Ved

AIX CUISINE DU TERROIR

Happening gourmand — 15 au 25 janvier 2008

MENU PRIX FIXE — 3 COURSE
25 S

Appetizers

Caramelised leek and onion tart, melted Quatorze Arpents cheese,
corn salad with walnuts

or

Smoked salmon and salicorne, artic char graviax with fennel,
smoked scallop and mango salsa

Main course

Grape musk crusted duck breast, papardelle with morels and asparagus,
blackberry sauce

or

Smoked black cod wrapped in Swiss chard,
chanterelle risotto, saffron beurre blanc

or

Wild game fricassee served with root vegetables,
Julienne potato and pumpkin seeds

Dessert
Créme brulée
or
Tartelette choco-caramel

Restaurant Aix Cuisine du Terroir
711, C™te de la Place dOArmes, VietiontrZal
Réservation : 514.904.1201
aixcuisine.com



