ATCHALKBOARD

CHEF’S TASTING MENU $95
BEVERAGE PAIRING $70

KAMPACHI CRUDO
avocado/grapefruit/fennel/ponzu bubbles

or
CHIOGGIA BEET SALAD
avocado mousse/cara cara orange/pistachio

~

BACON CONSOMME
pork belly/63° quail egg/maple/nasturtium
or

CHILLED ENGLISH PEA SOUP
housemade ricotta/lemon verbena

~

YUKON GOLD POTATO GNOCCHI
spicy pork sausage/white asparagus/black truffle fonduta

or

ARTICHOKE RAVIOLI
black garlic/grana padano/basil/brown butter

~

SEARED DAYBOAT SCALLOP
english pea/iberico lardo/vanilla bean/pea shoot

or

ROASTED CARROT SFORMATO
baby fava/fava leaf/carrot sauerkraut

~

PANCETTA WRAPPED DUCK BREAST
confit leg/swiss chard/duck liver mousse/sour cherry/black olive

or

GRILLED RIBEYE STEAK
yukon gold potato/creamed nettle/bordelaise

or
SMOKED MAITAKE MUSHROOM
“faux” marrow/asparagus/port/bearnaise

~

SELECTION OF ARTISAN CHEESE
fruit/honey/bread
or

STRAWBERRY SOUFFLE
rhubarb/mascarpone ice cream

or
DRUNK ELVIS
banana/peanut butter/rum/bacon/chocolate ganache

Items in bold indicate ingredients organically grown by Brad Agerter at the Chalk Hill Gardens
Chef Shane McAnelly Sous Chef Kyle Maddox Pastry Chef William Woodward
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LIBATIONS

12
REMEDIOS MOSCOTE
Green Chartreuse/ Aloe Chareau/Lime/Mint/Champagne
CATCHER IN THE RYE
Hudson Manhattan Rye/Lemon/Rosemary
PASSAGE TO INDIA
0ld Raj Gin/Rose/Assam Tea/Cardamom Bitters
RuUM DIARIES
House Spiced Rum/Black Seal/Banana Liquer/Lime
Orgeat/Burlesque Bitters

BEER

8
HITACHINO NEST WHITE ALE

REINAERT WILD ALE
MONK’S CAFE SOUR RED

WINE BY THE GLASS

TATTINGER
NV Brut — Reims, France — 20

BOUVET
NV Rose — Cab Franc — Loire, France — 11

LEO STEEN
2012 Chenin Blanc — Dry Creek Valley — 14

MERRY EDWARDS
2010 Sauvinon Blanc - R.R.V.- 15

SALOMON UNDHOFF
2011 Reisling — Kremstal, Austria— 14

ZOCKER
2012 Gruner Veltliner — Edna Valley — 10

HAWLEY
2012 Viognier — Sonoma Gounty — 13

SODA ROCK
2012 Chardonnay — Alexander Valley — 12

CHALK HiLL
2010 Chardonnay — Estate — Sonoma- 20

RED CAR
2013 Rose of Pinot Noir — Dry Creek Valley — 12

AMISTA
2010 Grenache — Dry Creek Valley — 13

CHASSEUR ‘VRAI COTFE’
2011 Pinot Noir — Sonoma Coast — 16

GARY FARREL
2011 Pinot Noir - Hallberg Vineyard- R.R.V. - 22

MEDLOCK AMES
2012 Merlot - Bell Mtn. Vyd. - Alexander Valley — 13

A.RAFANELLI
2010 Cabernet Sauvignon — Dry Creek Valley — 18

ARCANUM ‘IL FAUNO’
2009 Super Tuscan - ltaly — 15

LAMBERT BRIDGE
2010 Zinfandel — Dry Creek Valley — 15

RAMEY
2011 Syrah - Sonoma Coast — 16
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