Duck menu 2009
February 20 to March 3, 2009
Foie gras terrine with sweet-grass,

house smoked duck breast and jerky, 

pickled pineapple, apple jelly
Duck egg Spanish tortilla, 

with duck fat potatoes, onion, Lac Brome duck sausage, 

hot pepper and sea parsley sauce
Duck broth with wild ginger and star anise,

duck meat balls with sea spinach, bean curd noodles, 

coriander and scallions
Duck confit and cabbage salad,

proscuitto, yellow beets, crinkleroot mustard, 

wild grape ‘balsamic’
Pan-seared foie gras,
celery root, porcini and water chestnuts, 

duck and boletus glaze with coffee
Organic Muscovy duck supreme from Morgan farms, cider cloudberry sauce, duck gizzards, 

winter squash polenta, chanterelles

Lemon meringue pie with duck egg:
elderberry flower custard and golden meringue,

wild blackberry and elderberry parfait,

chocolate Labrador tea syrup
Tea, coffee or house tisane
Bring your own wine

85.00$, plus taxes and tip 
Your host and forager : 

François Brouillard

Your chef : Nancy Hinton
