Menu
September 26, 27, 2008

House smoked salmon on buckwheat blinis, fresh ricotta with sea lettuce,

sea asparagus, crinkleroot pickled beets and sea rocket  

Field tomato and wild mushroom cream soup, sea parsley, bacon truffle froth

Half-quail, glazed with wild ginger mustard and tamari sauce, 

cabbage, kohlrabi and carrot slaw, 

rice vermicelli with sesame

Braise local venison Parmentier,

sautéed corn and ‘swollen stalked cat mushroom’, autumn squash and potato purée scented with sweet-grass, 
cattail and crispy squash

Chocolate Breton cookies with wintergreen ganache, poached pear, Labrador tea honey syrup, elderberry Labrador tea gelée
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

