Menu
June 6, 2009
Smoked sturgeon and salt cod brandade with wild ginger,

Arctic char and crinkleroot rillettes, flower bud chutney, sea asparagus and plantain

Sea spinach and stinging nettle soup,

lobster, boar bacon

Duck confit salad, mesclun 
of wild greens, pickled hedgehog mushrooms, candied pecans, wild berry and crinkleroot mustard vinaigrette

Venison osso bucco, 

juniper and black olive pan sauce, 

porcini and leek risotto, yellow carrots

Optional : Quebec cheese plate

(100g for two, 6.50$ supplement per person)

Sweet clover dark chocolate cake, 

strawberry, rhubarb and sweet-grass 
jelly, white chocolate and
wintergreen milk-shake 

Tea, coffee or wild leaf tisane

Bring your own wine

65.00$,  plus tax and service

Your host and forager: 

François Brouillard

Your chef: Nancy Hinton
