Menu
May 24, 2008

Nordic shrimp, fiddleheads oriental style, 

Israeli couscous, wild ginger, sesame

Stinging nettle soup,

homemade bacon, 

peas, crinkleroot emulsion

Wild spring greens and duck salad,

(live-forever, daisy, violet, cat’s tongue), 

confit duck gizzards, smoked magret,

Chiogga beets, almond crumble,

wild berry vinaigrette

Pan-roasted venison,

wild mushroom sauté, white and green asparagus with bee balm leaves,

Jerusalem artichoke purée with boletus oil 

Sweet clover and rhubarb baby cake, 
strawberry and squashberry coulis, 

maple vanilla-grass ice cream

Tea, coffee, infusion

Bring your own wine
55.00$, tax and service not included
Your host and forager: François Brouillard

Your chef: Nancy Hinton

Please advise of any allergies before hand.
