Menu
July 25, 26, 2008

Stuffed zucchini, with ricotta and sea parsley almond pesto, the blossom fried in cattail flour, corn, smoked duck, wild grape balsamic
Thai style carrot and coconut soup 

with wild ginger, coriander, basil
 Niçoise salad with our house smoked salmon, string beans, olives, egg, new potatoes, 

Sea spinach, pickled day lily buds, 

Tomato crinkleroot vinaigrette
Pan-roasted venison 
with wild mushroom Stragonoff sauce, 

wild rice, Savoy cabbage
Lemon Labrador tea semi-freddo 
with coffee syrup, 
little wild berry pound cake
Tea, coffee, or

 wild herb and flower infusion 
Bring your own wine
55.00$, tax and service not included
Your host and forager: 
François Brouillard

Your chef: Nancy Hinton

Please advise us of any allergies 
before hand.
