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À la Table des Jardins Sauvages

with François Brouillard 

and Chef Nancy Hinton
Menu

January 12, 2008
Vermicelli and crisp vegetable salad with smoked artic char,
wild ginger nuoc cham, coriander, mint and sesame 
Winter squash soup with apple, 

celery root and bacon
Pan seared sea scallops,
Jerusalem artichoke purée, sea spinach,

tomato fondue with sea parsley, wild herb oil
Roasted local venison,

Wild mushroom risotto balls, sautéed hedgehog mushrooms,

Fiddleheads, wild berry mustard sauce
Chocolate trifle with wild flavours:
White chocolate vanilla grass cream, dark chocolate cake, 

sour cherries, pecan nougatine, 

wild cherry and squash berry sorbet
Coffee, tea, or house tisane
Bring your own wine
55.00$, tax and service extra
17 Chemin Martin, St-Roch de l’Achigan

To reserve : (450)588-5125

www.jardinssauvages.com
Please advise us of any allergies in advance.
