Menu
March 28, 2009
Guinea hen liver mousse, 

apple chutney with sweet-grass aroma, onions, wild grape ‘balsamic’  
Lobster bisque with shrimp, 

corn and sea parsley, 

creamy crinkleroot froth 

Wild mushroom ravioli,

spicy duck meatballs with wild ginger, kimchi, rabiole, coriander,

tamari duck sauce
Roasted Quebec lamb shoulder,

with bee balm and cumin, 

fava bean quinoa, 

yellow carrots and fiddleheads 

Option : Quebec cheese plate
(100g for two, 6.50$ supplement per person)
Almond and sweet clover tourte, 
iced parfait with elderberry 

flower and berry
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
