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one, two, three four ten  
 
 

 
 

 
A SALAD SPONTANEOUSLY CREATED 

8 

— 

 
 

SHORT RIB OF BEEF 
dried fruit & black garlic marmalade, wild  rice “polenta” 29 

THORNTREE FARMS LAMB COOKED IN ASH 
dried fruit & black garlic marmalade, wild rice “polenta” 27 

 
                   

    “CARAMELIZED ONION” 
egg yolk, salt cod pudding, peekytoe crab, cider vinegar 18 

 
 

— 

QUINCE CHARLOTTE, PRETZEL BREAD & BUTTERSCOTCH  10 
 
 
 

 
THE ORANGE FROM VALENCIA 

mayonnaise of mussels & olive oil, saffron, crystallized onion, bread 

or 
“CARAMELIZED ONION” 

egg yolk, salt cod pudding, peekytoe crab, cider vinegar 

— 

POACHED OYSTER & PORK BELLY 
sprouted mung beans, red cabbage, finger lime, bottarga, sesame 

or 
CHORIZO BOUILLON 

with various spanish influences…shrimp chorizo 

— 

THORNTREE FARMS LAMB COOKED IN ASH 
dried fruit & black garlic marmalade, wild rice “polenta”, charcoal 

or 
CARDAMOM SCENTED DUCK 

pistachio, cured foie gras, citron, beet juice  

— 

PARSNIP CANDY 
almond macaroon, maca root, lemongrass, yeast cake, lime 

or 
POWDERED CHOCOLATES 

steamed yuzu sponge, bergamot & an aromatic “salad” of herbs 
 

 
CHILLED VEGETABLE “MINESTRONE” 

— 

“BRULEE” OF SMOKED SALMON ROE 
coconut, mustard, avocado & banana, celery, cilantro confit 

— 
THE ORANGE FROM VALENCIA 

— 
CARDAMOM SCENTED SQUAB  

pistachio, cured foie gras, citron, beet juice  

— 
SCRAMBLED EGG MOUSSE 

birch syrup, sweet spices, preserved ramp 

— 
 CHORIZO BOUILLON 

with various spanish influences…shrimp chorizo 

— 
CURED HAMACHI & BEV EGGLESTON’S PIG TAIL 

pickled oyster, sea lettuce and a broth courtesy of  Allan Benton 

— 
THORNTREE FARMS LAMB COOKED IN ASH 

dried fruit & black garlic marmalade, wild rice “polenta” 

— 
COVERED IN SNOW…FOGGY RIDGE’S PIPPIN APPLE 
thai beef-green curry, cumin, aerated milk chocolate, peanut 

— 
PURPLE MOUNTAINS 

anise seed, black sesame oil, yogurt, concord grape, molasses 
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