Menu
October 10, 11, 2008

Wild Malpeque Oysters fresh and fried 
with tomato and wild ginger gelée and granite, celery rémoulade with sea asparagus, sea lettuce aioli and daisy buds
Stinging nettle and pigweed soup 
with homemade piglet bacon,
 corn and cattail froth
Squash and wild mushroom salad 

(pickled hen of the woods, sautéed oyster mushroom), smoked duck, arugula, almonds, Tomme de Maréchal cheese, 

wild grape ‘balsamic’

Local venison duo: roasted

and braised in a chocolate red wine pavé,

sea spinach and sweet potato gratin, 

wild berry mustard pan sauce
Apple, bake-apple and sweet-grass 
polenta cake, pecan nougatine, 
Bolete honey ice cream

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

