
MA I S O N  B O I R E
C U I S I N E  S U R  B R A I S E

À la carte · Autumn 2026
Maple-ember cuis ine ·  13 rue Court ,  Granby

T O  B E G I N

Hand-stuffed olives $18
Almond, chorizo, feta — grilled bread

Board of local cheeses (3) and charcuterie (2) $38

Six fresh oysters $30
Sea-asparagus vinegar mignonette

Sourdough bread over the fire $9

A second amuse-bouche $4

S T A R T E R S

Burnt onion velouté $17
Sumac sour cream, wild rice granola, Louis-d’Or cheese, grilled

leeks

Foie gras over the fire $39
Walnut bread, apples, birch syrup & Armagnac

Torched iceberg wedge $21
Grilled-lemon anchoïade, fried capers, breadcrumbs, aged

cheddar shavings, grilled lemon

Octopus over embers $36
Bacon and pepper marmalade, lemon baby potatoes, garden-herb

sour cream

Chicken hearts au gratin $21
Cheddar cheese, garlic butter, veal stock, bread

M A I N S

Confit duck rotolo $59
House fresh pasta, duck and house ricotta filling, roasted guinea-

fowl wing sauce

Scallops & clams $64
Celeriac mousseline, saffron cream with mirepoix

Grilled saddle of rabbit $64
Crispy prosciutto, carrot purée, grilled carrots, tangy fermented

garlic honey with honey vinegar, carrot-top oil

B E E F  C U T S  O V E R  T H E  F I R E

Our beef cuts come with potato purée, duck-fat baby potatoes,

king oyster and shiitake mushrooms, and a Périgourdine sauce

with chicken liver, port and wild mushrooms.

Beef flank steak $59

Bone-in filet mignon $95

Beef rib $190

All-you-can-eat bavette $60
Wednesdays and Thursdays, for tables of 8 or fewer.

D E S S E R T S

Churros made to order $11
Salted caramel

Crème brûlée $12
La Pinte cream, flavour of the day

Honey and goat cheese $16
Goat cheese, fermented honey, crunchy pollen, bread over the fire

Forest frost $14
Mushroom ice cream, cocoa crumble, cedar and fir gel



T A S T I N G  M E N U S

The Signature $120
Five-course tasting menu, per person: burnt onion velouté, octopus

over embers, confit duck rotolo (duck, house ricotta and carrot

filling, 4-year Perron cheddar), grilled saddle of rabbit (crispy

prosciutto, carrot purée, grilled carrots, tangy fermented garlic

honey with honey vinegar, carrot-top oil), dessert of your choice.

The Convivial for 2 $220
To share, for two: 2 burnt onion veloutés, beef rib over the fire

(potato purée, duck-fat baby potatoes, king oyster and shiitake

mushrooms, Périgourdine sauce), 2 desserts of your choice.

Prices in Canadian dollars, taxes extra. Gratuity is at your discretion: nothing is added to the bill. The

menu moves with what arrives. Allergies and diets: tell us when you book.
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