Menu
December 5th, 2009
Carpaccio of arctic char, gravelax and house smoked, crinkleroot pickled egg, 
caviar, yellow beets, sea parsley oil 

Buttercup squash soup, 
smoked lobster mushroom, butternut squash julienne, chestnut

Organic guinea hen confit 
in a mu shu style crepe, spicy kohlrabi ‘kimchi’ with wild ginger and sesame

Venison duo : pan-roasted, with
a meatball skewer, root vegetable 
and sea spinach gratin with bee balm 
and Terre promise cheese 

Optional : Quebec cheese plate

(100g for two, 7.50$ supplement per person)
Pecan chocolate brownie with sweet clover flower, blueberries with sweet grass,

Mushroom moka milk shake 

Tea, coffee or wild leaf tisane

Bring your own wine

75.00$ including taxes, service extra
Your host and forager: 

François Brouillard

Your chef: Nancy Hinton
