À la Table des Jardins Sauvages

with François Brouillard 

and chef Nancy Hinton

Menu
April 19, 2008

Arctic char and crinkleroot rillettes, 
wild herb breadstick wrapped with

 traditional char gravelax,
day lily sprouts
Minestrone with edaname, rabiole, 

pigweed and garlic flower
Braised lamb shoulder, 

gnocchi, fiddleheads,
 curry leaf jus
Ferme Kego guinea hen cooked sous-vide with boletus, sautéed mushrooms and carrots, Jerusalem artichoke purée with truffle, cloudberry sauce
Elderberry panna cotta,
almond and elderberry petit four 
Tea, coffee, infusion

Bring your own wine
55.00$, tax and service not included
17 Chemin Martin, St-Roch de l’Achigan

Reservations : (450)588-5125

www.jardinssauvages.com
Please advise of any allergies before hand.
