
COMMANDANT
LOGBOOK 

Beef bavette - 8 oz.  |  34  
Bavette marinated with shallots, maple syrup and bourbon,
caramelized onion purée, green beans bundled in bacon,
parmesan and bacon potatoes, Béarnaise butter

Veal cheek confit for 12 hours  |  36
Carrots roasted with maple syrup, meat gravy with Shiitake 
mushrooms, smoked pancetta chips, leeks lightly braised
in cider

Bayou style Louis beef short ribs  |  38  
Bourbon and maple syrup BBQ sauce, stuffed potato peel, red 
cabbage, giant onion rings, spicy honey sauce

Highland Lotbinière beef carpaccio  |  17 
Lemon zest and black pepper, arugula, parmesan
shavings and capers

Octopus  |  18 
Hummus with black garlic, pressed root vegetables
with fennel salt, chimichurri, fried capers

"PLANKING" AWAY 
Plank of charcuteries, house terrines,
and Charlevoix cheeses  |  24

Seafood plank  |  30 
Three large shrimps, one piece of seafood parmesan
fondue, 3 oz. of salmon and crab tartar, trout gravlax
with grapefruit, Bloody Caesar

Served with homemade Yukon Gold fries with bacon salt,
green salad and seasoned croûtons

Canadian salmon tartare with lobster oil, 
avocado yoghurt and fried shallots
Appetizer - 3 oz.  |  18 

Main dish - 6 oz.  |  28

Beef tartar with Jack Daniel's, maple
and bacon
Appetizer - 3 oz.  |  19 

Main dish - 6 oz.  |  30

Trout tartare with mascarpone, pistachios
and grapefruit
Appetizer - 3 oz.  |  20

Main dish - 6 oz.  |  31
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Signature filet mignon - 6 oz.  |  40
Served with a slice of foie gras cooked "au torchon", ginger
bread, Gabrielle potatoes, port sauce with notes of truffles

Replace foie gras cooked “au torchon” by a scallop of pan
seared foie gras  |  7

Commandant bone-in veal scallop  |  45
House tomato sauce, au gratin, served with sautéed
spinach, pasta with rosé sauce and parmesan

Bone-in Highland Lotbinière filet
mignon -15 onces  |  65

Commandant Tao cauliflower veggie 
bowl  |  25
Cauliflower tempura in a General Tao inspired sauce 
served on a bowl of quinoa, edamame, carrot, cucumber, 
tomato, roasted sweet pepper, radish, red cabbage, 
pickled ginger, Asian mayo

Chicken scallop parmigiana  |  28
Kayak red vermouth sauce, warm broccoli and parmesan
salad, linguine with basil pesto

Salmon tournedos with bacon  |  31
Butternut squash pureed with honey, roasted leek 
sections, green vegetables sauteed in gin butter, 
pickle-juice white butter sauce et câpres frites

CHEF’S 
SIGNATURES 
DISHES

SOFT LANDING

Commandant’s “pet” with melilot and 
nougatine ice cream  |  11
Rolled croissant dough cooked in our maple-caramel sauce, 
served with homemade sweet clover and nougatine ice 
cream

Today's crème brûlée, shortbread
cookie   |  11

Mojito dome   |  11
Breton shortbread, white chocolate crisp, lemon mousse, 
lime, mint and rum centre, Italian meringue with lime zest, 
mint coulis

Chocolate in the plural   |  11
Ivoire chocolate blondie, dark chocolate fondant pavé, milk
chocolate ice milk, cocoa crumble and white chocolate coulis

Carrot cake reinvented   |  11
Pecan and almond Dacquoise, creamy maple syrup cream
cheese icing, gingerbread carrot jam, carrot chips, caramel
popcorn and dried cranberries

TAKE-OFF 
Today's soup  |  6

Local parmesan fondue  |  15 
Cheeses from La Laiterie Charlevoix, duck confit and
leeks, served with wild blueberry jam and greens

Seafood parmesan fondue  |  15 
Québec cheeses, parmesan, crab, lobster, and 
northern shrimps

Seared scallops and confit Nagano 
pork belly lacquered with maple 
syrup  |  17 
Cauliflower puree with bacon and chorizo oil

Commandant fried squid  |  17  
Breaded to order with parmesan, cornmeal and 
Cajun spices, Bloody Caesar mayo, spicey beans, 
lemon

COMMANDANT’S
TRATTORIA
PASTA AND PIZZAS 
Margherita pizza  |  20 
House tomato sauce, mozzarella di bufala from the
Maciocia farm, basil, oregano 

Commandant pizza  |  21 
Pepperoni, house tomato sauce, bacon, mushrooms,
onions, sweet peppers and mozzarella

Pizza « El Pollo »   |  21 
Chicken smoked with apple wood, corn, peppers,
onions, coriander, spicy tomato sauce, sour cream,
guacamole and mozzarella

Fettuccine à la carbonara  |  25 

Mushroom medaglioni  |  27 
Stir-fry of seasonal mushrooms and spinach, smoked
pancetta from Charcuterie Scotstown, truffle oil and
shavings of Clos-des-Roches from Fromagerie des
Grondines


