1** Course

Sugar Pie Pumpkin Soup
créme fraiche, chestnuts

Baby Mixed Lettuces
fennel, apple, radish

2°d Course

Ploughman’s Sandwich
English Tickler, pickled onions, shoestring fries

Chicken Pot Pie
winter vegetables, thyme

Grilled Flatiron Steak
spinach, fingerling potato
Dessert

Butterscotch Pot de Créme
dulce de leche & brown sugar-cumin roasted pecans



1St Course

Roasted Baby Beet Salad
castlevetrano olives, burrata, basil

Potato-Leek Soup
charred leeks, olio nuovo

Pork Terrine
pistachio, apricot, watercress

an Course

Chestnut Risotto
winter squash, sage, brown butter

Wild Striped Bass
green lentils, leeks, horseradish

Herb Roasted Lemon Chicken
buttermilk pomme puree, brussel sprouts

Dessert

Four Chocolates
milk chocolate cream, cocoa nib shortbread, brownie,
shuna’s famous hot fudge sauce

~



Lemon Sherbet Granita
fennel seed-golden raisin-white fig-olive oil relish,
honey and orange blossom sabayon
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