
Shephard’s Grain Crêpe                                 9. 

green almond & berry salade,

fresh ricotta, olive oil sorbet

Coteaux du Layon, La Cuvée Ancienne, Baumard NV 7. 

Butter & Sugar Corn Pannacotta 8.

blueberries, candied sweet corn,

pollened popcorn

Vendemaire Octobre, Alain Brumont 2005                8.

Dark Chocolate Tablet 10.

hop macaroon, vanilla ice cream

hay infused caramel stick, local cherries

Madeira, Barbeito, Boston Bual Historic Series, NV 11.

Turkish Fig Tarte Tatin 10.

duck fat puff  pastry, fig & ale verjus,

blue cheese ice cream

Gewürztraminer, Capitello, Dolcino 2008 10.

Heirloom Maize Croustillant 9.

honey  roasted peaches, spanish lavender,

crème fraiche

Moscato D’Asti, Vietti, Cascinetta 2008                     9. 

Polar Farms Rhubarb Vacherin 9.

almond bisquit, celery leaf  sorbet,

pink peppercorn meringue 

Brachetto d’Acqui, Giacomo Bologna, Braida 2007 8.

Golden Pineapple Opèra Cake 10.

wild pine nuts, cedar gelee, 

pineapple sorbet

Riesling, Viento, Select Harvest 2007 9.

Ice Cream & Sorbet Trio 8.

seasonally inspired

Executive Pastry Chef -Kristen D. Murray
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desser ts


