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F E B R U A R Y  2 5 ,  2 0 1 0

Long Island 		  lovage, minced vegetables, harissa grapefruit
Fluke Cru                Brut

|  R E C E P T I O N  |

Hunsader Farm   rock shrimp, tomato, broccoli, radish, salted lemon
Salad                          Sauvignon ‘B’ 2008

|  F I R S T  |

Day Boat                mustard seeds, saffron pear, lobster sauce
Scallop                      Vespa Bianco 2006

|  S E C O N D  |

Anson Mills           caramelized garlic, braised pork rib	
Polenta                   I Perazzi 2007

|  T H I R D  |

Omega                   beef cheek terrine, bone marrow crostini
Shiitakes                Aragone 2006

|  F O U R T H  |

Filet Mignon 		 sweet onions, stewed gigande beans, idiazabal cheese
		 Vespa Rosso 2005

|  F I F T H  |

Langa la Tur 		 crispy apple, almond, honeybell tangelo
		 Tocai Plus 2006

|  S I X T H  |


