Menu
February 7, 8, 2009
Scallop and fennel sausage, 

smoked arctic char, fried oyster, 

crinkleroot mustard aioli, 

 crinkleroot vegetable pickle
Leek and sea spinach soup,

bacon and garlic scape foam, 

sumac - hot pepper oil
Chopped Quebec lamb salad with bulgur, sheep’s milk feta, almonds, candied olives and preserved lemon, baby cress,

 sea parsley and mint
Local venison cooked two ways,

wild mushroom coffee sauce, 

foie gras potato pave with truffle,

 corn and cattail 

Chocolate and wild ginger terrine,

sweet-grass, coconut and 

field strawberry milk shake
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

