
October 10, 2009

BP

Amuse Bouche
Compressed & Pickled Beets

Liquid Blue Cheese "en Pipette", Pistachio, Watercress

Mixed Green Salad
Local Arugula & Fall Lettuces, Caramelized Red Onion, 

Maple Glazed Walnuts, Cypress Grove Chevre, Figs

"Rouelle" of Organic Chicken
Prosciutto Di Parma, Gruyere Cheese, Roasted Garlic Pomme 
Puree, Cippolini Onion "Sous Vide", Caper Relish, Dark Jus

Moist Apple Cake
Deconstructed Apple Cake, Caramelized & Candied Apples, 

Salted Caramel, Cinnamon Sugar Pastry Twist, 
Lucero Manzanillo Olive Oil-Vanilla Bean Ice Cream

Dark Chocolate Tart
70% Valrhona Chocolate, Fleur De Sel


