
 
CChheeff’’ss  TTwweellvvee  CCoouurrssee  TTaassttiinngg  MMeennuu  

 
 

AAhh ii   PPoo kkee   
Tobiko, Orange, Soy, Cucumber 

 
Quilcine Bay Oysters on the Half Shell  

Horseradish, Cocktai l  Sauce, Lemon   
BBee ee tt   SSaa llaa dd   

LLaa   CCuuee ss tt rr aa   FF aarr mmss ,,   GG ooaa tt   CC hheeee ss ee   
 

SSeeaarr eedd   SScc aa ll ll oo pp 
Red Bell Coulis, Herbed Orzo 

 
WWii ll dd   AA llaass kkaann   SSaa llmmoo nn   

Spinach, Garbanzos, Chorizo Butter 
  

PPrr iimmee   BBee ee ff   TTaarr tt aarr ee  
American Sturgeon Caviar 

Truffled Dijon Aioli,  Quail  Eggs 
  

GGrr ii ll ll eedd   HHoo nneeyy-- GGllaa zzeedd   QQuu aa ii ll   
Cannellini  Bean Cassoulet,  Braise Fennel 

 
Red Wine Braised Boneless Short Rib 
Roasted Garl ic & Mascarpone Polenta 

 
Maple Leaf Farms Duck 

Cinnamon Seared Breast, Foie Gras, Apple Relish, Port Syrup 
  

PPrr iimmee   AAggee dd   FF ii ll ee tt   MM ii ggnnoonn   
Chanterelle Mushroom, Brussels Leaves,  

Glazed Honey Roasted Cipollinis, Purple Potato 
 

AArr tt ii ssaa nnaa ll   CChhee ee ss ee   
Chef’s Nightly Selection with Toast Points 

 
WWaarrmm  CChhooccoollaattee  CCrrooiissssaanntt  PPuuddddiinngg  

Irish Car Bomb Gelato 
 
 

11 44 55   PPee rr   PPee rr ss oonn   
Jonathan Gelman  

Executive Chef 
 

Tony Sansalone 
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