


Chef’s Tasting Menu
_______________________________


  Week Of November 16, 2011


Snacks

_____________________


‘Schnitz Und Knepp’
Rabbit, Gnocchi, Country Ham, Apple Cider

_____________________


Mushrooms
Frisee, Sorghum Molasses Vinaigrette

_____________________


Nantucket Bay Scallop
Cauliflower, Fennel, Chow Chow Vinaigrette

Or

Wreckfish
Ham And Green Bean Garnish

_____________________


Squab
Chestnut Agnolotti, Gingersnap Jus

Or

Mary Dingle’s Pheasant
Parsnip Puree, Local Mushroom

_____________________


Venison
Sunchoke Puree, Kale, Cinnamon Cider Sauce

_____________________


Beau Ramsburg’s Farmer’s Cheese
Brioche, Sauerkraut, Apple Butter

_____________________


Shoo Fly Pie ‘Float’
Molasses Soda, Spiced Cream, Pie Crisp

_____________________



Seven-Course Tasting Menu $75 Per Person
Wine Pairings $50 Per Person



To Be Served Properly, The Tasting Must Be Ordered By The Entire Table.

Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish Or Eggs May Increase Your Risk Of Foodborne Illness.
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