Summer Dinner Menu
Thursday, July 29, 2010

Cl’lampagne & Caviar 1/8 ounce Osetra Prime Galilee Malossal Caviar &
three ounce g]ass of Laurent Perrier Brut L-P NV (additional $20 per person)
Smoked Tomato Soup olive oil croutons, basil
Dayl)oat Scallop fennel, honeydew, lavender
Braise(l Pork Belly King Trumpet muséroom, potato, creamed peas
Campo Lindo 63° Egg porcini, summer tz‘zzz[z[]e, rice pzzJL{ng
Torchon of Hudson Valley Foie Gras coco, kumquat, rye
with two ounce g]ass of Picolit (additional $12 per person)

Watercress pistachio, Az'ng cherries, compressed peaches
Bal)y Spinacl‘l pulled mozzarella, pecans, La Quercia Coppa
Organic Beet crispy greens, Eng/isfz peas, olive oil

Soclzeye Salmon éu]gur Wéeat, succotasfz, popcorn, red eye gravy
Yellow Fin Tuna cucuméer, pufz[ec] rice, nuoc cham
Alaslzan Halibut cau]zf]ower, Beau So]ei]musfzrooms, marble potatoes, malt

Campo Lindo Chicken Breast potato gnocc]u', Zuccéz’nz’, sguas]z é/ossom, sauce vierge
Duck Breast turnips, pic/e]ec! blueberries, pumpernicée] jus
Berkshire Pork Tenderloin masa, cilantro, charred pineapple
Dry Agecl Rib “Eye" French onion broth, ﬁhger]fng potatoes, Musser’s ageal cheddar
(additional $8 per person)
Dry Aged Piedmontese Cote de Boeuf app]ewooc! gri/]ea/, Good Acres tomato salad, chitarra pasta, éagna caulda
(ac{c{ﬂiona] $30 tor two or more; additional $40 for one)

Bittersweet Dairy’s Goat Feta, Cato Corner Despearaclo, Sweet Grass Asher Blue

selection of farmhouse and artisanal cheeses

Cl‘loco—Corn Cruncl‘l bittersweet ganacﬁe, cocoa kettle corn, hazelnut torte, corn sherbet
“Black Forest Cake” chocolate-kirsch sponge, torched c]zerﬂ'es, milk chocolate crema ux, iced sweet cream
Good Humor® “Blackl)erry Buckle” mascarpone pan[ait, Aerry bhoba, auge] tood cake, A]ac/eéerry sorbet
Passion Pain Perdue pepperec{ strawberries, passion fruit crunch, stra Wéerry tizz, map]efvérown butter ge/az‘o
Grilled “Peach Melba” raspéen'y pan[afz‘, peacﬁ Custaral, vanilla micro-sponge, peac]1~éuttermf]é' sorbet
Lemon Poppy Seed Calze lemon curc], butter ca/ee, crispy pua/c{ing, ]em()nfvpoppy sherbet
Housemacle Sorl)ets coconut, mango*vvanijja, A]ueéerryfvtarragon, warm malted milk L!oug]uuzz‘s
Berries & Cream Flaml)é eldertlower ]J'guor, pecans, ricotta-cornmeal crépe gateau, sour cream ge/ato

3 Courses $55 4 Courses $65 5 Courses $75 6 Courses 883 7 Courses $90 8 Courses $97 9 Courses $104

A C onsuming raw or undercooked toods ma y Increase your risk of foodborne illness.

Taxes and gratuities are not included

Executive Chef Debbie Gold
James Beard Foundation Best Chef: Midwest 1999
Pastry Chef Nick Wesemann
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