Menu
November 21, 22, 23, 2008
Hubbard squash cod cakes,

crisp Pink banana squash,

crinkleroot aioli, pickled hedgehog mushroom, micro shoots
Mussel soup with fennel and tomato, 
sofrito, sumac and sea parsley  

Wild mushroom stuffed rice lettuce,
rice noodles, wild ginger,

house smoked duck, 

coconut milk and coriander
Venison cooked two ways, 

cauliflower truffade with Pied de vent cheese, parsley root and crosnes,

wild grape and juniper sauce
Citrus, boletus and coffee semi-freddo, 

Chocolate pudding flavoured 

with boletus and coffee
Tea, coffee, or

 wild herb and flower infusion 
Bring your own wine
65.00$, tax and service not included
Your host and forager: 
François Brouillard

Your chef: Nancy Hinton

