FIRST COURSE

Hudson valley Foie gras
chef’s dailLy foie gras tasting

Louisiana oysters

poLenta crusted oysters with devilLed prosciutto,
creamed bLoomsdalLe spinach and Lemons

LobsTer and Lump crab salLad

fried green Tomatoes, cherry tomato vinaigrette
and artichoke ragout

peppered Beef carpaccio
cornbread crostini, tfruffLed eqg salLad and pickLed pimentos

house cured duck ham
Baby white Lima beans, Turnip green croquettes and veal stock reduction

SECOND COURSE

FieLd green salLad
Mixed organic creens, hibiscus vinaigrette and candied marcona aLmonds

creolLe caesar salad

Baby romaine Lettuce, spicy caesar dressing, andouilLLe crackLins,
poached organic eqqg and trufflLe bread crumbs

Arugula salLad
summer cucumbers, red radishes and herbed buttermilLk vinaigrette



FOUNDATHON
R OO M

THIRD COURSE

Crispy sea Bass

pan fried bass, endive potato salLad, Lobster tartar sauce
and caper berries

seared piver scalLLops
chervil risotto, braised pork beLLy and green applLe vinaigrette

GgriLLed Berkshire pork chop

Aged cheddar gnocchi, hot and sour turnip greens
and mustard demi-gLace

GriLLed Anqus FiLet

shoestring potatoes, rrench onion hoLLandaise
and vegetable of the day

GriLLed coLorado Lamb Ribeye
Kalamata pepper jelLLy, eggpLant fries and cabernet reduction

ROasted organic poussin

AppLewood smoked bacon, creamed corn poLenta
and heirLoom tomato relLish

skiLLet seared kobe fLank steak
Horseradish potato salLad, Lobster paprika aiolLi and demi-gLace
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