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À la Table des Jardins Sauvages

With François Brouillard

and Chef Nancy Hinton

Wild mushroom menu 2006
Venison tartare with porcini and wild ginger, 

Boletus mustard, pickled day lily buds, 

Toasted Boletus insignia brioche
Scallop and corn chowder with lobster mushrooms,

Lactarius, sunchokes and sea spinach 

Squash, chanterelle and black trumpet salad,

Organic smoked duck, le Fétard cheese, 
Baby arugula and almonds, 

Wild grape « balsamic » and boletus oil
Braised sweetbreads with smooth lepiota,

Israeli couscous with wild oyster mushrooms and root vegetables,

Sherry and crinkleroot sauce
Pan-roasted venison 
Cauliflower and hedgehog mushroom fricassée, 

Sautéed blue-foots, fried puffball, 
Pan jus with morels and spices
Caramelized rice pudding with fairy ring mushrooms 
and boletus aurantiacus, apples and coconut
Bittersweet chocolate cake with larch boletus, 

Tricholomba mushroom butter cookie, 
Shaggy mane and yellow-brown boletus ice cream
Mixed mushroom toffees
Tea, coffee, wild herb infusion
Bring your own wine
75.00$, tax included, tip extra
17 Chemin Martin, St-Roch de l’Achigan

For reservations : (450)588-5125

www.jardinssauvages.com
The Guide Restos Voir 2005 awarded our table a 4 star rating
Please inform us of any allergies in advance


