Menu
July 10, 11, 12, 2008

New potatoes stuffed with smoked wild salmon and crinkleroot, Nordic shrimp, 

marine plantain and kohlrabi in wild herb oil
Boletus and scape consommé,
rabbit, proscuitto and sea spinach ravioli
Cornbread salad with house smoked duck, 

sea parsley, almonds, 

live-forever sprouts, cattail

Pan-roasted local venison,
kasha with chanterelles, milkweed broccoli,
pan jus with wild berries and wild ginger
‘Tiramisu’ gone a little wild:
ladyfingers in milkweed flower syrup,

Labrador tea mascarpone cream, 

the first raspberries, cocoa
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.
