
FLEUR DE SEL TASTING MENU 

FALL 2018 

Amuse Bouche 
Indian Point scallop on the half shell, poached scallop roe,  

dashi broth, green onion emulsion 

Oysters & Caviar 
Foxley River oysters, Acadian wild sturgeon caviar, vichyssoise,  

grilled leeks, smoked salmon, cucumber, dill, crème fraiche  
wine pairing: NV Benjamin Bridge, Methode Traditionelle (NS) 

  — 
Tuna 

Albacore Tuna carpaccio, eggplant caviar, basil, charred tomato,  
grilled haricot verts, saffron mayonnaise, garlic confit 

wine pairing: 17’ Domaine Houchart, Cotes de Provence Rosé (France)  
 — 

Foie Gras 
          seared Nova Scotian foie gras, brioche toast, Annapolis peach glaze,  

foie gras cromeski, pea shoots,  
torchon de foie gras, plum compote, fleur de sel   

wine pairing: 14’ Carmes de Rieussec Sauternes (France) 
— 

Lobster 
butter poached Nova Scotia lobster,  

warm potato & fennel salad, spinach, lobster vinaigrette  
wine pairing: 14’ PineRidge, CheninBlanc/Viognier (California) 

— 
Squab 

Quebec pigeon, valley corn, ‘dirty’ Bomba rice, stewed plums,  
foie gras & truffle mousse, jus de volaille  

wine pairing: 14’ Famille Sichel, AOC Bordeaux (France) 
— 

Selection Of  Quebec Farmhouse Cheeses; Hercules de Charlevoix, Magi de Madawaska,  
Bleu d’Auvergne; candied almonds, apple compote, honey comb, house made crackers & bread   

wine pairing: Planter’s Ridge, Sparkling Mead (Nova Scotia) 
 — 

Fondant au Chocolat 
dulce de leche, smoked ice cream, blackberry 

wine pairing: 11’ Taylor Fladgate Late Bottled Vintage Porto (Portugal) 
 

$110/person |  wine pairings $70 


