Menu
May 17, 2008

Nordic shrimp, asparagus 

and radish, crinkleroot aioli,  
bee balm and dog’s tooth
Beet and wild mushroom soup, 

wild ginger, rice lettuce and boletus froth

Quail with cloudberry, poached quail egg, fiddleheads with sesame, 

live forever, daisy and spring beauty 

Milk-fed piglet loin from Gaspor farm, 

fiddleheads with homemade ham, potato cake with Rassambleu cheese, spiced cider sauce

White chocolate, vanillagrass and yogurt mousse,

dark chocolate cake with wintergreen,

rhubarbe, strawberry and partridgeberry coulis

Tea, coffee, wild herb infusion

Bring your own wine
55.00$, tax and service not included
Your host and forager: François Brouillard

Your chef: Nancy Hinton

Please advise of any allergies before hand.
