Menu
July 10, 11, 12, 2008

Potted Nordic shrimp with sea parsley,

cucumber, radish, day lily bud 
and petal salad, beet pickle
Cattail cream soup, 

sea spinach, home-made ham
Quail with wild ginger sauce, 

sesame soba noodles, 

baby carrot and sea grass
Venison duo: Pan-roasted venison,

curry leaf and chanterelle sauce, 

smashed potatoes and peas,
venison samosa with wild mint 
and crinkleroot chutney
Chocolate mushroom flour cake with coconut, 

strawberry, wild rose and vanilla-grass 

panna cotta and granité
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.
