
 
 

c h r i s t m a s    2 0 1 0  

 
 

SMOKED  SALMON 
asparagus and lemon confit salad, caviar crème fraîche sauce 

Laurent-Perrier Champagne, France NV 
 

 
SAUTÉED HUDSON VALLEY FOIE GRAS IN HOT POTATO LEEK SOUP 

(with black truffles add $25) 
Willi Schaefer Riesling Kabinett, Graacher Himmelreich, Mosel, Germany 2007 

 
 

JOHN  DORY  WITH  CELERY  ROOT 
hazelnuts, cippolini onions, apple froth, 

Bouchard Meursault, Burgundy, France 2005 

  
  

LAMB  LOIN  WELLINGTON 
braised turnip greens, maitake mushrooms, fig lamb jus 

Copain Syrah, McDowell Valley Vineyards, McDowell Valley, California 2005 

  
  

WARM  POACHED  PEAR AND  HAZELNUT  CAKE 
dulce de leche ice cream 

Belle de Brillet, Poire Williams au Cognac 
 
 
 

o n e  h u n d r e d  f i f t e e n  d o l l a r s 
  

w i t h  w i n e,  o n e  h u n d r e d  s i x t y – f i v e  d o l l a r s 
 

  


