CHEF'S TASTING...

SAVORY PUMPKIN PUDDING
PECAN CINNAMON PRALINE ¢ CREME FRAICHE

ér

POACHED SECKEL PEAR

BITTER GREENS ° LEMONGRASS GEL © EUCALYPTUS VINAIGRETTE
2007 PINOT GRIGIO » SORTESELI SANTI « VENETO « ITALY

OR

MAINE LOBSTER
MACHE ¢ MANDARIN ORANGE ° VANILLA ESPUMA

ORANGE VINAIGRETTE

(+ 10. SUPPLEMENT)
2008 WHITEHEAVEN SAUVIGNON BLANC © NEW ZEALAND

e

ROASTED PHEASANT BREAST
CHESTNUT PUREE °© SAKE POACHED FIG © SZECHWAN JUS
2007 DOMAINE FAIVELEY MACON VILLAGES CHARDONNAY < FRANCE

OR

WAGYU “KOBE"” BEEF STRIPLOIN O

THAI CHILI BRAISED BUTTERNUT SQUASH © ORANGE - GINGER GLAZE

(+ 12. SUPPLEMENT)
2007 CABERNET FRANC < LES MUREAUX > CHINON ° FRANCE

ér

GUANAJA 70% CHOCOLATE TOWER

CANDIED CITRUS ¢ CHAMPAGNE & CASSIS SORBET
JEIO < BISOL - PROSECCO  ITALY

OR

FROM THE CAVE
SELECTED CHEESE e HOMEMADE QUINCE ° DRIED & FRESH FRUITS

ARTISANAL BREADS
APFEL EISWEIN © STILL RIVER WINERY « HARVARD - MASSACHUSETTS

FOUR COURSE
WINE PAIRINGS

V SUITABLE FOR VEGETARIAN

APPETIZERS...

CAULIFLOWER PUREE
ALMOND MILK FOAM © CREME FRAICHE

LOBSTER BISQUE
COCONUT CURRY FLAN © ASIAN INFLUENCES

STUFFED & ROASTED VERMONT QUAIL
CHESTNUT ° DRIED APPLE
REMESKAYLA FARM CRANBERRY-GINGER GLAZE

YELLOWFIN TUNA TARTAR O
CRISP GINGER ° PUFFED RICE ° CILANTRO ° THAI BASIL
PASSION FRUIT — YUZU

SEARED DUCK FOIE GRAS
CINNAMON BRIOCHE ° MCINTOSH APPLE
MULLED CIDER °© VERMONT MAPLE SYRUP

CHILLED MAINE LOBSTER
MACHE ° MANDARIN ORANGE ° VANILLA BEAN ESPUMA

PETIT GREENS SALAD
BABY VEGETABLES ° LEMON VINAIGRETTE

FIVE SPICED POACHED SECKEL PEAR
BITTER GREENS ° LA PERAL BLUE SEMIFREDDO
CANDIED WALNUT ° CIDER VINAIGRETTE

SOFT RIPENED CROTTIN GOAT MILK CHEESE
FRISEE © WALNUT HALVES ° SHERRY VINAIGRETTE

OTHESE ITEMS MAY BE SERVED RAW, UNDERCOOKED OR COOKED TO YOUR SPECIFICATIONS.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS.



ENTREES...

NOVA SCOTIA HALIBUT
BAMBOO RICE ° FENNEL SALAD
RED CURRY COCONUT BROTH

LARGE ATLANTIC SEA SCALLOPS O
BABY LEEKS ° YUKON POTATO AIR
KING OYSTER MUSHROOM ° MEYER LEMON

SEARED ATLANTIC SALMON
BABY BEETS ° RED BEET RISOTTO
HORSERADISH CREME FRAICHE © LEMON OLIVE OIL

2 LB MAINE LOBSTER
BUTTERNUT SQUASH &CORTLAND APPLE RISOTTO
GREEN TEA EMULSION

VEAL OSSO BUCCO
HOMEMADE POTATO GNOCCHI ¢ LEMON
SHIMEJI MUSHROOM ° BABY ROUND CARROTS

SEARED ORGANIC FREE RANGE CHICKEN
ANCIENT GRAINS © DRIED FRUITS
ASIAN PEAR SALAD ° TAMARIND VINAIGRETTE

WAGYU “KOBE” BEEF STRIPLOIN O
SESAME LONG BEANS © WILD MUSHROOM ° CILANTRO
ROASTED SHALLOT © HONEY-SOY REDUCTION

GRILLED FILET MIGNON O
BRAISED BEEF CHEEK PIE © MATSUTAKE MUSHROOM
RED WINE DEMI

KUROBUTA PORK CHOP
BABY BOK CHOY ° SHITAKE MUSHROOM
STEAM BUN ° HOISIN BBQ GLAZE

V SUITABLE FOR VEGETARIAN

FROM OUR CHEESE CAVE...

CHEDDAR ° GRAFTON FARMS 2 YEAR, VT FIRM COW MILK
HONEYCOMB

LA PERAL BLUE ° ILLAS, SPAIN ° BLUE COW MILK
DRIED FRUIT

PECORINO FOGLIE DI NOCE ° ITALY ° FIRM SHEEP MILK
CANDIED WALNUTS

BRIE DE NANGIS ° FRANCE ° SOFT COW MILK
FRESH FIGS

OSSAU IRATY ° FRANCE ° FIRM COW MILK
TOASTED HAZELNUTS

FOG LIGHT © MCKINLEYVILLE ° CA ° SOFT GOAT MILK
HOMEMADE QUINCE PASTE

3curs
Scurts

WINE PAIRING...

2007 LA SPINETTA, MOSCATO D'ASTI, PIEDMONT, ITALY
2003 CASTELNAU DE SUDUIRAU, SAUTERNES, FRANCE

ON THE SIDE...

PAN-FRIED SEASONAL WILD MUSHROOMS MKP
YUKON POTATO PUREE

SEASONAL VEGETABLES

HOMEMADE POTATO GNOCCHI © LEMON ° BLACK PEPPER
ANCIENT GRAINS

STIR-FRY ASIAN VEGETABLES

OTHESE ITEMS MAY BE SERVED RAW, UNDERCOOKED OR COOKED TO YOUR SPECIFICATIONS.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS.



