A UBERGE
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* DINING ROOM »*

Welcome to the Dining Room of Auberge Godeﬁ‘oy.

We take great care in creating dishes using
the finest local products, with contemporary
trends and flavors.

We hope your Culinary experience remains among
your fondest memories.

Bon appétit !
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Stéphane Hubert
Executive Chef since 2005
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4-course table I’hote

Add 35. to the price of the main dish (starter, soup, main dish and dessert)

3-course table d’hote
Add 25. to the price of the main dish (soup, main dish and dessert)
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OStaitens

Chioggia beets

| 16.

arugula, crumbled goat cheese with organic black garlic croutons,

maple tofty and white balsamic dressing

Marinated beef tataki
crispy radishes and cucumbers,
teriyaki sauce

Salmon gravlax
salted whipped cream, candied lemon,

yuzu dressing and baby greens

Pan fried shrimps
lobster meat, black garlic pan fried mushrooms,
Whisky cream sauce

Pan fried calf sweetbread in brown butter
caramelized apples,
white chocolate sauce

Half-cooked duck foie gras

apple butter, maple-flavoured haskap,
Espelette croutons

20.

| 24.
(extra 7.)

| 24.

(extra 7.)

3.

(extra 12.)



Coppeizet

Soup 10.

crew’s inspiration

C)Nains

Lunette pasta with truffle | 32.

roasted vegetables, mustard cream sauce

White fish fillet | 36.

creamy barley, kale, tomatoes and
Brussel sprouts with beurre nantais

Seafood platter | 70.
shrimps, scallops, lobster tail, (extra 35. to package)
barley risotto, lemon cream lobster meat,

served with a garlic flower butter



C) N ains

Rolled poulery | 36.
Stufde Wlth duck, honcy glazcd Nates Carrots,
Creamy ‘polenta, maple sweet and sour sauce

Pork fillet | 35-

five-spice marinated and pan fried, green vegetable puree,
roasted vegetables, maple and Port Wine sauce

Beef confit | 38.
Pan fried asparagus, Brussel sprouts and kale

in Meaux mustard butter,

creamy potatoes, strong veal sauce

Veal dish | 50.
braised veal Parmentier, (extra 12. to package)
organic black garlic warm vegetable salad,

tomarto sauce

Roasted rack of stag | 61.
duck fat fingerling potatoes, (extra 21. to package)
vegetables, Bigarade sauce



