applewood

AUTUMN
wild mushroom ragout
creamy polenta

pan roasted veal sweetbreads
white beans, garlic confit, red wine

sautZed potato gnocchi
braised pork shoulder, thyme jus

spice rubbed maine diver scallops
braised fennel, preserved lemon, lemon vinaigrette

sautZed haddock
bouchot mussels, little neck clam chowder

roasted french green lentil cake
arugula, butternut squash, anise broth

pan roasted skate 5
brussels sprouts, butternut squash purZe, lemon basil gremolatta

pan roasted duck breast
celery root purZe, arugula pesto

vermont rabbit ballotine
stewed tomatoes, applewood smoked bacon, white beans

braised beef short ribs
garlic spinach, potato purZe, braising jus

sautZed day boat east coast halibut
butter poached lobster, tarragon, beurre fondue

braised rabbit crepe
fresh porcini mushrooms and ginger carrot puree

sautZed bobo farms squab
yukon gold potato cake, shallot marmalade, squab jus

braised niman ranch pork belly
caramelized apples, cider vinaigrette

ricotta dumplings
braised berkshire pork shoulder, fresh thyme, braising jus

grilled venison loin
warm black chickpea-cranberry bean salad, roasted parsnips, sweet garlic puree

roasted monkfish
roasted jerusalem artichokes, braised cabbage, saffron-lobster sauce

potato gnocchi
roasted autumn vegetables, fresh thyme, mushroom broth



