
CHEF’S WINTER LUNCH TASTING MENU 
 
 

* P E C O N I C  B A Y  F L U K E  C R U D O  
( s e r v e d  r a w )  

with Ginger Cracklings, Ruby Red Grapefruit, Cilantro Shoots and Super Tuscan Olive Oil 
Torrontes, Yellow+Blue 2011 Cafayate, Argentina 

 
O R  

 

C O U N T R Y  S T Y L E  P O R K  P A T É  
with Housemade Pickles and Flavored Mustards 

Pinot Blanc, Ökonomierat Rebholz, 2009 Pfalz, Germany 
 

~ 
 

B U T T E R  P O A C H E D  M A I N E  L O B S T E R  
with Baby Bok Choy, Shiitake Mushrooms, Pea Shoots and Carrot-Ginger Emulsion 

Chardonnay, Bedell Cellars, 2010 Cutchogue, NY 
 

O R  
 

B L A C K  T R U M P E T  D U S T E D  A T L A N T I C  D A Y  B O A T  S W O R D F I S H  
with Crisp Potato Cake, Spinach and Truffle Reduction  

Cab. Sauv./ Cab. Franc/ Merlot/Pinot Noir/Syrah, Jamesport, “Cinq” NV Jamesport 
 

~ 
 

* R O A S T E D  C R E S C E N T  F A R M  L O N G  I S L A N D  D U C K  B R E A S T  
( c o o k e d  t o  y o u r  l i k i n g ) 

with Celery Root-Brown Butter Purée, Leeks, Hedgehog Mushrooms and Beet-Truffle Jus 
Sangiovese, Pacina, 2007 Chianti Colli Senesi, Italy 

 
O R  

 

* S T R I P L O I N  O F  P I N E L A N D  F A R M ’ S  G R A S S F E D  B E E F  
( c o o k e d  t o  y o u r  l i k i n g ) 

 with Glazed Carrots, Swiss Chard, Potato Purée and Red Wine Jus 
Cabernet Sauvignon, Upland Estate, 2005 Wellington, South Africa 

 
~ 
 

C H O C O L A T E  S O U F F L É  T A R T  
with Coffee Ice Cream  

Ruby Port, Warre’s Warrior, Portugal 
 

O R  
 
 

V A N I L L A  R O A S T E D  P I N E A P P L E  
with Rum Vanilla Ice Cream and Macadamia Nut Brittle 

Chardonnay, Wölffer, “Diosa” 2010, Sagaponack, NY 
 

5 0 .  
 

Tasting Size Wine Pairing 
 

25. 
 
 

The Tasting Menu requires participation by the entire table. 
No substitutions,  please!  


