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À la Table des Jardins Sauvages

with François Brouillard

Menu

March 4, 2007

Scallop ceviche and house smoked salmon,

Wild ginger mustard,
Buckwheat and sesame crisps
Wild mushroom soup with shaggymane and boletus,
Sun-choke and foie gras dumpling, lovage
Duck confit and gizzard salad,
Raw and fried butternut squash, toasted almonds,
Arugula, wild berry vinaigrette
Venison two ways, pan-roasted and braised, 
Root vegetable gnocchi with crinkleroot mustard, 
Wilted salsify sprouts,
Wild grape balsamic and juniper sauce
Wintergreen ‘chocolate bar’, pecan nougatine, 

Mini milk-shake with honey and labrador tea 

Tea, coffee, infusion


Chef : Nancy Hinton

Bring your own wine
55.00$  tax included, tip extra
17 Chemin Martin, St-Roch de l’Achigan

To reserve : (450)588-5125

www.jardinssauvages.com
Please advise us of any allergies beforehand.

*The Guide Restos Voir 2006 awarded our table 4 stars*

