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amuse bouche

Marinated scallop and lobster
 with poached island creek oysters, verbena, 

local farm lettuces 

trio of house made sausage 
honey-lavender boudin blanc, smoked coriander 

kielbasa, boudin noir, potato and apple salad 

Muscovy duck 
foie gras and muscovy duck “tourte tradition 

française” in puff pastry

cheese 
Springbrook Tarantaise, cow’s milk, vermont

Lake’s Edge, goat’s milk, vermont

valrhona chocolate soup
hazelnut and ginger meringue, lemon ice cream 
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four-course menu showcasing our food and friendship.
vegetarian menu available upon request. 
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