Menu
May 16, 2009
Steamed Duck confit buns

with bolete and wild ginger hoisin, crisp fennel,  wild spring mesclun with sesame
Fava bean and stinging nettle soup,

homemade bacon and ham, 

bee balm froth

Lobster, sea scallop and fiddleheads, carrot turmeric hollandaise, 

sea parsley and citrus 

Venison from the farm,
morel and asparagus risotto with 
Tomme de Maréchal cheese, day lily,
crinkleroot pan sauce

Optional : Quebec cheese plate

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

Sweet clover frangipane tartlet with rhubarb and strawberry compote, 

strawberry, rhubarb and sweet-grass jelly, ice wine semifreddo 

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
