À la Table des Jardins Sauvages

with François Brouillard and chef Nancy Hinton
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Duck thematic tasting menu

Organic muscovy duck from La Ferme Morgan, Champs Elisé and Ferme Bourgeois

January 18, 19, 20, 21 and January 25, 26, 27, 2007

Duck rillettes and saucisson, wild ginger mustard,

 Foie gras « torchon » with duck jelly,

Bake-apple coulis and house brioche 

Scrambled duck egg with boletus, 

Smoked duck, Fétard cheese and slow roasted tomato 

Oriental style duck broth,

Braised duck leg, rice noodles, 

Napa cabbage, coriander and sesame

Pan seared foie gras,

Sun-chokes, caramelized pineapple, smoked sea salt,

Duck jus with le Pinnacle ice cider

Duck gizzard confit and salad,

Wild northern berry vinaigrette, 

Raw and fried squash, toasted almonds

Pan roasted duck supreme,

Juniper and wild grape balsamic sauce,

Root vegetable and sea spinach gratin with crinkleroot

Duo of crèmes brûlées and cookies:

Labrador tea, sweet clover wafer cookie,

Wintergreen and chocolate, porcini chocolate wafer 

Tea, coffee, infusion

Bring Your Own Wine

75.00$ tax included, plus service

17 Chemin Martin, St-Roch de l’Achigan

Reservations : (450)588-5125

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

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

