Menu
June 12, 13, 2009
Nordic shrimp and lobster sushi maki 
with sea parsley, pickled fiddleheads 
with wild ginger and sesame, 
mushroom tempura
Curried lentil soup, 

duck, sea spinach 

Asparagus, proscuitto and ricotta, 

mixed wild greens, nasturtium, radish,

tomato crinkleroot vinaigrette
Pan-roasted venison from the farm,
wild herb ‘chimichurri’ sauce,

smashed potatoes with boletus oil,

fava beans, corn
Optional : Quebec cheese plate

(100g for two, 6.50$ supplement per person)

Strawberry, rhubarb and sweet-grass 
consommé and panna cotta,

almond and sweet clover biscotti 

Tea, coffee or wild leaf tisane

Bring your own wine

65.00$,  plus tax and service

Your host and forager: 

François Brouillard

Your chef: Nancy Hinton
