
T O  B E G I N

N E W  E N G L A N D  O Y S T E R S

Cucumber Lime Granite, Passionfruit Pearls
gf,  nf,  df,  ef

P E A R  &  C H I C O R Y  

Pomegranate, High Lawn Blue, Candied Walnuts, Shallots,
Champagne Vinaigrette

gf,  ef,  v

H O K K A I D O  S C A L L O P S  &  P R O S C I U T T O

Mediterranean Sauce, Tapenade, Kalamata Olives
df,  nf

K A B O C H A  S Q U A S H  V E L O U T é

Sunchoke, Compressed Pear Timbale
gf,  vg,  nf,  df,  ef

G N O C C H I  A  L A  P A R I S I E N N E

Truffle Mushroom Crème, Winter Chanterelles, Parmigiana
v, nf

Our culinary team highlights

seasonal ingredients from local

purveyors, including High Lawn

Dairy, Cricket Creek Farms, and

Marty’s Local to create

innovative and flavorful menus.

Our own organic gardens, hives,

and chicken coop enhance our

ever-changing dishes.

V a l e n t i n e ’ s  d a y  2 0 2 6

D I N N E R  M E N U

t o  c e l e b r a t e

Valentine’s Dessert Tasting
Assorted Mignardises

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

gluten free | nut free | egg free | dairy free | vegetarian | vegan  
gf nf ef df v vg

House Made Sourdough Bread with Spiced Butter T O  S A V O R

S l o w  B r a i s e d  V e a l  C h e e k s

Charred Sweet Potato, Pineapple, Grape Jus
gf,  nf,  ef

W i l d  C a u g h t  T u r b o t  

Lobster & Sweet Pea Risotto, Ikura, Avocado,     
White Wine Emulsion

gf,  nf,  ef

H u d s o n  V a l l e y  D u c k  D u e t

Foie Gras, Puy Lentils, Duck Confit ‘Bon Bon’,
Braised Red Cabbage, Clementine

gf,  nf,  ef

T r u f f l e  R i c o t t a  A g n o l o t t i

Butternut Squash, Sage, Beurre Noisette
v, nf

B i s o n  F i l e t  M i g n o n

Pommes Aligot, Asparagus, Burgundy Truffle,
Sauce Bordelaise

gf,  nf,  ef

i n t e r m e z z o

b l o o d  o r a n g e  &  g i n g e r  g r a n i t a

Prosecco Espuma
gf,  nf,  df,  v


