Menu
November 21, 2009
Duck Charcuterie plate : 

liver mousse with wild ginger, 
wild mushroom rillettes, smoked duck, porcini and wild ginger duck jelly, 
rabiole remoulade, wild ginger mustard
Celery root and Jerusalem artichoke soup, goat cheese ravioli, crinkleroot
Seared sea scallops with bacon and sea spinach, sea asparagus, tomato,
 sea parsley and sumac gremolata
Roast venison with wild berry 

and hops sauce, spelt with roasted squash, 

spaghetti squash and plantago, 

cattail flour fried butternut squash 
Optional : Quebec cheese plate

(100g for two, 7.50$ supplement per person)
Wild mushroom and chocolate sundae: 

Ice cream, almond cookie, mousse and chocolate sauce – all flavoured with wild mushrooms, topped with 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
