À la Table des Jardins Sauvages

with François Brouillard and chef Nancy Hinton
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Our sugar shack menu gone wild
April 4,5,6

Arctic char cured with maple brandy, 

maple-crinkleroot mustard, root vegetable rémoulade 

with smoked char, beet sprouts

Pea soup with stinging nettle,

maple smoked ham, maple sap lemon foam

Glazed quail with wild ginger, tamari and maple,

quail egg poached in maple syrup,  

soba noodle sesame nest, coloured carrots

Organic Muscovy duck suprême and mini cassoulet with boletes, duck gizzard confit, sausage and smoked duck, white beans, 

duck jus with maple and wild grape balsamic

 Pecan maple tart, 

maple beignet, chocolate Labrador tea sauce,

Maple vanilla grass ice cream

Tea, coffee, infusion

Bring Your Own Wine

55.00$ 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.
