Menu
September 19, 20, 21, 2008

Sea scallop sashimi, house smoked salmon with sea parsley, sea asparagus, sesame, pickled beet, zucchini and sea rocket, tempura, wild ginger tamari reduction

Hen of the woods and corn broth,

spicy venison meatballs, coriander

Field tomato and bocconcini salad, pickled hedgehog mushroom, smoked duck, baby arugula, boletus oil, wild grape balsamic
Stuffed quail with foie gras and caramelized onions, young carrots, 

sweet-grass and cloudberry quail sauce
Two chocolate trifle with Labrador tea and wild berries, Chantilly, honey wine and elderberry gelée and granité
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.
