
                                    Ripon Gardens  18      
Take your time and wander amidst 

sun-kissed vegetable farms, where 

the producers’ generosity is 

revealed with each harvest...

Tomato tart with goat cheese
from the Floralpe farm  

Lac Collin  53
Sail upon the pristine lake waters, 
where this dish encapsulates the 
essence of the place, paying homage to 
the natural beauty and freshness of 
the lake...

Grilled whole 1 lb Kenauk trout with 
rhubarb and samphire virgin oil, 
served with wild rice fritter

Mount Kajakokanak  6   
Bannock, miso butter and mushrooms 

La Petite Blanche Creek  32
Seared scallops, blue potato and apple 
salad, celery espuma, julienned apples

Chénéville’s Garden  22    
Red beans, black walnut, camelina oil, 
squash and corn 

Poisson Blanc Lake  18   
Arctic char escabeche with blood 
sausage from Ferme Moreau

Plaisance Terraces  16 
Grilled marinated vegetables, chia 
seeds, sheep’s milk yogurt

Ottawa River  22
Smoked walleye, salmon caviar, daisy 
buds, creamy corn 

Végan

NYMARK MENU 



Manitou Rock  195
Take a leisurely stroll along the shores 

of Lac-Simon, where local legends and 

ancient rock paintings tell stories of 

hunting and rituals, capturing the 

spirit of this place...

Grilled 20 oz rib of beef, oyster 
mushrooms confit, candied cherry 
tomatoes and baby potatoes

Desserts

Our local producers  
Boucherie Montebello VTM - Boucherie Ferme Moreau - Canarderie Canards du lac Brome - Pisciculture Kenauk - Fromagerie Montebello - Verger Gourmet sauvage - Verger Croque Pomme
Ferme Gaspor - Ferme Floralpe - Ferme aux pleines saveurs - Ferme du Ruisseau Noir - Ferme Labelle et Saint Amour - Ferme Les Jardins de Capucinne - Ferme Signé Caméline - Miellerie Kenauk
Vinaigrerie La Villa vinaigres et jardins - Plantation d’épices Racines Boréales - Fabrique de miso d’Aliments Massawippi - Herboristerie Floèm

Portage-de-la-Nation  26   
Fried pork shank, crispy sagamité, 
root vegetables cooked in hay, and 
fresh herb salad

Papineau-Labelle Wildlife Reserve  24
Red deer tataki, spruce emulsion, 
hazelnuts, portobello mushrooms and 
Manchello cheese

Baie des Arcand  18
Confit duck wings, sweet-and-sour 
sauce with Kenauk honey

Les Montagnes Noires  18
Rabbit rillettes with cranberry and 
lavender chutney

At the Heart of La Petite Nation  21
Ravioli stuffed with mozzarella, 
sage and green peas, sauce with 
Quebec-style herbes salées, white 
and green beans marinated in
peppers from Ruisseau Noir

Duhamel Sugar Shack  16
Explore the birthplace of 

maple syrup production, where 

abundant maple trees have 

established the region as a 

pioneer in sugaring...

House-made maple crème brûlée  

“to share”

MacLaren Mill  14
Buckwheat shortbread, spruce ganache, 
sorbet and haskap berry veil

Thurso’s Orchard  14
Dark chocolate fondant with Chic Choc 
rum caramel and green apple ice cream

Along the Côte-Saint-Pierre   14
Raspberry and blackcurrant mousse, 
camelina and hazelnut shortbread, 
blackcurrant sorbet with sumac 
whipped cream


