Menu
May 31, June 1, 2008

Milk-fed piglet ham in gelée,

white and green asparagus, 

boletus mustard aioli
Lobster bisque with sea parsley,

morels,  peas and day lily shoots

Marinated ricotta salata, olives and fennel, 

wild spring greens,

tomato crinkleroot vinaigrette

Pan-roasted duck breast,

wild ginger tamari sauce,

israeli couscous with fiddleheads 

and sesame, coloured beets

Rhubarb, strawberry and squashberry Pavlova, 

vanilla-grass chantilly, 

sweet clover strawberry cookie
Tea, coffee, 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.
