Menu
April 24-26, 2008

Day lily sprout and smoked duck salad, 

wild herb oil, pickled buds, 
Duck rillette croutons,

crinkleroot mustard, beets
Crustacean cattail broth, 

pork wild ginger spicy meatballs, 

rice noodles, rice lettuce, coriander
Glazed half-quail,
cloudberry curry leaf sauce,
fiddleheads with sesame, crispy onion
Venison, from the farm, roasted,
gnocchi, root vegetables,
boletus mustard sauce
Chocolate Labrador tea brownie,

pecan nougatine,
Wild cherry squashberry sorbet
Tea, coffee, infusion

Bring your own wine
55.00$, tax and tip extra
Your host and forager : François Brouillard

Your chef : Nancy Hinton
In case of allergies, please advise us in advance.
