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Shaun Hergatt

APPETIZER

MAITAKE MUSHROOM SOUP
BLACK TRUMPET PAVE, CELERIAC FOAM

OR

SALAD BABY RED AND YELLOW BEETS

ALMOND AND ORANGE EMULSION
OR
“PETUNA FARMS” OCEAN TROUT TARTARE
OCEAN TROUT ROE, KALAMANSI DRESSING
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MAIN COURSE

HIBISCUS AND ACACIA HONEY GLAZED LONG ISLAND DUCK
APPLE CIDER VINEGAR REDUCTION
OR
BLOOD ORANGE AND CARDAMOM DUSTED SCALLOPS
BABY FENNEL FLAVORED WITH PERNOD, SAFFRON CREAM, YOUNG HYSSOP
OR
SQUASH AGNOLOTTI
GREEN APPLE, HAZELNUTS, PARSNIP CRISPS
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DESSERT

PECAN CARAMEL TART

MAPLE ICE CREAM
OR

CITRUS PALETTE

MILK CHOCOLATE GANACHE, PASSION FRUIT ICE CREAM
OR
BUTTERSCOTCH PARFAIT
CANDIED HONEY CRISP, GREEN APPLE SORBET
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