Menu
June 20, 21, 22, 2008

Duck rillettes, house smoked duck (Maurel et Coulombe), pickled Jerusalem artichoke, 

beet and daisy buds, pickled quail egg,

crinkleroot mustard

Stinging nettle and asparagus soup,

goat cheese and hazelnut oil, sea parsley

Cattail flour socca stuffed with lobster,
fava beans and curry,

yogurt and violet sauce

Roasted venison from the farm,

porcini barley, salsify sprouts,

wild berry, juniper and balsamic sauce

Pots de crème duo 

Dark chocolate and wintergreen,

Vanilla-grass, coconut and rhubarb,

sweet clover and strawberry shortbread

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.
