Mushroom Feast 2007

Wild Mushroom Tasting Menu

La Table des Jardins Sauvages
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The Setting

* In St-Roch-de-I’Achigan, you can lose yourself for a few hours. Here
the sun is shining, the river is running and the odours from the
kitchen are watfting all around, offering clues of what is to come...
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The Forager & The Chef

* He brings home the mushrooms and she takes the already sublime
and makes them magic
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First Course

« Puff ball and sanglichon sausage with black trumpet mushrooms,
porcini duxelles ‘en gelée’, wild ginger mustard
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Second Course

 Shaggy-mane and yellow-brown boletus soup, lemon cream with
a hint of coffee
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Third Course

 Lobster and lobster mushroom fricassée, sautéed chanterelles
and corn, in a cattail flour crepe with sea spinach
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Fourth Course

« Crisp autumn vegetable salad with boletus insignia scented oill,
pickled pine mushroom , smoked duck, toasted almonds, Fetard
cheese, wild grape ‘balsamic’, oyster mushroom tempura

© Nathalie Spielmann



Fifth Course

 Roasted venison with mushroom salt crust, Delicious Lactarius
and lepiota risotto, sautéed hedgehog mushrooms and blewits ,
morel sauce
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Six Course

 Orange Bolete and honey wine milk-shake, Tricholomba and
hedgehog mushroom shortbread
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Seventh and Final Course

 Larch boletus frangipane and chocolate tartlet, Fairy-ring
mushroom butter-scotch sauce, coconut and meadow mushroom
chip
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Blissful Ending...

 When the car ride home is silent but everyone is smiling it can only
be because you all know you've just shared a very special
moment...
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