A la Table des Jardins Sauvages

Spring Menu 

May 2,3 and May 9,10, 11 2008

Snow crab amuse 

with tomato and crinkleroot dressing,

pickled daisy buds

Venison tartare with porcini and wild ginger mustard, day lily sprout and ramp remoulade
Stinging nettle and leek chowder,

smoked and braised suckling pig from Gaspor farm, boletus oil

Quebec raw milk cheese 
fried in a buckwheat crust,

smoked duck breast (from Maurel et Coulombe), wild spring mesclun, 
wild grape balsamic

Leg of lamb (from Stéphanie St-Jean),

almond rosemary crumble, pan jus,

chickpea and olive stew, Pierre André Daigneault’s root vegetables
Labrador tea and lemon cake, vanilla-grass 

and white chocolate cream,

rhubarb and squashberry sorbet and coulis

Tea, coffee, infusion

Bring Your Own Wine

55$, tax and service not included
Your hosts: François Brouillard

and Chef Nancy Hinton
17 Chemin Martin, St-Roch de l’Achigan

Reservations : (450)588-5125

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