Menu
January 10, 2008
Raspberry Point oysters three ways :

raw, fried and ‘au gratin’,

with leek and celery, lemon celery crinkleroot foam, Mujol caviar
Chickpea soup, home-made ham, 

pigweed, harissa with sea parsley
Root vegetable salad,
Duck jerky, cranberries, Parmesan, arugula, wild berry mustard vinaigrette
Pan-roasted local venison,
hedgehog and chanterelle sauté,

savoy cabbage, wild mushroom dumpling, wild ginger and five spice sauce 

Almond cake with pear 

and sweet-grass caramel,

 iced citrus and coffee mousse
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

