Menu
September 12, 13, 2009
Smoked eel brandade with sea parsley, cured and smoked Arctic char, pickled daisy buds, sea asparagus and cucumber slaw, crinkleroot mustard

Sea spinach, stinging nettle and corn soup, 

bacon, garden tomato and truffle foam
Glazed half quail, 
chicken liver and foie gras arrancini, sautéed chanterelles, crisp apple, 
cider and cloudberry pan sauce
Venison from the farm,

roasted eggplant mashed potatoes, 
string beans with bee balm, 
olive and bolete sauce
Optional : Quebec cheese plate

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

Blueberry, Saskatoon berry and nectarine tartlet with sweet clover flower frangipane, 

white chocolate sweet-grass mousse, nougatine 

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
