Holiday menu
December 12, 2009 to January 3, 2010
Venison tataki, wild ginger mustard, 
soba noodle sesame cake, 
spicy vegetable pickle, coriander
Wild mushroom and barley soup, 

parsley root and sea parsley
Sea scallops with crinkleroot sauce, 

celery root purée, sea spinach, 

Terre Promise cheese
Option : Pan-seared duck foie gras, 
soubise sauce with sweet clover flower, 
apple and ratte potato, fried onion
( 20$ supplement per person)

Organic guinea hen supreme from Morgan farms,
bolete, pancetta and truffle sauce,

squash two ways, guinea hen liver arrancini 
Option : Quebec cheese plate
(100g for two people, 7.50 supplement per person)
Holiday Bûche flavoured with house Nutella and sweet grass, wintergreen ice cream 

with dark chocolate 
Coffee, tea or wild herb and flower infusion
Bring your own wine
 75$ including tax, service extra
for the five course menu; 
100$ including tax, for seven courses
 (with foie gras and cheese)
Your host and wild edibles specialist: 
François Brouillard
Your chef : Nancy Hinton
