
    

ACT I : EXPOSITION

 Yarrow tahini cream, scallop, frog berry mignonette, upland cress

Single delight copper mint jelly, bracken cracker, toasted all heal seed cream cheesed
Winter oyster mushroom, alder smoke, claytonia

Prawns  poached in decomposed alder leaf butter, wintercress  cream, sheep’s sorrel

River foam einkorn bread baked on river stones 
Silage butter

ACT II : COMPLICATION
 

Thimbleberry leaf stones

 Asteraceae kraut pierogi, lupin, lily, burdock, venison garum, aster brine yogurt

ACT III :PÉRIPÉTIE

 Mallard, fermented cow’s parsnip and hot pepper sauce, strawberry leaves

Ling cod, pale pink oyster mushroom cream, yarrow fronds

Quail, wakame ramen noodles, winter lettuce, red celery, lupinaki

ACT IV : RETARDEMENT 

Salt cod brandade, riparian crostini

Queen anne’s lace waffle, bittercress, burdock relish, rose and quince jam 

ACT V :CATOSTROPHE
 

Sorrel meringue pie

Sweet beet, apple, cranberry soil, white chocolate lichen

Woodruff ice cream, callebaut dark chocolate, venison caramel

CIABATTA BUNS 
Anita’s Organic Cracked Red, Wheat Germ and Bran, VanIsle Sea SOlive

Oil   $12

"For we don’t know what the winter dreams when the
dark lasts so long”

  


