Jows Jol

Oyster 3%/pc. Roasted Olives 6° Cheese Plate 15%
Oyster Au Gratin Roasted Bone Marrow
Chili Compound Butter, Parmesan, Parsley & Caper Salad, Woodford Reserve Bourbon
Smoked Caviar Vinaigrette, Grilled Bread
5:508 /pc. 93
Beef Tartare
Egg Yolk, Cornichons, Capers, Shallots,
Turmeric & Anchovy Aioli, French Bread
13¢$
As Venison Tartare Add 375%
Winter Tabouleh Salad Duck Liver Mousse

Quinoa, Fennel, Radish, Bitter Greens, Red Onion,
Feta, Walnuts, Mint, Pomegranate Dressing

Eclair, Chocolate Port Gelée,
Wild Blueberry Gastrique, Chives

12$ 10$
YDewxcierne
a{ la carte Jide Dishes
Smoked Duck Breast Mac N’ Cheese

Brussels Sprouts, Swiss Chard, Squash Purée,
Juniper & Cocoa Glaze, Sauce a I'Orange, Almond
229

Manitoba Trout
Bacon Brodo, Banana Peppers, Peas,
Tarragon
18

Corned Pork Hock
Braised Cabbage, Maple Dijon Jus,
Pickled Mustard Seeds
178

Beef Noisette
Parsnip & Camembert Purée,
Mushroom Demi Glace, Horseradish
218
Seared Foie Gras Add 73

Sauce Soubise, Smoked Cheddar,
Tomato, Fried Garlic
1093

Root Vegetable Pavé
Caramelized Onion Tomato Jam,
Parmesan
gs

Fried Potatoes
Aioli, Bleu Cheese,
Pickled Shallot, Dill
7$

Cauliflower
Smoked Hummus, Coulis Basquaise,
Zuni Zucchini, Dukkah, Basil, Chevre
93



