
ROASTED BUTTERNUT SQUASH
GOAT MILK RICOTTA, POMEGRANATE, SALSA MACHA, KALE

BUTTERMILK SPAETZLE, SPINACH, FINE HERBS

HOUSE MADE PORK TERRINE
FARM EGG, MUSTARD GREENS, CHIVE SPROUTS

FIRST COURSE

OCTOPUS ARANCINI
SALAMI, MEYER LEMON AIOLI, FENNEL POLLEN

SECOND COURSE

HOUSE MADE LINGUINI PASTA
SHRIMP, ARUGULA PESTO, BOTTARGA, TOASTED PINE NUTS

ROASTED FOREST MUSHROOM

GRILLED QUAIL
PICKLED APPLE, FRISEE, CARAMELIZED PARSNIP, CHERRY GLAZE

THIRD COURSE

PIE “A LA MODE”
MIXED BERRY, VANILLA ICE CREAM

[dietary restrictions can be accommodated - menu modifications are politely declined]

EXECUTIVE CHEF
BRYON LOPEZ

Featured Spirit Presented by

Sauvage Distillery

UPSTATE MAPLE BRANDY 

$62 PER GUEST + TAX & SERVICE 

FEATURED COCKTAIL WITH:


