Mother’s Day 2010

Spring Menu

1st
Pureé of English Pea Soup, Maine lobster w/ lemon

2nd
Pan Fried Soft Shell Crab, avocado, roasted local baby beets

3rd
New Roots Farms’ Ham & pork belly confit, black truffle potato gnocchi, asparagus, sweet onion soubise

4th
Dark Chocolate ‘pot de crème’ w/ linzer cookies

$65 per person

---------------------------------------------------------------------------------------------
Traditional Menu
Madeira glazed New Roots Farms’ ham, Strawbery Banke herb & potato galette, ham sauce w/ currents & brandy

Roasted local leeks, asparagus w/ morel mushrooms, braised radicchio w/ prosciutto
Tuttle’s Farm baby greens, pumpkin seeds, spring onions, citrus vinaigrette

Jelly filled doughnuts w/ Tupelo honey

$300 for a family of 6

$450 for a family of 10
