
 

F O U R - C O U R S E   
P R I X  F I X E  

$129/guest 

Our culinary team highlights seasonal 

ingredients from local purveyors, 

including High Lawn Dairy, Cricket Creek 

Farms, and Marty’s Local to create 

innovative and flavorful menus. Our own 

organic gardens, hives, and chicken coop 

enhance our ever-changing dishes. 

house-made bâtard bread & cultured butter   
D A I L Y  G A R D E N  D E L I G H T  &  M I G N A R D I S E S  

 
T O  B E G I N  

            M E L O N  P A V E      gf, nf, ef, v 

cucumber, peach, cricket creek feta, fennel pollen 
 

B E R K S H I R E  C O R N  V E L O U T É  gf, nf, df, ef 
charred leeks, crispy corn, lobster 

 
H U D S O N  V A L L E Y  F O I E  G R A S  nf 

rhubarb, blueberry, brioche, sorrel leaf 
 

S U M M E R  T R U F F L E  R I S O T T O  gf, ef, nf, v 
mascarpone, heirloom tomato, farm fresh herbs 

 
I N T E R M E Z Z O  

yuzu & black pepper prosecco espuma gf, nf, ef, v 
 

T O  S A V O R  
D U O  O F  H U D S O N  V A L L E Y  D U C K *  nf, df 

baby beets, strawberry, violet, amaranth 
 

G E O R G E ’ S  B A N K  S C A L L O P S  nf, ef, df, gf 
cauliflower textures, romanesco, balsamic caviar, pea tendrils 

 
B L U E  F I N  T U N A *  gf, ef, df, nf 

tomato nage, baby fennel, artichokes, radish 
 

G R A S S - F E D  L A M B  P E R S I L L A D E *  nf, ef 
tian provençal, petite vegetables, saffron pomme puree 

 
S M O K E D  M U S H R O O M  F O R E S T  nf, v 

swiss chard & truffle agnolotti, creamed corn, popcorn shoots 
 
 
 

     
         

T O  C E L E B R A T E  
 

C H O C O L A T E  G A T E A U  
gianduja crémeux, berries, 

 caraïbe chocolate ice cream 
 

B E R K S H I R E  P A V L O V A  gf, nf 
tropical fruit cremeux, compressed fruits,  

citrus sponge, vanilla chantilly  
 

S T O N E  F R U I T  &   
M A S C A R P O N E  T A R T   

pistachio frangipane, miraval honey crisp,  
rhubarb-hibiscus sorbet 

 
H I G H L A W N  D A I R Y   

C H E E S E  S E L E C T I O N  nf, v 
herb cracked pepper lavash, quince jam 

 

 



 

Empire Estate, Blanc de Blancs Brut Sparkling Wine NV, Finger Lakes, NY 
D A I L Y  G A R D E N  A M U S E  B O U C H E  

 
La Manina, Manincor, Alto Adige Italy, 2020, Blend Pinot Bianco,  

Chardonnay, Sauvignon 
M E L O N  P A V E ,  gf, nf, vg 

cucumber, peach, avocado, fennel pollen 
 

Shaya Vineyard’s Verdejo, Rueda Spain, 2020 
B E R K S H I R E  C O R N  V E L O U T É  gf, nf, vg 

charred leeks, saffron-salsify tian 
 

Alphonse Mellot La Moussiere, Sancerre, France 2020 
C E L R I A C  F O N D A N T  gf, nf, vg 

tomato nage, baby fennel, artichokes, asparagus tips, radish 
 

Y U Z U  &  B L A C K  P E P P E R - P R O S E C C O  E S P U M A  gf, nf, vg 
 

Juan Jil, Jumilla Spain 2019, Red Blend, Vegan 
S M O K E D  M U S H R O O M  F O R E S T  nf, vg 

swiss chard & truffle agnolotti, creamed corn, popcorn shoots 

 
Newport Vineyards Vidal Blanc Ice Wine, Newport, RI 2021 

S T O N E  F R U I T  T A R T  ef, vg 

pistachio frangipane, coconut “cremeux” Miraval honey crisp, rhubarb 
sorbet 

 

 

S I G N A T U R E  T A S T I N G  
W I T H  W I N E  P A I R I N G  

 
 

 $179/guest 

Our culinary team highlights seasonal 

ingredients from local purveyors, including High 

Lawn Dairy, Cricket Creek Farms, and Marty’s 

Local to create innovative and flavorful menus. 

Our own organic gardens, hives, and chicken 

coop enhance our ever-changing dishes.  

 

Let your senses lead the 

way on this enchanting 

journey of Gilded Age 

elegance and epicurean 

delights, fresh from our 

farm and local gardens. 

Our selection of small 

plates tells a culinary 

story of cultivation and 

care, renewing the age-old 

tradition of nourishing 

ourselves with open 

hearts, curious minds,  

and kindred spirits. 



D A I L Y  G A R D E N  A M U S E  B O U C H E

Empire Estate, Blanc de Blancs Brut Sparkling Wine NV, Finger Lakes, NY 
M E L O N  M O S A I C ,  gf, nf, ef, veg

cucumber, apricot, cricket creek feta, fennel pollen 

La Manina, Manincor  Alto Adige Italy , 2020, Blend Pinot Bianco, 
Chardonnay, Sauvignon 

W H I T E  A S P A R A G U S  V E L O U T É  gf, nf, ef

charred baby leeks, maine lobster

Alphonse Mellot La Moussiere, Sancerre, France 2020 
G E O R G E ’ S  B A N K  S C A L L O P S  gf, nf, ef 

cauliflower textures, romanesco, pea tendrils

Juan Jil, Jumilla Spain 2019, Red Blend, Vegan 
D U O  O F  H U D S O N  V A L L E Y  D U C K  gf, nf, df

baby beets, strawberry, violets, amaranth

M E Y E R  L E M O N - P R O S E C C O  E S P U M A  gf, nf, ef, veg 

Newport Vinyards Vidal Blanc Ice Wine, Newport, RI 2021 
C H O C O L A T E  G A T E A U  gf, nf 

giandujia cremeux, berries, caraibe chocolate ice cream 

S I G N A T U R E  T A S T I N G
W I T H  W I N E  P A I R I N G

$179/guest 

Our culinary team highlights seasonal 

ingredients from local purveyors, including High 

Lawn Dairy, Cricket Creek Farms, and Marty’s 

Local to create innovative and flavorful menus. 

Our own organic gardens, hives, and chicken 

coop enhance our ever-changing dishes.  

Let your senses lead the 

way on this enchanting 

journey of Gilded Age 

elegance and epicurean 

delights, fresh from our 

farm and local gardens. 

Our selection of small 

plates tells a culinary 

story of cultivation and 

care, renewing the age-old 

tradition of nourishing 

ourselves with open 

hearts, curious minds,  

and kindred spirits. 
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