Menu
January 30, 31, 2008
House smoked arctic char, 

sesame scallion omelette, 

kimchi style vegetables 

with wild ginger and coriander

Cauliflower potato soup with pied de vent cheese and truffle, 

pigweed purée

Half quail stuffed with foie gras 

and celery, celery root purée, 

wild mushroom sauté, 

cider boletus sauce
Local venison osso-bucco,

sea parsley harissa, chickpea polenta, 

sea spinach
Wild blackberry chiffon pie 

with sweet grass,

chocolate sorbet with wintergreen
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

