
amuse
Butter Poached Scallop, 

Fennel Foam, Charred Grapefruit

 charcuterie
Jambon de Magret de Canard, Porcini 

Mushroom Macaron, Caramelized 
Onion Marmalade, Foie Gras Gateau, 

Port Gelee, Whole Grain Mustard Caviar, 
Accoutrements, Toasted Baguette

asparagus
White Asparagus, Asparagus Ramp Nage,

Foraged Borage Flower, Toasted Praline

bouillabaisse
Pan Seared Rouget, Mussels, Cockles, 
Fennel, Grilled Bread, Saffron Rouille

poultry
Ballentine of Heritage Chicken, 

“Coq au vin”, Baby Spring Vegetables

 fromage
Hudson Valley Camembert, 

Fig, Watercress, Pickled Vegetables

dessert
Petit Gateau, Salted Caramel Mousse, 

Hazelnut Gianduja, Glacage, 
Candied Hazelnut, Salted Caramel Foam

Springtime 
     inParis

Main Course Winter Dining Series 2024
Dine in: April 18, At Home: April 19


