,. | Hdega
— Sma” Fla’ces

Sca"op and (Chenin Blanc Bisquc ao‘f

T ruffled Flan and Fotato (Gamish 8.

Bouillabaisse (Consommé
Salmon, Shellfish Sausagc, Braised Mussel and Shrimp fo.

Medallion of Sautéed (Gurmard
Fancctta Kice, Fried Quail Egg and Trumc E_m'ulsion 12.

Foie (Gras and Sca“op
Orangc Man‘nalaclc and Flum chuction 13.

Old Seed Potato Gnocchi and Duck Con{:it
with Onion Jam and [Foie Gras Jus 10.

Aprico’c Barbecued Quail
Scmolina Crustcd “Tatchot" and Blac‘( Wa]nut Chutncg 12,

Hcirloom T omatoes and Tango (Greens
CrisP Fococcia, FcPPcrcom Vinaigrcttc, Chive Qil 10-

Countrg Fried Ogstcr (obb Salad
Romaine, Pickled Onions, Avocades, T omatoes, Cucumber Dt;cssing 9.

Chilled AsParagus Salad
CrisP Mushroom and KamP Pillow, Potato Con{:it with Tarragon [ mulsion 10.

A \/arict3 of Babg | ettuces
Date Croutons, Chcrrics, Girilled Fcachcs, Fennel and f:ig Vinaigrcttc 8.

GI"CCHS ancl Hcrbs
Caramclizcd Fcars, T oasted Pecans and Kaspbcny Vinaigrcttc 7-

- I S e e T = S



- Rdege~
(hefs asting Menu

Cauliflower Ca Ppuccino
Pine Nuts, Frosciutto, Spﬁng Peas and Tubetti Pasta
2000 Selbach Oster, Zé/tingcrjonncnu/"; Kics//ng 5P5t/csc, K/n:ingau, Gcrmany

Warm Goat’s ChCCSC Folcnta & Oak Lcaf Salad V
Smokcy Passion [Fruit Vinaigrcttc and Poached Qua_il E‘g\gs
2000 Domafmaje:an—/> aul Droin, « \/alylons’f, C/laﬁlis, [rance

FPavé of Chilled Crab '
Tender Braised Short Rib, Heidoom T omato Pico de Gallo Madeira Vinaigrcttc
1999 5anta [ ucia, "Vl"gna de Mc/ograno“’, F ug/ia, /ta/y

Rack of Colorado [ amb

Potato Wrappcd 5Pring Ohnion and Mushroom Kagoﬁ’c
1996 Domaine des Garticux, Fauillac, BPordeaux, France

Selection of Artisan (Cheeses from Our Cart
T oasted Nuts, Dried [Fruit and bagucttc Sliccs
NV, Chambers Rosewood, Muscat, Kut/vcrg/cn, Victoria, Australia

First of the season Peach T artlet
FPoached APPlcs and Cider Reduction
2001 [ a 5P/bctta, “Rricco Quag//a"’, Mo.;cato DAst /’l’cdmonl; /ta/y

Menu 60.
Wine Fairings 40.
8

Brgan Moscatello, E xecutive Chef K enneth Fredrickson, Master Sommelier




Main Flates A/YS.,E—QA

5quasl1 T ortelloni
Caramclizccl Cabbagc, Chcstnuts—Sour Crcam 19.

“\/cggic Dream”

Fall Hawcst chc'fablcs FrcParccl USing V arious Cooking Mctl'lods ?.Z.

Cns PY Scarccl an Cod
Cl—-ampagnc lnFUSccl 5tcw of 5wcct Corn Buttcr Bcans
Smlthﬁcld Ham and Dungcncss Crab 27

Girilled Rare Ono
Seared CrisP Sweet Preads, Spinach, Onion Jus 2.7

Fricassee of Rabbit'wi’ch Farfallini
Frosciutto, Summer 5quas|1, Sweet Peas, Crisp Blossoms 28.

Sweet Garlic Glazed Chickc_n Preast
Mushroom-sm'g:cd Er:iochc Charotte with Asparagus 1-8.

Hazclnut Lacqucrccl Fl’;casant
Farsan Furcc chct Fotato Currants Fo:c Gras Stug:cd CrcPc 29.

Double Pork Chop

Crcamcd Cabbagc and Fcppcrs with Cl"onzo Fotétocs and Eggs 2%

Grl”Cd TCﬂC!CF'an O'F BCC’F : . _
Bacon, Bleu Cheese Pastina "Kisotto," T omato Jam, Burgundy Jus 29.

Vcal Chcck Marsala
Chantcrc"c and Lobstcr Mushrooms with Egg Fasta and Marsala WInc 28.

5 de Flatcs 7

Pastina “Risotto” Parsni Purée
P
Mushroom .Stugccl

hadotte

T ruffle Potatoes Creamed SPinach




