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À la Table des Jardins Sauvages

with François Brouillard 

and Chef Nancy Hinton
Menu

July 14, 2007
House smoked salmon and smoked eel brandade, 

cucumber, radish and daisy salad with nasturtium and ramp yogurt, pickled daisy buds, wild ginger mustard
String bean and stinging nettle soup 

in a cattail broth, with fennel, leek and sanglichon bacon  

Pan-seared scallops with sea parsley,

wilted sea spinach, tomato and crinkleroot emulsion
Pan-roasted organic duck magret,  

Parmentier of duck confit with boletus oil and corn, 

wild mushrooms and cattail
Dark and white chocolate mousse infused with wintergreen,
strawberry-rhubarb salsa and sorbet with vanilla grass,

 sweet clover flower almond tuile 

Tea, coffee, infusion

Bring your own wine
55.00$, 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.
