
Les Jardins Sauvages Duck menu 2010
January 29th to February 7th

Duck proscuitto, herbed duck jelly,
duck and wild mushroom rillettes,

foie gras terrine with mushroom salt

Oriental style BBQ duck in a bun,
kohlrabi cabbage 'kimchi' with wild ginger,

sea parsley sesame sauce

Lentil and sea spinach soup,
house smoked duck magret,
spiced yogurt with bee balm

Duck egg Piperade, duck chorizo,
salad of Andre Daignault's micro greens,

tomato crinkleroot vinaigrette

Pan seared Foie gras,
Jerusalem artichoke and matsutake,

elderberry flower duck sauce

Pan roasted supreme of Muscovy duckfrom Morgan
Farms,jig, olive and juniper sauce,

conjit of gizzard and heart, chanterelles,
duck fat potato pave

Apple pie with almond and sweet clover crumble,
squash berry sauce, iced parfait and marshmallow

flavoured with sweet grass and coconut

Tea, coffee or house tisane

Bring your own wine
100$ including taxes, plus tip

Your host andforager:
Franrois Brouillard

Your chef: Nancy Hinton

A la table

~ardin~
~a.uva.8e~

17, chemin Martin, St-Roch-de-I'Achigan, Quebec JOK3HO
450 588-5125 www.jardinssauvages.com

http://www.jardinssauvages.com

