Menu
July 4, 5, 2008

Scallop ceviche with wild ginger, citrus, 

lady’s sorrel, tomato water gelée, 

milkweed broccoli salad
Boletus and cattail soup,

crème fraîche

Venison tataki in a crinkleroot mustard and sesame crust with ‘wild’ salsa verde,
sea parsley, pickled buds, daisy and day lily, 

Parmesan shavings
Pan-roasted duck magret from 
Maurel et Coulombe,

vanilla-grass cider sauce, 

russet potato, pigweed and smoked duck napoleon, chanterelles
Strawberry and sweet clover shortcake,

Rhubarb and wild rose petal granite

Tea, coffee, or

 wild herb and flower 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.
