
 

     

FIRST COURSE 

Hudson Valley Foie Gras 
Chef’s daily foie gras tasting 

 

Louisiana Oysters 
Polenta crusted oysters with deviled prosciutto,  

creamed bloomsdale spinach and lemons 
 

Lobster and Lump Crab salad 
fried green tomatoes, cherry tomato vinaigrette 

 and artichoke ragout 
 

peppered Beef Carpaccio 
cornbread crostini, truffled egg salad and pickled pimentos 

 

house cured duck ham 
Baby white lima beans, turnip green croquettes and veal stock reduction       

 
 

SECOND COURSE 

Field green Salad 
Mixed organic Greens, hibiscus vinaigrette and candied marcona almonds 

 

Creole Caesar Salad 
Baby romaine lettuce, spicy Caesar dressing, andouille cracklins, 

poached organic egg and truffle bread crumbs 
 

Arugula Salad 
Summer cucumbers, red radishes and herbed buttermilk vinaigrette 

 
 
 



 

 

 

 

THIRD COURSE 

crispy Sea Bass 
pan fried bass, endive potato salad, lobster tartar sauce  

and caper berries 
 

Seared Diver Scallops 
Chervil risotto, braised pork belly and green apple vinaigrette 

 

Grilled Berkshire pork chop 
Aged cheddar gnocchi, hot and sour turnip greens  

and mustard demi-glace 
 

Grilled Angus Filet 
Shoestring potatoes, French onion hollandaise 

 and vegetable of the day 
 

Grilled Colorado Lamb Ribeye 
Kalamata pepper jelly, eggplant fries and cabernet reduction       

 

Roasted Organic Poussin 
Applewood smoked bacon, creamed corn polenta 

 and heirloom tomato relish 
 

Skillet seared kobe flank steak 
Horseradish potato salad, lobster paprika aioli and demi-glace 
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