
Sample Seasonal Menu from Executive Chef Nathan Rich 

Fable Farm Onion & Leek Soup 
garlic chips & garlic milk 

~ 

Tamarack Tunis Lamb Confit 
butternut squash gnocchi, brussel leaves 

crème fraiche & spiced candied walnuts 

~ 

Razor Clams 
smoked bacon, cashew & black garlic crumb 

chervil, lemon aioli & fennel 

~ 

Beef Tenderloin 
bone marrow butter, potato puree 

local golden chanterelle & matsutake mushrooms 
pickled shallot, garden carrots, mustard seed demi 

~ 

Dark Chocolate Cake 
milk chocolate pate, white chocolate mousse 

cocoa nibs, pistachio paint 
coffee caviar & cherry compote 


