Menu
June 20, 2009
Venison carpaccio, wild herb oil,

Tomme d’Elle cheese shavings, egg,

pickled flower bud chutney,
 sea parsley and nasturtium
Fiddlehead soup with cattail broth, 

home made ham, truffle foam

Seared sea scallop, 

tomato crinkleroot cream, lady sorrel,
salsify sprouts and sea spinach
Organic guinea hen from Morgan farms,

cloudberry and wild ginger sauce, basmati rice, vegetable julienne and pakora

Optional : Quebec cheese plate

(100g for two, 6.50$ supplement per person)

Strawberry and rhubarb tartlet 

with sweet clover frangipane, 

sweet-grass Chantilly and sorbet 

Tea, coffee or wild leaf tisane

Bring your own wine

65.00$,  plus tax and service

Your host and forager: 

François Brouillard

Your chef: Nancy Hinton
