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À la Table des Jardins Sauvages

Valentines’ menu
February 2008
Oyster on the half shell, 
tomato water, crinkleroot and lemon
Shrimp, scallops and lobster Escabeche

with fennel, house smoked artic char, curry aioli 
Stinging nettle soup,
leek and pancetta  
Yellow and pink beet salad with wild ginger, 

goat cheese from la Suisse Normande, pumpkin seeds,
baby arugula, wild berry vinaigrette
Pan-seared foie gras (optional for a 20$ supplement)

Veal,  tongue and cheek, 

boletus mustard sauce,
Jerusalem artichoke purée, fried pine mushroom 
Pear and dark chocolate puff pastry
with Labrador tea almond cream,
pear sorbet with vanilla-grass
Tea, coffee, infusion

Chef Nancy Hinton

Bring your own wine
55.00$, plus taxes and service
17 Chemin Martin, St-Roch de l’Achigan

Reservations : (450)588-5125

www.jardinssauvages.com
Please advise of any allergies in advance.
