
New Year’s Eve
– Good Fortune Tasting Menu –

 
 

 

 
 
 

 
 

 
 
 

 

 
 

 
 
 
 
 

  
  
   

First Course

Watch Hill Oysters
Champagne Granita, American Sturgeon Caviar

or
Apple and Butternut Squash Soup
Maple Cream, Crispy Swiss Chard

Second Course

Molten Ravioli
Egg Yolk, Spinach, Mascarpone, Brown Butter, Sage

or
Hoppin’ John

Black Eyed Peas, House Cured Pancetta Lardons, Forbidden Rice, Pearl Onions

Third Course

Scallop
“Fortune” Noodle, Black Trumpet Mushroom, Baby Bok Choy, Soy–Ginger Bisque

or
Pork Belly

Local Berkshire Pork, Walnut Crust, Lentils, Pomegranate Glaze, 
Crispy Sweet Potatoes

Fourth Course

Rhode Island Fluke
Almond Crust, Mustard Greens, Citrus Beurre Blanc

or
Heart of Rib Eye

Sautèed Kale, Salt Roasted Sunchokes, Pickled Red Onion, Pine Nuts, Truffle Jus

Fifth Course

Semifreddo
Vanilla, Honey–Walnut Sponge Cake, Blood Orange Jelly

or
Chocolate Bombe

Hazelnut–Chocolate Mousse, Raspberry Coulis, Caramel Tuile

   


