Menu
August 28, 29, 30, 2008

Grape leaves with feta and sea parsley-almond pesto, house smoked salmon, 

chopped egg sauce with pickled daisy buds, 
sea asparagus, celery and preserved lemon 
Creamed corn soup 

with home-made bacon, chanterelles 

Braised venison ravioli,

sea spinach with scapes,

ratatouille, crinkleroot
Pan-roasted duck magret from Maurel et Coulombe, five spice bolete sauce,
sesame carrot and potato pancake, 

kohlrabi and cabbage stir-fry
Profiteroles with sweetgrass ice cream, 

Labrador tea chocolate sauce,

fresh fruit in Labrador tea syrup
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.
