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sunday suppa

appetizers long island squash soup, pumpkin seeds, créme fraiche, currants
turmnip ceviche, quinoa, habanero, sweet potato
mozzarella salad, apples, celery, peppers
brussels sprouts leaves, pears, manchego cheese, mangalica ham
oysters, basil, bacon, buttermilk panna cotta (supp 6)
heirloom potatoes, soft boiled egg, horseradish
braised lamb, puff pastry, beets, mint

sautéed foie gras, graham crackers, huckleberries  (supp. 70)

entrees gnudi, butternut squash, cabbage, hedgehog mushrooms
bouillabaisse, shellfish, rouille
salmon, beets, pickled juniper, hollandaise
swordfish, clam chowder, chorizo, thyme (supp.8)
duck confit, lentils, carrots, dates
pork rib, mustard, romaine

hangar steak, potatoes, mushrooms, bordelaise

desserts almond bread pudding, roasted pears, cinnamon ice cream
carrot parsnip cake, whipped cheesecake, candied ginger
bittersweet chocolate tart, smoked vanilla ice cream, hazelnuts, chocolate chantilly
yogurt panna cotta, winter citrus, olive oil crumble
sorbet, pomegranate, blood orange, coconut
ice cream, ginger, banana brown sugar, rum

selection of three cheeses (supp 8)
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