Menu
August 15, 16, 17, 2008

Sushi maki with smoked salmon and cucumber, sea asparagus, spicy cabbage slaw with sea rocket, wasabi-tamari sauce with wild ginger 

Corn and wild mushroom chowder,

bacon, green beans, boletus oil
 Gaspacho Salad with sheep’s milk feta, 

tomato, cucumber, melon and bulgur, 

sea spinach, almonds, coriander and mint, 

lime and crinkleroot vinaigrette
Venison osso bucco,

caponata with fava beans,

cattail flour polenta, pan jus, 

wild grape balsamic
Chocolate Labrador tea fondue, 

fresh fruit skewer, 

sweetgrass cruller donut
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.
