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À la Table des Jardins Sauvages

with François Brouillard

and Chef Nancy Hinton

Wild mushroom
 Thematic tasting menu 2007
Puff ball and sanglichon sausage with black trumpet mushrooms, 

porcini duxelles ‘en gelée’, wild ginger mustard 
Shaggy-mane and yellow-brown boletus soup,
lemon cream with a hint of coffee
Lobster and lobster mushroom fricassée,
with sea spinach in a cattail flour crepe, 
sea asparagus, sautéed chanterelles and corn
Crisp autumn vegetable salad with boletus insignia scented oil,

pickled honey mushroom, smoked duck, arugula, toasted almonds, 

Fetard cheese, wild grape ‘balsamic’
Roasted venison with mushroom salt crust,
Smooth lepiota risotto, sautéed hedgehog mushrooms, 
morel sauce, wild oyster mushroom tempura
Boletus aurantiacus and cider milk-shake, 
Tricholomba shortbread 
Larch boletus and chocolate cake,

Fairy-ring mushroom butter-scotch sauce,
coconut and agaric mushroom chip
Mushroom caramel candies
Tea, coffee, infusion

Bring your own wine

75.00$, service not included

17 Chemin Martin, St-Roch de l’Achigan

To reserve : (450)588-5125

www.jardinssauvages.com
The Guide Restos Voir 2007 awarded our table 4 stars!

Please advise of any allergies in advance.
