
Friday, September 03, 2010 
Pastry Chef Jennifer McCoy 

Classic Combinations  12. 

Chocolate Custard Tart 
& Mint-Cacao Nib Ice Cream 

Vanilla Bean Semifreddo 
Blueberry Compote 
& Hazelnut Crunch 

Sweet Cream Panna Cotta 
Watermelon Granité 
& Cantaloupe Sorbet 

Or Make Your Own… 

Pastry  9. 
Blackberry Clafoutis 
Sugar & Spice Doughnuts 
Summer Fruit & Almond Cobbler 
Chocolate Soufflé  12. 

Fruit  5. 
Roasted 
Plums 
Strawberries 

Fresh 
Blueberries 
Blackberries 
Cantaloupe 
Peaches 
Fresh Fruit Plate  12. 

Seasonal Fruit Studies  12. 

Peach 
Peach Crisp 
White Peaches & Thyme 
Peach-Buttermilk Sherbet 

Raspberry 
Raspberry-Pistachio Tart 
Raspberry Float 
Raspberry-Lavender Sorbet 

Ice Cream 5. 
Mint-Cacao Nib 
Caramel 
Vanilla 
Milk Chocolate 
Sweet Corn 

Sorbet  5. 
Blueberry 
Raspberry-Lavender 
Cantaloupe 
Honeydew 
Peach-Buttermilk 
Ice Cream & Sorbet Sampler  8./15. 

Cheese 

Painted Goat, Cinderella Log 
(goat) 
Garretsville, New York 

Chèvre Noir 
(goat) 
Quebec, Canada 

Battenkill Brebis 
(sheep) 
Shushan, New York 

Penterman’s Aged Gouda 
(cow) 
Thorp, Wisconsin 

Epoisses de Bourgogne 
(cow) 
Bourgogne, France 

Jasper Hill, Bayley Hazen Blue 
(cow) 
Greensboro, Vermont 

3 selections for 15. 
6 selections for 26. 

Dessert Wines 

Moscato d’Asti 8. 
La Spinetta, Bricco Quaglia, 2009 

Château les Tuileries 15. 
Sauternes, France, 2006 

Klein Constantia 26. 
Vin de Constance, 2005 

Brachetto d’Acqui 9. 
Marenco, Pineto, 2008 

Taylor Fladgate                            15. 
20 yr Tawny 

Graham’s 33. 
Vintage Port, 1994 

Tea 5. 
In Pursuit of Tea 
Assam-(black) 
Earl Grey-(black) 
Genmaicha-(green) 
Chamomile 
Lemon Verbena 
Wild Mint 

Coffee 6/20 
Stumptown Coffee Roasters 

Costa Rica Montes de Oro, 
San Marcos de Tarrazu, Costa Rica


