À la Table des Jardins Sauvages

with François Brouillard and chef Nancy Hinton
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Duck thematic tasting menu

Organic muscovy duck from La Ferme Morgan, 
Artisanal Moulard duck from Maurel Coulombe 
Peking duck from La Ferme Bourgeois
Charcuterie trio: duck rillettes, foie gras terrine, duck sausage 

with our house mustards: wild berry, wild ginger and crinkleroot, 

yellow beet and crinkleroot relish, red beet wild ginger jelly

Asian style  BBQ duck, duck egg omelette, 

sticky rice with sesame, wild mushroom tamari sauce
Duck broth,

duck gnudi with sea spinach and parmesan
Pan-seared duck foie gras

bergamot root vegetable purée,  roasted root vegetables,
cider vanilla-grass sauce

Smoked duck and  fennel salad, edaname,
pickled day lily buds, arugula, 

boletus oil, wild grape ‘balsamic’

Pan roasted Muscovy duck supreme, cloudberry and truffle sauce, 

crépinette of old fashioned stuffing with duck gizzard, liver and confit,

Savoy cabbage and winter squash

Almond sweet clover meringue,  

chocolate Labrador tea mousse with elderberry,

elderflower ice cream
Tea, coffee, infusion

Bring Your Own Wine

75.00$ plus tax and service

17 Chemin Martin, St-Roch de l’Achigan

Reservations : (450)588-5125

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