Menu
October 10, 2009
Pec-Nord cocktail oysters, raw and cooked,
with beets, wild ginger and citrus,

sea asparagus, sea parsley chilli oil
Braised venison, mushroom and barley soup, leek and cabbage, truffle 
Fried green tomato and sea spinach salad, crinkleroot ‘Caesar’ dressing, 

Terre Promise cheese shavings, bacon, pickled day lily buds
Pan-roasted organic muscovy duck supreme from Morgan farm, 

Jerusalem artichoke, spaghetti squash with duck sausage, daisy leaf, apple cider sauce
Optional : Quebec cheese plate

(100g for two, 7.50$ supplement per person)

Chocolate pudding duo: White chocolate, sweet grass and blueberry,

Dark chocolate, Labrador tea and raspberry, almond sweet clover tuile

Tea, coffee or wild leaf tisane

Bring your own wine

75.00$ including taxes, service extra
Your host and forager: 

François Brouillard

Your chef: Nancy Hinton
