Menu
December 5, 6, 2008
Smoked salmon salad with crisp squash and rabiole Thai style, wild ginger and lime vinaigrette with chilli, coconut milk, 

rice lettuce, coriander, peanuts
White bean, sea spinach and Parmesan soup, tomato, sea parsley
Venison rib ‘Straganoff’  with 

tagliatelle, chanterelles,

fresh cheese, crinkleroot
Organic guinea hen supreme from Morgan Farms stuffed with porcini,
liver and porcini dressing with celery, celery root and lentils
Baked donuts stuffed with apple, maple 

and sweet-grass compote, 

sweet-grass 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

