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Québec Bison Filet Marinated in P’tit
Garibou with Applesauce and Milk Bread

Main Course, Serves 8

Bison:

1 cup corn oil

1 litre/4 cups Ptit Caribou dessert wine
(or port or red wine)

140 g./5 oz. fresh ginger, peeled and
finely chopped

8 (170-g./6-0z.) bison filets

P’tit Caribou Sauce:

2.25 litres/9 cups venison or beef stock

1/2 litre/2 cups P'tit Caribou dessert wine
(or port or red wine)

1/2 litre/2 cups sour cream

Pepper to taste

Applesauce:

900 g./2 Ibs. red apples, peeled,
cored and chopped

1 dl./1/2 cup maple sugar

1/2 litre/2 cups apple juice

Toast:
1 litre/4 cups milk
3/4 litre/3 cups maple syrup
Seeds from 2 vanilla beans
1/3 g./1/4 tsp. pepper, plus more to taste
15 mlL/1 thsp. corn oil,
plus more as needed
16 thick slices milk bread or brioche
Salt to taste

To Serve:

Chives and micro greens (optional)

For the Bison:

* Combine the oil, P’tit Caribou and ginger. Add the bison and refrigerate overnight.
* When ready to cook, preheat oven to 160 degrees C/325 degrees F. In a large skillet
set over medium-high heat, sear the bison filets 5 minutes on each side, then finish
cooking in the oven for 10 minutes with 60 millilitres/4 tablespoons of apple sauce.

For the P’tit Caribou Sauce:
* In a large saucepan, bring the stock and P’tit Caribou to a boil. Reduce the heat
and simmer, uncovered, until the mixture is reduced to about 1 litre/2 1/2 cups.

Stir in the sour cream. Season to taste with pepper.

For the Applesauce:
* In a large saucepan, combine the apples, maple sugar and apple juice. Place
over medium heat and cook until the apples are soft, about 30 minutes. Mash

until smooth.

For the Toast:

* In a large bowl, whisk together the milk, maple syrup, vanilla seeds and pepper.

* Heat the oil in a large skillet over medium heat. Dip a few slices of the bread in the
milk-and-syrup mixture, then fry until lightly browned like you would French toast,
about 3 minutes per side. Repeat until all the bread has been cooked, adding more

oil to the skillet as needed. Season with salt and pepper and keep warm.

To Serve:
* On cach of 8 plates, place 2 slices of toast and top with 30 millilitres/2 tablespoons
P’ tit Caribou sauce. Place a bison filet on top of each. Serve applesauce on the

side. Garnish with chives and micro greens if desired.

Blue Mussels with CGanadian Lake Crayfish
Bisque and Watercress Salad

Appetiser, Serves 8

1.8 kg./4 Ibs. crayfish shells

12 tomatoes, chopped

2 bulbs fennel, chopped

2 large onions, chopped

4 litres/17 cups orange juice

235 ml./1 cup sour cream

Coarse salt to taste

Freshly ground black pepper to taste
4 kg./9 Ibs. blue mussels, scrubbed
Sprigs from 4 bunches watercress
45 ml/3 thsp. hazelnut oil

15 mlL/1 thsp. apple-cider vinegar

* In a large pot, combine crayfish shells, tomatoes, fennel, onions and orange juice.
Bring to a boil, lower heat and simmer 1 hour.

* Strain the mixture, discard the solids, and return the liquid to the pot. Simmer until
reduced by half. Stir in the sour cream and season lightly with salt and pepper.

* Add the mussels to the pot with the cream mixture, cover the pan and bring to a
boil. Cook until the mussels open.

* Meanwhile, place the watercress in a large bowl and toss with the hazelnut oil,

vinegar, and salt and pepper to taste.

To Serve:
* Divide the mussels and liquid between 8 bowls and garnish each
with some of the watercress salad. Season lightly with salt and

pepper and serve.
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INTERCONTINENTAL.

MONTREAL

5 magnificent blend of old and new,
the InterContinental Montréal is

located in the heart of historic Old
Montréal as an integral part of the
World Trade Centre. With access to
the extraordinary network of the
underground city, just steps from the
financial district, the hotel is minutes
from the city’s most notable business and
leisure attractions. Across the lobby is
the Nordheimer, one of the city’s historic
landmarks. This restored Victorian
treasure boasts fabulous decorative
ceilings, rich woodwork, and impressive
cast iron columns. In the hotel, Les
Continents offers an innovative menu
that features the best of Québec’s
regional ingredients. Guests can also seek
more casual fare at Chez Plume, a
Victorian-style bistro, or a quiet drink at
Le Cristallin, a piano bar with nightly

entertainment.

InterContinental Montréal

360 Rue St. Antoine Ouest
Montréal, Québec H2Y 3X4 Canada
p- 514.987.9900

f. 514.847.8550
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