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À la Table des Jardins Sauvages

with François Brouillard 

and Chef Nancy Hinton
Menu

June 30 and July 1, 2007
House smoked salmon and Smoked eel from Kamouraska, 
blinis and crème fraîche with sea parsley and Quebec sturgeon caviar, cucumber and radish, pickled daisy buds
Cattail and stinging nettle soup,

Truffled parmesan froth with corn and home-made sanglichon bacon  

Sea spinach and tomato salad, fresh ricotta and duck magret, 
pickled fiddleheads,  toasted  almonds, 
wild grape ‘balsamic’ and crinkleroot oil
Leg of lamb with boletus mustard and rosemary,  
couscous with boletus oil and wild herbs, 

fava bean and summer vegetable medley
Strawberry and rhubarb ‘short cake’,
with lemon and sweet clover flower, vanilla-grass Chantilly, 

strawberry rhubarb sorbet 
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 2006 awarded our table 4 stars!
Please advise in advance in the case of allergies.
