Tuthilltown D nner
March 14, 2010 at 6 pm
“Atrip around the world wth spirits
fromyour own backyard”
$74 per person

Prawns in a roasted garlic sauce wth
| ocal stone-ground pol enta
Hudson Baby Bour bon

~

Mu Shu WIld Boar with buckwheat
pancakes
Hudson Manhattan Rye Wi skey

—~

Cassoul et: Duck Confit, Lanb & House-
made @Grlic Sausage
brai sed with white beans served wth
fried rosemary & rye bread crunbs
Hudson Four Grai n Bourbon

Grapefruit Sorbet from Jane’'s ice cream
I n Ki ngston

—~

Coconut Cake with linme curd & candied
pecan clusters

Dar k- n-Storny nmade wi th Saranac gi nger

beer, linme juice & Hudson River Rum

Chef Jessica Wnchel l





