
Tasting menus - 2019 
 

1/8/2019: New Year’s Resolutions 

1st course 
Arugula Salad with orange, Montrachet,  

dried cranberries, and champagne vinaigrette 

Entrée 
Bouillabaisse with mahi-mahi, crawfish, shrimp,  

and mussels and rouille croutons 

Dessert 
Macerated berries with ginger whipped cream  

and pistachio crumble 

1/15/2019: No-Year’s Resolutions 

1st course 
Bacon mac and cheese with bacon-panko crumble 

Entrée 
Beef Bourguignon with smoked potato bacon mash 

and peppercorn demiglace 

Dessert 
Salted caramel cheesecake with sea salt chocolate 

1/22/2019: Restaurant Week 

See Website 

1/29/2019: Restaurant Week 

See Website 

2/5/2019: World Nutella Day 

1st course 
Poached Pear, dried cherry, Carr Valley Menage, 

arugula, and candied pecans. 

Entrée 
Herb rubbed pork tenderloin with chili-Nutella sauce, 

garlic mash, and wilted spinach 

Dessert 
Nutella crème brûlée 



2/12/2019: Lamb 

1st course 
Braised lamb ravioli with brown butter herb sauce 

Entrée 
Grilled lamb T-bone with herb puree,  

Montrachet potatoes, and arugula salad 

Dessert 
Fruit puff pastry with mint anglaise 

2/19/2019: National Cherry Month 

1st course 
Dried cherries, feta, arugula, toasted pine nuts,  

and a cherry vinaigrette 

Entrée 
Pan seared duck breast with potato gratin,  

haricot verts, and cherry gastrique 

Dessert 
Cherry crumble with vanilla bean ice cream 

2/26/2019: National Pistachio Day 

1st course 
Bruschetta with mozzarella,  

pistachio pesto, and grape tomatoes 

Entrée 
Pistachio crusted trout with root vegetable risotto and 

citrus beurre blanc 

Dessert 
Pistachio cake with brûléed meringue 

3/5/2019: FAT TUESDAY 

1st course 
Crab Cake 

Entrée 
Jambalaya 

Dessert 
King Cake 

  



3/12/2019: Irish Food  
(5 days Before Saint Patty's) 

1st course 
Guinness mussels with shallots and leek butter 

Entrée 
Braised corned beef, cabbage, and mashed potatoes 

Dessert 
Bailey's crème brûlée 

3/19/2019: National Poultry Day 

1st course 
Seared duck bruschetta with Montrachet,  

cherry gastrique, and arugula 

Entrée 
Bacon wrapped chicken breast, stuffed with spinach, 

Roth’s Moody Blue cheese and mushrooms,  
on a bed of sweet potato mash. 

Dessert 
Almond genoise with raspberry coulis  

and orange glaze 

3/26/2019: National Peanut Month 

1st course 
African peanut stew 

Entrée 
Thai peanut and chicken pasta with rice noodles, 

cilantro, and spring vegetables 

Dessert 
Chocolate and peanut butter trifle 

4/2/2019: Chocolate 

1st course 
Cocoa and coffee rubbed beef tenderloin bruschetta 

with smoked gorgonzola and caramelized onions 

Entrée 
Chili and cojito cheese tamale with mole 

Dessert 
Triple chocolate cake with fresh berry compote 

  



4/9/2019: National Pretzel Month 

1st course 
Warm soft baked pretzel with house made mustard 

Entrée 
Pretzel crusted Rushing Waters trout with creamed 

spinach 

Dessert 
Salted caramel pretzel bread pudding 

4/16/2019: National Eggs Benedict Day 

1st course 
Egg benedict with sous vide egg, smoked pit ham,  

and charred English muffin, finished with hollandaise 

Entrée 
Egg yolk ravioli with julienned ham  

and herbed bearnaise with grilled asparagus 

Dessert 
Dessert benedict with toasted donut, Cadbury crème 
egg, and citrus crème anglaise with chiffonade of mint 

4/23/2019: National Picnic Day 

1st course 
Grilled shrimp on ginger slaw with crispy wonton 

Entrée 
BBQ ribs with bacon potato salad and grilled 

watermelon-arugula salad 

Dessert 
Baked ginger-apple pie with cinnamon whipped 

cream 

4/30/2019: National Asparagus Month 

1st course 
Asparagus bisque with butter poached crab 

Entrée 
Charred asparagus risotto with beef tenderloin 

Dessert 
Asparagus and rhubarb crumble with orange zest 

whipped cream 

  



5/7/2019: Citrus 

1st course 
Lemon, fennel, and truffle salad with arugula 

Entrée 
Pan seared salmon with citrus risotto  

and grapefruit beurre blanc 

Dessert 
Key lime tart with candied lime 

5/14/2019: National Buttermilk Biscuit 
Day 

1st course 
Fresh made biscuit with chorizo gravy 

Entrée 
Chicken pot pie with biscuit crust 

Dessert 
Deep fried biscuit dough tossed with cinnamon  

and sugar with raspberry cream cheese dipping sauce 

5/21/2019: Spring Peas 

1st course 
Spring pea soup with lime crème fraiche 

Entrée 
Seared scallops with sweet pea risotto  

and smoked paprika oil 

Dessert 
Vanilla and pea cake with lemon buttercream 

5/28/2019: National Hamburger Day 

1st course 
Steak tartar with baked parmesan,  

sundried tomato puree, arugula, and grain mustard 

Entrée 
Hamburger with brioche bun, Carr Valley Mobay 

cheese, black truffle aioli,  
caramelized onions and spring mix 

Dessert 
Strawberry macaroon with chocolate ganache 

  



6/4/2019: National Cheese Day 

1st course 
Beer cheese soup with Cajun popcorn 

Entrée 
Three cheese ravioli with Montrachet crème sauce 

Dessert 
Nutella cheesecake with fresh berries 

6/11/2019: Roots Down Strawberries 

1st course 
Strawberry salad with cucumber, feta,  

pickled red onion, and candied orange vinaigrette 

Entrée 
Grilled pork chop with strawberry and mint gastrique 

with roasted new potatoes and green beans 

Dessert 
Grilled pound cake with vanilla whipped cream  

and fresh strawberries 

6/18/2019: National Camping Month 

1st course 
Grilled elote corn off the cob 

Entrée 
Charred flank steak with sautéed peppers and onions 

over smoked potato puree 

Dessert 
S’mores cheesecake with brûléed merengue 

6/25/2019: National Catfish Day 

1st course 
Catfish croquette with piquillo pepper coulis  

and lemon truffle arugula 

Entrée 
Blackened catfish with chorizo dirty rice 

 and Tasso cream sauce 

Dessert 
Chocolate stuffed beignets with powdered sugar 

  



7/2/2019: Summer Squash 

1st course 
Roasted zucchini, yellow squash, Montrachet,  

red pepper terrine with arugula puree 

Entrée 
Braised pork shoulder with ratatouille  

and puréed potatoes 

Dessert 
Grilled zucchini bread with lemon curd  

and vanilla whipped cream 

7/9/2019: National Grilling Month 

1st course 
Grilled chicken skewers  

with Thai peanut dipping sauce and sambal aioli 

Entrée 
Grilled flat iron steak with cumin chili rice,  

with cilantro lime peppers and onions 

Dessert 
Grilled fresh pineapple, glazed with brown sugar  

and finished with ginger whipped cream 

7/16/2019: Peaches 

1st course 
Seared ahi tuna with peach salsa on fried wonton 

Entrée 
Peach stuffed pork loin  

with roasted beet mash and charred mushrooms 
drizzled with peppercorn demiglace 

Dessert 
Peach cobbler with oat crumble 

7/23/2019: Restaurant Week 

See Website 

7/30/2019: Restaurant Week 

See Website 

  



8/6/2019: Stoneman's Sweet Corn 

1st course 
Sweet corn hushpuppies with piquillo pepper coulis 

and cumin sour cream 

Entrée 
Linguini with charred corn and peppers,  
blackened chicken and fresh herb salad 

Dessert 
Corn cake with maple whipped buttercream  

and citrus pastry cream 

8/13/2019: National Filet Mignon Day 

1st course 
Steak tenderloin with smoked blue cheese, 

caramelized onions and piquillo chutney 

Entrée 
Petite filet mignon in puff pastry  

with mushroom duxelles  
served with arugula salad 

Dessert 
Port marinated berries  

with whipped cream and vanilla cookie 

8/20/2019: Roots Down Tomatoes 

1st course 
Caprese salad with Farmer John's mozzarella, 

heirloom tomatoes, fresh basil  
and a balsamic reduction 

Entrée 
Linguini Bolognese with shaved parmesan  

and fresh herbs 

Dessert 
Vanilla pound cake with tomato compote  

and whipped mascarpone 

  



8/27/2019: National Goat Cheese Month 

1st course 
Pecan crusted Montrachet with fig marmalade and 

crostini 

Entrée 
Goat cheese ravioli with roasted heirloom tomatoes 

and spinach with balsamic reduction 

Dessert 
Goat cheese cake with macerated blackberries  

and fresh basil 

9/3/2019: Mexico 

1st course 
Pozole with pork shoulder, hominy, and chilies 

Entrée 
Pulled pork and green chili tamale  

with tomatillo salsa and chipotle crema 

Dessert 
Tres leches cake with salted caramel 

9/10/2019: National Potato Month 

1st course 
Potato leek soup with crispy bacon  

and piquillo chutney 

Entrée 
Roasted pork loin with asparagus  

and scalloped potatoes 

Dessert 
Sweet potato doughnut tossed in cinnamon and sugar 

with vanilla bean mouse 

9/17/2019: Eplegaarden Honeycrisp 
Apples 

1st course 
Apple, gorgonzola, walnut,  

and dried cranberry puff pastry 

Entrée 
Chicken fried pork chops with warm apple butter, 

green beans, and grits 

Dessert 
Apple crumble with cinnamon whipped cream 



9/24/2019: Honey 

1st course 
Bruschetta with Montrachet,  

chili roasted pistachios, basil and honey 

Entrée 
Honey glazed airline chicken breast  

with acorn squash and fried brussels sprouts 

Dessert 
Baklava with honey cream 

10/1/2019: Butternut Squash 

1st course 
Butternut squash soup with cinnamon crème fraiche 

and smoked paprika oil 

Entrée 
Braised lamb stew with butternut squash,  

tomatoes, carrots, and chilis 

Dessert 
Butternut squash crumble with basil whipped cream 

10/8/2019: National Perogie Day 

1st course 
Bacon and cheddar perogie,  

pan seared in brown butter with spinach 

Entrée 
Potato and chorizo empanada  

with arugula and tomatillo salad 

Dessert 
Deep fried cream cheese perogie  

with chocolate ganache dipping sauce 

10/15/2019: Bacon! 

1st course 
Bacon and brioche with black truffle brioche souffle 

Entrée 
Braised pork belly with soy mirin glaze  

and ginger sesame slaw 

Dessert 
Chocolate trifle with candied bacon  

and maple whipped cream 



10/22/2019: National Pasta Month 

1st course 
Wild mushroom ravioli sautéed  

with spinach and bacon 

Entrée 
Capellini alla checca with blackened chicken 

Dessert 
Vanilla and strawberry kugel with powdered sugar 

10/29/2019: Pumpkin 

1st course 
Pumpkin curry soup with cumin crème fraiche  

and piquillo pepper chutney 

Entrée 
Braised lamb with sugar pumpkin  
and bacon braised brussels sprouts 

Dessert 
Pumpkin pie with orange zested whipped cream 

11/5/2019: National Doughnut Day 

1st course 
Arugula salad with orange, Montrachet,  

dried cranberries, and champagne vinaigrette  
with fried doughnut croutons 

Entrée 
Empanada with chorizo, piquillo peppers,  

and cojito cheese topped  
with fresh herbs and cilantro crema 

Dessert 
Beignets with chocolate ganache, strawberry,  

and lime curd dipping sauces 

11/12/2019: Hidden Valley Mushrooms 

1st course 
Wild mushroom bisque with crispy shallots 

Entrée 
Steak and mushroom stroganoff  
with egg noodles and basil puree 

Dessert 
Chocolate truffles with fresh berries 



11/19/2019: National Gluten Free 
Awareness Day 

1st course 
Bacon and potato chowder  

topped with Hook’s Three Year cheddar 

Entrée 
Korean BBQ tacos with pulled pork,  

radish, cabbage, and carrot 

Dessert 
Flourless chocolate cake with raspberry coulis  

and vanilla crème anglaise 

11/26/2019: National Vegan Month 
(Vegan Thanksgiving) 

1st course 
Butternut squash and coconut soup with vegan crema 

Entrée 
Seitan "turkey", herbed dressing,  

garlic mashed potatoes,  
green bean casserole and cranberry chutney 

Dessert 
Pumpkin pie with coconut whipped cream 

12/3/2019: Root Vegetables 

1st course 
Curried carrot and ginger soup 

Entrée 
Pan seared salmon with parsnip puree  

and roasted root vegetable medley  
with lemon beurre blanc 

Dessert 
Beet red velvet cake with cream cheese frosting 

  



12/10/2019: Gingerbread 

1st course 
Panzanella with gingerbread croutons, arugula, 

pomegranate, Carr Valley Menage,  
and an apricot vinaigrette 

Entrée 
Turkey stuffed with Montrachet, spinach,  

and house made gingerbread   
on SarVecchio risotto 

Dessert 
Soft gingerbread with cinnamon whipped cream  

and fresh strawberries 

12/17/2019: Winter Flavors 

1st course 
Pumpkin soup with cinnamon crème fraiche 

Entrée 
Pan seared duck breast with garlic mashed potatoes 

and brown sugar and pecan green beans 

Dessert 
Eggnog crème brûlée 

12/24/2019: Christmas Eve 

Special Holiday Menu 

12/31/2019: New Years Eve 

Special Holiday Menu 

 


