Menu
June 7, 2008

Smoked arctic char and lobster with sea parsley, 
on sesame sushi cakes, 
pickled fiddleheads, 
spicy wild ginger sauce

Fiddlehead and pigweed soup, 

fava beans, homemade bacon

Mixed wild spring greens,

guinea hen confit, 

coloured beets, crispy onion, 

wild berry vinaigrette 

Venison duo : roasted shoulder and ribs,

boletus mustard sauce,

smashed new potatoes, 
asparagus and salsify 

Rhubarb, sweet clover and almond tartlet, 
iced lemon and strawberry soufflé 
with Labrador tea, nougatine tile

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.
