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BEARDSLEE CASTLE

King Trumpet Millefeuille
smoked golden tomato coulis : fennel frond pesto : tri color quinoa
Louis Cheze Saint-Joseph “Ro-Rée”, Northern Rhone Valley 2015

Sea Bass
celery root-cauliflower : sweet pea : smoked salmon-lobster cream
watercress ravioli : pea shoots & lobster
JanotsBos Pouilly-Fuissé, Burgundy 2012

Applewood Grilled Duck Breast
mint pomegranate glaze : blood orange : fennel : hazelnut dukkah : duck cracklins
Jean-Pierre et Claude Roux Gigondas, Domaine Notre Dame des Palliéres, Southern Rhone Valley 2015

Intermezzo
chilled pequillo pepper soup
green papaya : haricofts vert : heirloom tomato : preserved lemon

Bach Farms Loin of Lamb
roasted root vegetable medley : Fox Run Port demi : Tivoli Lionsmane mushroom

Terre Nere Brunello di Montalcino, Tuscany 2010

Cheese
Les Délice de Bourgogne :: Aged Balsamico y Cipollini
Jones Family Farm Cascadita Aged Goat :: Lively Run Goat Cayuga Blue
rootbeer dates : black fig spread : cranberry mostardo : pepper jom
Pan de Higo : Marcona almond : sourdough
Domaine du Pavillon de Chavannes Céte de Brouilly, Beaujolais 2016

Trio of Sweets
olive oil cake :: tequila-lime-cilantro sorbet :: Gotham cake
Taylor Fladgate 10 year old Tawny

chef Randall Brown



