Please enjoy some of the great ingredients grown, raised and caught by our friends that share our commitment to serving great food

We feature their bounty on this evening’s menu.

Dan Moore 

Harris Ranch

Painted Hills Farm

Snake River Farm

Niman Ranch

Dillwood Farms

Taylor Organics

Allan Benton

Featherwise Farm

Carlton Farm

Moore Farm

Riverview Farm

Tom’s Bees
First Courses

fish & shellfish       

Raw /Chilled

Apalachicola Oyster (FL)  3.*
Savage Harbour Oyster (PEI)  3.*

Kumamoto Oyster (WA)  3.*

Japanese Hamachi  18.*

Yellowfin Tuna  18.

meat

Charcuterie 
Country Terrine  16.

Duck Ham  16.

Rabbit Rillettes  15.

Roasted

Sonoma Foie Gras  28.*

Veal Sweetbreads  18.

pasta 
Blue Crab Tortelli  17.
Sweet Potato Agnolotti  14.
salads
Wild Arugula & Pinenut  14.

Endive & Asian Pear  16.

Romaine & Anchovy  12.

Mixed Baby Beet  15.

Main Courses

fish & shellfish       

Roasted
South Carolina Black Grouper  30.*

North Carolina Flounder  31.*

Wild King Salmon  31.*

Hudson Canyon Swordfish  29.*

Maine Sea Scallop  32.*

meat 
Roasted 
Farm Chicken   28.
Sonoma Duck  37.*
Colorado Lamb Loin  42.*

Heritage Pork Chop  36.*

Angus NY Strip (16 oz)  44.*

Braised

Beef Short Rib  32.
*Consuming raw or undercooked meats, poultry,

      seafood, shellfish or  eggs  may  increase your

             risk of foodborne illnesses.
Side Dishes
vegetables 
Roasted 
Baby Carrots  9.

Brussels Sprouts  9.

Korean Sweet Potato  9.

Heirloom Eggplant  9.

Parsnips  8.

Braised
Borlotti Beans  9.

Sautéed 
Snow Peas  8.

Bok Choy  9.

Baby Broccoli  8.

Red Mustard Greens  9.

Gratin
Spinach  9.

mushrooms
Oyster  13.
Hen of the Woods  14.

Trompette  14.

Baby Shiitake  14.

Assortment  16.  

potatoes
Yukon Gold Purée  8. 
Braised Fingerling & Bacon  10.
Gnocchi  11.
risotto & grains
Cardoon & Smoked Bacon Risotto  14.
Riverview Farm Grits & 

Pecorino Pepato  8.

Chef/Owner Tom Colicchio
Chef de Cuisine Kevin Maxey

              Tuesday, November 02, 2010
Please inquire about private dining






Market Menu


(for the table)








first course





Endive Salad 


 Gorgonzola, Pistachio & Asian Pear








main course





North Carolina Flounder


Butternut Squash & Black Currant 








side dishes





Autumn Vegetable Assortment


Potato Purée








dessert





Manjari Chocolate Panna Cotta


Poached Bosc Pear & Madras Curry Sablées








45 dollars per person








We kindly require the participation of the entire table for the Market Menu. 


Thank you.











