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À la Table des Jardins Sauvages

with François Brouillard 

and Chef Nancy Hinton
Holiday Menu

December 14-22, 2007
Fresh rice paper roll with house smoked artic char 

sea parsley pesto, chilli and vermicelli,

colored carrot salad with wild ginger and sesame
Stinging nettle and parsley root soup,
bacon, old cheddar
Mini tourtière with braised venison and duck confit,
daylily ketchup, arugula, 

pickled yellow beets with crinkleroot dressing

Quail with traditional bread stuffing,
celery and boletus, winter squash julienne,

cloudberry pan sauce

Chocolate Yuletide log with vanillagrass and almond cream, 
wild cherries and squashberry,

 coulis and sorbet
Tea, coffee, infusion

Bring your own wine

55.00$, service not included

17 Chemin Martin, St-Roch de l’Achigan

To reserve: (450)588-5125

www.jardinssauvages.com
Please advise of any allergies in advance.
