Menu
January 17, 2008
House smoked arctic char,

cattail flour crêpe with crinkleroot and dill fresh cheese, crinkleroot pickled beets, daisy buds

Venison and barley soup, 

porcini, coloured carrots

Pan seared sea scallop,

foie gras potatoes with apple, 

chanterelles, cider duck jus 
Slow roasted Quebec lamb shoulder,

stuffed with red pepper, sea parsley and almond pesto, root vegetables, 

couscous, sea spinach
Chocolate, sweet-grass 

and caramel terrine, 

pear and sweet-grass sorbet, 

wild strawberry
Tea, coffee, or

 wild herb and flower infusion 
Bring your own wine
65.00$, tax and service not included
Your host and forager: 
François Brouillard

Your chef: Nancy Hinton

