based on your preferences, the ma péche team will craft an individually-
plated menu reflective of season and current ma péche menu items.

for an extra finishing touch, room enhancements are also available.
ma péche

PRIVATE DINING

SAMPLE MENU

private room ¢ business lunch e intimate dinner *options change seasonally
accomodates up to 14 guests

plateau

warm asparagus
king crab, egg, chili butter

pig head torchon

lentils, apple, mustard
*there is a $1750 minimun applied towards food, beverage and room fees

striped bass
cauliflower, tomato, coconut

beef ribs
fried garlic, kunz ketchup

carrots
bone marrow, chili, lime

banana
whisky, maple, hazelnut

tasting menus available upon request!

LUNCH DINNER
4 course menu  $75 pp $85 pp

Chef’s Tasting Menu
6 course menu  $95 pp $95 pp

8 course menu  $125pp $125 pp
beverage packages starting at $45 pp/$75 pp/$115pp
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