Holiday Menu 2008
December 18, 2008 – January 3, 2009
Raspberry point oyster with celery, 

lime and crinkleroot,

Blinis with house smoked salmon, fresh cheese (Fromagerie Couland) with crinkleroot, caviar, 

Seafood medley with curry and lime

Shaggy mane and Porcini soup,

cattail and corn foam
Cassoulet with guinea hen confit (Morgan farms),

duck sausage, home-made ham, bacon 

and white beans, tomato and sea parsley, 

micro-green salad (M. Daigneault) 

‘Option : Pan-seared foie gras’ 

winter squash purée, apple and squash julienne, sweet-grass sauce, smoked salt
 (20.00$ supplement)

Our venison cooked two ways,

truffled root vegetable dumpling,

roasted root vegetables, chanterelles, 

peppercorn and wild grape sauce 

Chocolate wild ginger cake with coconut, 

caramel panna cotta with wild ginger and Labrador tea, ‘sucre à la crème’
Tea, coffee, or

 wild herb and flower infusion 
Bring your own wine
65.00$, tax and service not included
Your host and forager: 
François Brouillard

Your chef: Nancy Hinton

