Wild mushroom menu 2008
Two wild mushroom duck rillettes : 

with Morels and King Boletes (porcini), 

pickled Swollen Stalked Cat and smoked duck, 
apple Waxy cap gelée, wild mushroom mustard
Wild mushroom wonton soup :
Hen of the Woods and wild ginger broth, 
Shaggy-mane and Smooth Lepiota dumpling, 
Matsutake sauté

Seared sea scallop with lobster bisque sauce 

and Lobster mushroom, 
Delicious Lactarius, corn and sea spinach
Mixed Chanterelle and leek tartlet,
(Clavarius, Scaly vase, Common Chanterelle)

Black Trumpet ricotta,
bacon and almond crumble
Venison with Blewit, cumin and 

crinkleroot sauce, Hedgehog bulgur, 

squash and Giant Puffball,
Wild Oyster Mushroom tempura 

 Boletus Glabrescent and citrus semi-freddo 
with Larch Boletus and coffee syrup,

Orange Cap Boletus butter cookie 
Yellow-brown Boletus financier cake, 

  Red-mouthed Bolete and white chocolate cream,
choke-cherry coulis, Meadow Mushroom chocolate bark, candied  Fairy-ring and Yellow-foot Chanterelles
Mushroom caramels
Tea, coffee or house tisane
Bring your own wine
85.00$, plus taxes and tip 
Your host and forager : 

François Brouillard
Your chef : Nancy Hinton
