Menu
August 22, 23, 24, 2008

House smoked salmon, scallop ceviche 

with citrus and wild ginger, 

sea asparagus and rice noodles with sesame

Sea spinach and Parmesan soup 

with cattail broth,

tomato, corn and sea parsley salsa

Beet and purselane salad 

with duck confit and gizzards, 

quail egg, almonds, 

wild grape ‘balsamic’

Pan roasted venison from the farm, 

wild mushroom and eggplant,,   

smashed new potatoes with boletus oil,

green beans, olive and boletus sauce

Peach, saskatoon berry and blueberry cobbler with sweet clover crust and Labrador tea syrop,

sweet-grass ice cream, 

wild blueberry chocolate bark
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.
