Menu
May 9, 2009
Marinated sea trout with sea parsley,

radish and fennel, live-forever, 

pickled egg, day lily buds

Wild ginger duck broth with spiced duck meatballs, rice noodles, coriander 

Shrimp with roasted tomato and crinkleroot, warm fiddlehead salad with boar bacon, day lily sprouts
Venison from the farm, 

potato purée with boletus oil, 

asparagus, peas and porcini,

bolete mustard pan sauce
Optional : Quebec cheese plate

(100g for two, 6.50$ supplement per person)

Sweet clover and strawberry cake,

Rhubarb and strawberry panna cotta with vanilla-grass 

Tea, coffee or wild leaf tisane

Bring your own wine

65.00$,  plus tax and service

Your host and forager: 

François Brouillard

Your chef: Nancy Hinton
