
HOMECOMING DINNER SERIES
A D A M  Y O U N G  &
O L I V I A  M O R E Y

Reception 
M y s t i c  O y s t e r

Green Apple Grani ta ,  P rosecco Foam

Second Course
D u c k  C o n f i t  R a v i o l o

Narragansett  R icotta ,  Egg Yolk ,  Cr i spy  Oyster  Mushroom,  
Mushroom Consommé

Fourth Course
S e l e c t i o n  o f  S i f t  B a k e s h o p  P e t i t  G a t e a u

First Course
C e l e r y  R o o t  P a n n a  C o t t a

Poached Lobster ,  Calvados Gel

Third Course
W h o l e  R o a s t e d  R i b  E y e

Smoked Duchess  Potato ,  Baby Vegetable  Jard in iere

W h i p p l e  F a r m  R o a s t e d  P u m p k i n  W a f f l e
Caviar  and Creme Fra iche 

S e a c o a s t  M u s h r o o m  a n d  S h o r t  R i b  B e i g n e t

Ju l ien  Schaal ,  R i se l ing Rangen,  2022,  A lsace

Ciacci  P icco lomin i ,  B rune l lo  d i  Monta lc ino ,  2019 ,  Tuscany

Cornas ,  A la in  Voge,  Les  Chai l les ,  2019 ,  Rhone Val ley

Ste indorfer ,  Cuvee K laus ,  Burgen land,  Aust r ia


