Menu
July 25, 26, 2008

Venison tartare with boletus,

sea rocket and sea asparagus,
pickled egg, day lily buds 
Green pea soup with fava beans,

proscuitto, goat cheese 
and sea parsley
Pan-seared sea scallop,
 corn, sea spinach,
creamy ‘cocktail sauce’ 

with crinkleroot and scapes
Pan-roasted Maurel et Coulombe duck magret
spiced savoury mushroom caramel sauce,
sesame rice, summer vegetable slaw 

with wild ginger 

Lemon curd and wild field strawberry tartlet

with an almond, sweet clover crust,

fresh local raspberries, 

frozen elderberry flower yogurt 

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.
