
April 13, 2010 

48 nights 

 
 
Amuse: 

Crudo of Japanese Hamachi 
smoked caviar, granny smith apple, rice cracker, 
easter egg radish  

 
1st Course: 

Chilled Spring Pea Soup 
horseradish panna cotta, peekytoe crab, pea tendrils 
 

2nd Course: 

Ricotta Dumplings 
fava beans, American prosciutto, pecorino cream, mint 
 

3rd Course: 

Bacon Wrapped Bacon 
suckling pig rillette, local morels, brussels sprouts, 
yukon potatoes 

 
4th Course: 

“Smore’s” 
valrhona chocolate, house made marshmallow, 
graham cracker 


