Menu
June 26, 27, 29, 2009
Duck rillettes, smoked duck, and 
duck sausage, duck liver arancini, 
pickled hedgehog mushrooms, 
wild ginger mustard 

Lobster bisque with coconut and lime, 

sea spinach, sea scallop, coriander
Chickpea and olive salad with sea parsley-almond pesto, live-forever sprouts, 

fresh cheese, wild herb socca
Venison from our farm, two ways,

organic farro with wild mushrooms and corn, cattail and milkweed brocoli, 

spiced boletus pan sauce 
Optional : Quebec cheese plate

(100g for two, 6.50$ supplement per person)

Chocolate pavlova with strawberry and wild rose salsa, sweetgrass Chantilly, rhubarb-strawberry and sweetgrass sorbet 

Tea, coffee or wild leaf tisane

Bring your own wine

65.00$,  plus tax and service

Your host and forager: 

François Brouillard

Your chef: Nancy Hinton
