
A P P E T I Z E R

L A T E  H A R V E S T  W A L D O R F  S A L A D  ( G F ,  V )

Cider Braised Butternut Squash, Caramelized Figs, Celery Root Frites, Buttermilk Goddess

L I G H T LY  S M O K E D  F A R O E  I S L A N D S  S A L M O N  ( G F ,  D F )

 Beets, Cranberry Beans, Horseradish Crisps, Dill 

J E R S E Y  G I R L  B U R R A T A  ( G F ,  V )

 Chicories, Butternut Squash Chow Chow, Apple Vincotto, Pumpkin Seed Brittle 

A R A N C I N O  ( G F ,  V ) 

Parsnip and Saffron, Porcini, Blood Orange Balsamic

P O A C H E D  H E I R L O O M  B E E T S  ( G F ,  V )

 Goat Cheese Fonduta, Frisée, Crunchy Honeycomb, Hibiscus-Quince Vinaigrette

K A M P A C H I  C R U D O  ( G F ,  D F )

Binchotan Grilled Brussels Sprouts, Red Miso Sweet Potato, Bottarga, Yuzu

S A L T  B A K E D  S U N C H O K E  ( G F ,  V G )

Celery Root Remoulade, Green Apple and Lemon Vinaigrette, Shiso

J U M B O  C R A B  ( G F ,  D F )

Lobster-Lemongrass Bavarois, Yuzu Pearls, Thai Basil, Bitter Greens, Puffed Rice

P A N Z A N E L L A  ( D F ,  V G )

Cooked and Raw Roots, Sage Focaccia, Cranberry-Maple Mostarda 

R O O T  V E G E T A B L E  T A R T A R E  ( D F ,  V G )

Salsify & New Potato Vichyssoise, Sage & Potato, Parsley Oil 

BREAD

C H E F ’ S  S E L E C T I O N  O F  A R T I S A N A L  B R E A D S

Sweet Butter, Maldon Sea Salt (v)

(gf) gluten free, (df) dairy free, (v) vegetarian, (vg) vegan



E N T R É E

R O H A N  D U C K  C A S S O U L E T  ( G F ,  D F )

Ballotine, Tarbais Bean Ragout, Sage and Rosemary, Duck Jus

F I L E T  M I G N O N  ( G F ,  D F )

 Black Garlic Beef Cheek, Kyoto Carrot Puree, Celery Root and Rainbow Chard Kimchi 

B A R O L O  B R A I S E D  S H O R T  R I B  ( G F )

 Twice Baked Butterball Potato, Parsnip Puree, Horseradish Gremolata Crumble, Kale Chips  

W A G Y U  S I R L O I N  ( G F )

Sunchoke Confit, Parsnip Aligot, Glazed Romanesco, Pickled Mustard Seed Demi

A T L A N T I C  C O D  M E U N I E R E  ( G F ,  D F )

 Cauliflower, Kabocha Squash, Pickled Kumquats, Parsley Root

P O A C H E D  A R C T I C  C H A R  ( G F ,  D F )

Beluga Lentils, Cauliflower, Turmeric, Pickled Squash

R O A S T E D  S A L M O N  ( G F ,  D F )

Soft Poached Turnips, Braised Mustard Greens, Sweet Potato, Pickled Salmon Roe

G E O R G E S  B A N K  H A L I B U T  ( G F ,  D F )

Thumbelina Carrots, Kyoto Carrot Puree, Shaved Carrot Salad, Carrot Juice Gastrique

VEGETARIAN ENTRÉE

S U N C H O K E  C O N F I T  ( G F ,  V G )

Celery Root Velouté, Golden Beets, Turnip Greens

H E I R L O O M  C A R R O T S  ( G F ,  V G )

Kyoto Carrot Puree, Shaved Carrot Salad, Carrot Juice Gastrique

S Q U A S H  T O R T E L L O N I  ( V )

Slow Cooked Delicata, Sage and Lemon Crumble 

(gf) gluten free, (df) dairy free, (v) vegetarian, (vg) vegan



D E S S E R T

B L A C K  F O R E S T  S A C H E R  T O R T E  ( V )

Dark Chocolate Sponge, Black Cherry Meringue, Vanilla Cream

B U T T E R N U T  S Q U A S H  S T.  H O N O R É  ( V )

 Profiterole, Pommeau Crème Chiboust, Pumpkin Seed Brittle 

C A R A M E L  A P P L E  T A R T E  T A T I N  ( V )

Popcorn Chouquette, Anisette Crème Fraîche, Fennel Pollen
 

T I R A M I S U  ( V )

Whipped Mocha and Mascarpone Cremeux, Espresso & White Chocolate Macaron
 

G O A T  C H E E S E  P A R F A I T  ( G F ,  V )

Honey-Olive Oil Sponge, Roasted Cortland Apple, Caramelized Pistachio Butter
 

T R O P I C A L  VA C H E R I N  ( G F ,  D F ,  V )

Coconut Mousse, Hibiscus & Black Cocoa Meringue, Mango, Kiwi

T R I P L E  C H O C O L A T E  M O U S S E  ( G F ,  V )

Guanaja 70% Dark Chocolate, Milk Chocolate, Valrhona Passionfruit Chocolate

W I N T E R  C I T R U S  C A K E  ( V )

 Almond Dacquoise, Blood Orange Marmalade, Toasted Almond Brittle

PLATED

PETIT FOURS

M I L K  C H O C O L A T E  C A R A M E L  T R U F F L E  ( G F )

P A S S I O N F R U I T  T A R T

S T R A W B E R R Y  M I N T  P A T E  D E  F R U I T  ( V E , G F )

(gf) gluten free, (df) dairy free, (v) vegetarian, (vg) vegan



D E S S E R T

C A N N O L O  C O N E  ( V )

Blood Orange Ricotta

B O M B O L I N O

Cranberry Crème Anglaise

E S P R E S S O  C I N N A M O N  F L O R E N T I N E  ( V )

E A R L  G R E Y  C H O C O L A T E  T R U F F L E  ( G F ,  V G )

S W E E T  P O T A T O  T A R T L E T  ( V )

 

R O A S T E D  A L M O N D  K R I N K L E  C O O K I E  ( V )

 

T A H I N I  R I C E  K R I S P Y  T R E A T  ( G F ,  V )

Lime, Chocolate
  

P U M P K I N  S P I C E  M O U S S E  C U P  ( G F ,  V )

 

K A B O C H A  S Q U A S H  W H O O P I E  P I E  ( V )

Salted Caramel Buttercream
 

S W E E T  P O T A T O  C U P C A K E  ( V )

Crystalized Sage 
 

P A S S I O N F R U I T  P A T E  D E  F R U I T  ( G F ,  V )

 

M A T C H A  M A C A R O N  ( G F ,  V )

Salted Yuzu

SMALL BITE SWEETS


