Menu
November 29, 30, 2008
Venison tartare, cheddar crackers, crinkleroot mustard aioli,
beet and daisy bud salad, baby cress
Minestrone with wild herbs,

fava beans, sea spinach, 

scapes, olive oil 

Pan-seared sea scallop, 

chanterelle, leek and corn risotto, 

bacon almond crumble 

Pan-roasted organic duck supreme 

from Morgan farms, root vegetables roasted in duck fat with Panch foran, 

stewed fiddleheads with sesame, 

wild ginger cloudberry sauce
Apple and winter squash cobbler, 

pecan nougatine, 

sweet-grass and bolete ice cream
Tea, coffee, or

 wild herb and flower infusion 
Bring your own wine
65.00$, tax and service not included
Your host and forager: 
François Brouillard

Your chef: Nancy Hinton

