Menu
August 8, 9, 2008

Smoked duck tartare, duck rillettes,

sea asparagus, sea rocket, 

daisy buds, pickled yellow beets,

fiddlehead ketchup

Chilled sea lettuce soup,
corn, cucumber, lime salsa with sea parsley and dill, smoked salmon, sea scallop
Zucchini and sea spinach gratin

with bee balm and ricotta,

fried zucchini blossom, 

tomato crinkleroot sauce
Pan-roasted venison,

curried braised venison pastry, 
new potato, chanterelle and 

fresh pea fricassee with mint
Chocolate pot de crème with wild ginger, 
Lemon Labrador tea semi-freddo 

with coffee syrup, 

dunking cookies
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.
