Menu
September 11, 12, 2008

Nordic shrimp and chickpea salad 

with olives, citrus and almonds,

sea asparagus and sea rocket 
Root vegetable soup with bee balm,

homemade milk-fed piglet ham 
(St-Canut farms), sea parsley oil
Corn and king bolete bread pudding
with local goat cheese,

tomato confit

Venison duo : pan-roasted and braised,

stuffed eggplant roll, pepperonata, crinkleroot pan sauce
Two-chocolate brownie with wintergreen, honey wine, wild berry and 
sweet-grass milk shake
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

Please advise us of any allergies 
before hand.
