Menu
June 13,14, 2008

Lobster salad, asparagus, 

slow poached quail egg, 

sea parsley, crinkleroot cream
Cattail and radish broth,

pork gnudi with ricotta and sea spinach

Quail with cloudberry and wild ginger sauce,

panisse, fiddleheads masala 

Venison duo : roasted and braised

 with porcini mushrooms, 

Jerusalem artichoke and potato mash, 

pigweed and green garlic   

Lemon and strawberry iced soufflé 

with Labrador tea syrup, 

Mini rhubarb and strawberry cobbler with almonds and sweet clover
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.
