Foundaﬂon ROOM
Diningroom Menu

First course

chef’s seLected soup of the pay

Hudson valLLey camembert
Accented with coLden Raisin jam

GI’@LLed Madagascar Prawns
Marinated In ginger and Mango

crispy provimi vealL sweetbreads

. LabelLLe Farms seared Foie Gras
Apricot chutney, Muscat, pink peppercorn syrup

second course

Mixed Baby Green salad
Balsamic vinaigrette, BLack-Eyed peas

Foundation caesar

Proscuitto de parma salad
shaved pecorino, sherry vinaigrette

Lobster saLad
shaved rennel BLack TrufflLe Asparagus puree

Foundation rRoom chef Matthew castro



THIRD COUTI'SE

AlLaskan saLmon
SsLow Roasted Tomatoes, ASsparagus

' seared HalLibut riLet
Braised swiss chard, roasted sunchokes

Hawaiian Kona Kampache
Fennel puree, shaved rRadish, sake Beurre BLanc

compart FamiLy Farms pork rRib chop
Maytag BLue cheese gratin, cognac soaked prunes

] Grove Meat Lamb Loin
Endive, salsa verde and rRoasted Tomato

~ Prime Bone-in FiLet Mmignon
GarLic mashed potato, oyster Mushrooms

Thousand HiLLS Farms New YOrK sTrip Loin
creamed spinach, coat cheese pommes Anna

Provimi_veaL porterhouse
white Asparaqus

The chicago Foundation Room celLebrates the American rFarmer and the care and
knowLedge that go into producing and delivering the
country’s most wholLesome and fLavorful foods

Foundation rRoom chef Matthew castro



