
Native Menu
Under the tepee, near our fire

Menu of Nations
Amerindian squash and corn soup with single-flowered lycopene

Barrock bread

Wendake huron salad

Wild root vegetable Makushan with forest honey

Tansied blue potatoes

Wild rabbit ragoût with rosemary

Grilled Bison steak from Ile d’Orléans

Old-fashioned wildberry pie with sweet clover and wild mint coulis

Inuit tea crowberry

28.95$

 Martin Gagné Executive Chef   
Minimum 45 people
Price per person 
Gratuity (15%) and Taxes are not included
Prices are subject to changes




