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Winter Restaurant Week 2009
 Lunch $20.09
Slow Cooked Local Farm Egg

haricot verts, guanciale, tarragon, pistachios
or

Sunchoke Velouté 

winter mushrooms, pickled sunchokes  

or

Garden Arugula Salad

 basil, mint, figs, parmesan, aged sherry vinaigrette 

Pipe Dreams Goat Cheese Ravioli

organic beets, crispy shallots, pinenuts  

or

Crispy Skin Wild Striped Bass 

champ potatoes, red wine poached farm egg, caper beurre noisette  

or

Grilled Panini Baguette 

duck ham, melted taleggio cheese, roasted mitake mushrooms, chickweed salad
Chocolate Pot de Crème

espresso, chili, milk jam, fresh cream

or

Gingerbread Cake

poached seckle pears, eggnog ice cream

or

Armagnac-Date Pudding

toffee sauce, armagnac ice cream

