Wild mushroom menu 2009
October 16th to November 1st
King Bolete (Porcini) and wild ginger galantine, 

Morel and Delicious Lactarius sausage, 
boletus mustard, Common Armillaria mushroom toast
Chicken mushroom and Shaggymane soup 
with curry, Lobster mushroom, sea scallop, 

coconut and lobster mushroom  foam
Black trumpet ricotta gnocchi with Terre Promise cheese, Common Chanterelles and Clavarius, 
tomato confit, sea parsley 
Mixed mushroom salad : Pickled Swollen-Stalked Cat, Smoked Hen of the Woods, Oyster mushroom tempura, beet couscous with chard and homemade bacon, 
wild grape ‘balsamic’ and cold pressed canola oil

Roasted venison with Hedgehog mushroom salt, 

sautéed Hedgehogs and corn, potato and sunchoke 
puree with Aspen Scaber Stalk bolete oil, 

Matsutake and Blewit brochette 

Yellow-brown Boletus and Orange Cap Boletus 
panna cotta, Fairy Ring and coffee granité,

Glabrescent Boletus shortbread
Larch Bolete and almond daquoise, 

Red mouthed Bolete frozen souffle, 
dark chocolate and Meadow mushroom glaze, 
candied Yellow-foot Chanterelles 
  Mushroom caramels and truffles
Tea, coffee or house tisane
Bring your own wine
100$ including taxes, plus tip 
Your host and forager: 

François Brouillard
Your chef : Nancy Hinton
