Valentine’s Day menu
February 14, 2009
Raw, fresh and spicy:
Oyster on the half shell, Scallop sashimi and cured arctic char with
wild ginger and grapefruit
Hot, sexy and silky smooth 
Bisque with lobster, shrimp, corn, 
saffron, cattail broth, 
rouille gone wild with sea parsley
A classy chick with a decadent side:

Organic guinea hen breast with truffle, foie gras root vegetable purée, 

Apple sweet clover sauce

Tender, juicy and deeply satisfying: Braised veal cheek with wild mushroom barley risotto, yellow carrots, boletus pan juice, wild grape ‘balsamic’
Hot and cold, stimulating and soothing:
Profiteroles with wintergreen ice cream, bittersweet chocolate sauce and 

wild field strawberry and sweet-grass jelly 
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

