
Fall 2010 
 

 
 

 

a p p e t i z e r  

 Sheep’s milk Gnudi  Barbara’s Greens, Chanterelles, Benton’s Country Ham Broth 

Hudson Valley Foie Gras  Green Peppercorn Poundcake, Apple Relish, Friseé, Honey Mustard 

Heirloom Butternut Soup Rye, Sage, Whipped Maple 

2009 JUSTIN Chardonnay 
 

f r o m  t h e  s e a  

Loch Duart Salmon  Farro, Chard, Raisins, Pinenuts, Orange Nage  

Pan Seared Day boat Scallop Parsnip Purée, Leeks, Celery, Brown Butter Crumbs 

Local White Seabass Castelvetrano Olives, Fennel, Potato Confit, Romesco 

2007 JUSTIN Reserve Tempranillo 
 

f r o m  t h e  f a r m  

Cervena Venison Loin Potato Puree, Brussels Sprouts, Micro Carrot, Sauce Périgueux 

Maple Farms Duck Breast  Ras El Hanout, Herbed Quinoa, Lemon Confit  

“Double R” Ranch New York  Short Rib Ravioli, Matsutake Mushroom, Beet, Cress, Beef Vinaigrette 

2008 JUSTIN Cabernet Sauvignon 
 

“ m i l k ’ s  l e a p  t o w a r d  i m m o r t a l i t y ”  

Black River Gorgonzola  Poached Pear, Walnut Shortbread, Pink Peppercorn “Aigre Doux” 

2007 JUSTIN JUSTIFICATION 
 

s o m e t h i n g  s w e e t  

Yuzu Pudding Cake  Cashew Crumbs, Crème Fraâche Sorbet 

Crème de Farine  Vanilla Roasted Figs, Ceylon Cinnamon Ice Cream  

Chocolate Pot de Créme Whipped Birch Cream, Coffee Earthquake Cookies  

2008 JUSTIN Deborah’s Delight or 2008 JUSTIN OBTUSE 

 

 
Ninety Dollars Five Course Dinner 

Forty-five Dollars Five Course Wine Pairing 
Executive Chef William Torres 
Sous Chef Treaver Lynch 
Chef Tournant Tim Barakat 

Vegetarian option available upon request; 20% gratuity added to parties of six or more. 


