Menu
Sept 5, 6, 2008

Duck liver mousse with foie gras and chanterelles, kohlrabi and apple salad with pigweed, house smoked duck, almonds,
wild ginger mustard

Curried dePuy lentil soup, 

cumin-crinkleroot yogurt, 

tomato and cucumber salsa 

Pan seared sea scallop,
 sea spinach, sea asparagus, 

zucchini and scapes, 

bee balm butter and citrus emulsion 

Braised venison pavé with chocolate and juniper, wild mushroom, corn and boletus Parmentier, crispy onions in cattail flour
Lemon ricotta cake with elderberry flower, Saskatoon berries, honey wine granite 
with wild berries and sweet-grass
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.
