Snacks

Eggplant
Parmigiana — Gold Leaf

Scallops
Beurre Blanc — Salmon Roe — French Toast — Dill Oil

Perch
Boysenberry, Quiet Acres — Baba Ghanoush

Beef Tartare, Heatherbrae Farms
Canadian Flax Seed Oil — Roasted Garlic Ricotta Spuma

Venison
Cherry Tomato — Oregano — Black Garlic Zabaione

Handcrafted Pasta

Fettuccine
Foie Gras — Truffle — Eggplant

Rigatoni
Pheasant Ragu — Mushroom - Sweet Potato Velouté

Spaghettoni
Beef — Tomato — Oyster — Avonlea Clothbound Cheddar

Tortelli
Le Fleurmier de Charlevoix — Lobster Sugo

Lasagna
Beef Oxtail, Heatherbrae Farms — Bechamel

From the Fire

Duck
Peanut Sauce — Cauliflower, Quiet Acres — Thai Basil

Lake Erie Pickerel
Banana Pepper Salsa Verde — Gem Lettuce, Always June — Chili Oil

Cornish Hen
Roasted Apricot — Hen Velouté

Sable Fish
Cucumber — Summer Corn, Quiet Acres — Sunflower Petals

We are an allinclusive dining establishment, please let us know of any allergies and dietary requirements so we can accommodate.
Applicable taxes (13%) will be added to all items. A service charge of (18%) applies to groups of five or more guests.
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https://thecheesegallery.ca/products/le-fleurmier

