Menu
August 21, 22, 2009
Sea parsley- ricotta stuffed sea shells, 
house smoked arctic char, 
caponata with pickled daisy buds, 

cattail flour fried zucchini flower

Cold sea lettuce and sea rocket soup, 
sea asparagus, Nordic shrimp, tarragon from the garden, preserved lemon
Sea spinach and quinoa salad with wild mint, tomato, cucumber and hazelnuts, sabline, smoked duck, mountain ash vinegar and cold pressed canola oil 

Venison duo : roasted strip,  meatball brochette, ancho BBQ sauce, kohlrabi and potato purée and slaw, cream corn
Optional : Quebec cheese plate

(100g for two, 7.50$ supplement per person)

Dark chocolate and wintergreen pot de crème, white chocolate and sweet-grass semi-freddo, strawberry and 

sweet clover butter cookie
Tea, coffee or wild leaf tisane

Bring your own wine

75.00$ including taxes, plus service

Your host and forager: 

François Brouillard
Your chef: Nancy Hinton
