Menu
November 7, 8,  2008

Venison carpaccio, sea rocket and daisy bud salsa verde, poached quail egg, 

pickled hen of the woods, 

shaved Tomme des Demoiselles cheese 

Pink Banana and Hubbard squash soup,

chicken liver and black trumpet mushroom mousse on a crouton

Tourteau crab cake with cattail flour crust, sea parsley aioli, sea asparagus 

with sweet pepper and sesame

Organic guinea hen supreme from Morgan farms with sweet grass, 
root vegetables roasted and puréed, 

cloudberry pan sauce  

Almond bolete cake with apples, 

white chocolate bolete mousse, 

mushroom caramel sauce

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

