Menu
December 11, 12, 13, 2008
Guinea hen liver and foie gras mousse with chanterelles, duck and guinea hen rillettes with porcini, rabiole remoulade, pickled beets and bolete mustard

Winter squash soup,

almond milk and truffle froth, 

bacon almond crumble
Calamari salad, sautéed and fried, 

tomato, wild ginger and coconut vinaigrette, sea asparagus, 

nappa cabbage,  noodles
Local venison osso bucco,

olive, date and crinkleroot sauce,
root vegetable barley risotto, 

sea spinach and preserved lemon
Apple pecan bread pudding 

with sweet-grass, 

iced cider and Labrador tea milk-shake  

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

