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À la Table des Jardins Sauvages

with François Brouillard and Chef Nancy Hinton

Menu

March 22,23  2008
Scallop and bergamot mousseline, 

smoked arctic char, 

crinkleroot aioli, pickled daisy buds

Curried lentil soup, 

sea spinach, red pepper yogourt

Terre Promise cheese by Martin Guilbault, 

beet, pickled fiddlehead salad with smoked duck, 

wild berry vinaigrette

Venison from our farm, pan roasted and braised,

wheatberry risotto with wild mushrooms,

colored carrots,

juniper and balsamic sauce

Wintergreen and chocolat bread pudding, 

maple caramel sauce,

wild cherry and squashberry sorbet

Tea, coffee, infusion

Bring your own wine
55.00$  tax and tip extra
17 Chemin Martin, St-Roch de l’Achigan

To reserve : (450)588-5125

www.jardinssauvages.com
Please advise us of any allergies beforehand.

