
 
CHEF’S LUNCH TASTING MENU 

 
 

Summer 2010 
 
 
 

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

with Poached Ginger, Lime, Organic Seasonal Cantaloupe, Cilantro Shoots, Sunflower Seeds  
and Extra Virgin Olive Oil 

Sauvignon Blanc, Dom. Tariquet 2008 Gascony, France 
 

~ 
 

P A N - R O A S T E D  S E A  S C A L L O P  
with Local Corn Risotto 

Pinot Blanc, Lieb Cellars 2008 Mattituck, NY  
 

~ 
 

* C H A R R E D  M E Y E R ’ S  D R Y  A G E D ,  G R A S S - F E D   
S T R I P L O I N  O F  B E E F  

 ( c o o k e d  t o  y o u r  l i k i n g )  
with Swiss Chard, Baby Carrots and Crisp Potato Cake 

Merlot/Cabernet Franc, Lenz, Bon Appétit 2005 Peconic, NY 
 

~ 
 

W A R M  C H O C O L A T E  S O U F F L É  T A R T  
with Mint Ice Cream 

Ruby Port, Warrior, Warre’s, Oporto, Portugal 
 

o r  
 

R A S P B E R R Y - F I G  N A P O L E O N  
with Catapano Goat Cheese Cream, Raspberry Sorbet and Candied Pistachios  

Sauv. Blanc/Semillon/Muscadelle, Ch. Bélingard, 2006, Monbazillac, France 
 
 
 
 

5 0 .  
 
 

Tasting Size Wine Pairing 
 

25. 
 

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


