
Appetizer               
Foie gras cake pop, gingerbread and sea buckthorn

Soup en croute
Duck consommé, smoked duck breast, celery and truffle

Rack of venison 
Kohlrabi mousseline with nutmeg, salsify in juice, 

maitaké, dried beef bacon, 
Grand Veneur sauce with Gaspé lingonberries

Dessert
Sweet clover-flavoured marshmallow, molten Bassan-
chocolate cake, cream of cloudberries from Côte-Nord,

served with a warm chocolate sauce

HÔTEL DE GLACE 
(ICE HOTEL) RESTAURANT

SIGNÉ FAIRMONT LE CHÂTEAU FRONTENAC


