
seasonally inspired menu degustation 175  
wine pairing 115 | 285

Amuse-Bouche Kaluga Huso Petrossian Caviar
Seaweed Blini, Crème Fraiche, Chives, Shallot

first course first course 
Hudson Valley Foie Gras Torchon 
Lingonberry Poached Pear, Smoked Butter Brioche, 
Grand Marnier Liqueur, Banyuls Gastrique
passito bianco, pra “delle fontane” veneto, italy 2021

sauternes, chateau rieussec, 1er grand cru classe, bordeaux, 
france 2014

second coursesecond course
Spring Pea Risotto
Zucchini, Squash Blossom, Calvin Pea Tendrils
grüner veltliner, alzinger, ried kreuties, smaargd ,wachau, 
austria 2024

grüner veltliner, schloss gobelsburg, “reid lamm” kamptal, 
austria 2023

third course third course 
Poached Dover Sole 
Shellfish Mousse, Snow Peas Sauté, Crispy Leek, Fumet Sauce 
chardonnay, domaine pinson, montmain 1er cru, chablis,  
burgundy, france 2023

chardonnay, francois mikulski, meursault, burgundy,  
france 2023

or

A5 Wagyu Striploin 
Truffle Potato Purée, Porcini Mushroom, Veal Demi-Glace, 
Banyuls Herb Salad 
cabernet sauvignon, groth, oakville, napa valley,  
california 2022

cabernet sauvignon blend, alpha omega, napa valley,  
california 2021

fourth coursefourth course
Local Artisanal Cheese Plate
Four Seasonal Cheeses, Fig and Walnut Preserve,  
Smoked Almonds, Nemacolin Honey, Warm Baguette,  
Grilled Sourdough
oporto, smith-woodhouse “late bottle vintage” douro valley, 
portugal 2015

oporto, taylor fladgate, 40 year tawny, douro valley, portugal

fifth coursefifth course
Rhubarb Fraise
French Meringue, Rhubarb Compote, Vanilla Chantilly, 
Rhubarb Ice Cream,  Strawberry Sauce


