Menu
July 4, 2009
Cucumber, radish and sea rocket salad,
sea lettuce salt, smoked eel 

and smoked arctic char, pickled egg, 

crinkleroot, day lily buds 

White bean and sea spinach soup,

cheddar, bacon foam, cattail

Organic guinea hen ravioli,

chanterelles, peas, sea parsley and truffle 

Venison duo: Braised osso bucco,

and pan-roasted flank, smashed potatoes with olives and pigweed, milkweed,  juniper and grape must sauce

Optional : Quebec cheese plate

(100g for two, 7.50$ supplement per person)

Profiteroles with Labrador tea flower, lemon and sweet-grass ice cream,

Labrador tea chocolate sauce,

strawberry and blueberry salsa, wild mint 

Tea, coffee or wild leaf tisane

Bring your own wine

75.00$ including taxes, plus service

Your host and forager: 

François Brouillard

Your chef: Nancy Hinton
