M\
7 Loire Lunch Menu

[ appetizer

—

Seasonal Soup 7

g Steamed PEI Mussels
cand sourner. GAramelized Onions and Citrus Essence 12

Romaine Heart Salad
Parmesan Shortbread, Caesar Dressing 9

Mixed Baby Green Salad
Shaved Radishes, Pickled Beets
Lemon-Tarragon Vinaigrette 8

Warm Saint-Maure Goat Cheese
Roasted Pistachio Nut, Arugula Salad 13

Half Dozen Market Oysters
Cilantro and Ginger Mignonette 18

Selection of Charcuterie
Pork Rillette, Chicken Liver Parfait,
Sopressata, Local Kozlik Grainy Mustard 15

main

Loire Burger

Angus Beef or New Zealand Lamb
Tomato Jam, Quebec Brie Cheese
Toasted Challah Bread, Home Fries 16

Braised Pulled Pork Sandwich
Carmelized Apple, Chipotle Mayonnaise
Multigrain Bread, Home Fries 14

Seared Ontario Rainbow Trout
Roasted Golden Beets, Chinese Greens
Burnt Lemon Sauce 19

Tagliatelle Pasta & Braised Oxtail
Grilled King Mushroom, Natural Jus 17

Grilled Flank Steak
Confit Garlic Polenta, Charred Scallion,

Tarragon Jus 20

jean-charles dupoire chef

sylvain brissonnet so




