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Please keep in mind that all of our oxc)cerings are dependent on availability of fresh, scasonal ingrec{ients.

Appetizcr Coursc:

lntcrmczzo:

Main Coursc:

Dcsscr’tz

There]core our menu is su})ject to changc.

[“ebruary 6, 2009

Glazed sea sca”op with caper almond shallot toping on a bed of mako soba noodles

Sorbet

[Hard cider brined “farm to market” Pork loin chop with braised bacon,
pomegranate molasses with Pistacl'xio, pomegranate rclislﬂ, potato Pancakc.
SCrvcd with shaved brussel sprouts and cidcrjus

(lassic apple tart tatin with homemade vanilla ice cream.
[Homemade cookies with chocolate dippcd strawberries



