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Chef
Ray Bradley

Also, farmer-grower
of all vegetable products

featured on the menu

Wine selected and provided
by Daniel Johnnes

of Daniel Johnnes Wines
and Wine Director for 

Daniel Boulud’s Dinex Group

Desserts
by Risa Bell of

23rd Street Treats by Risa Bell

Ray’s Heirloom Tomato Consommé

Champagne Pierre Paillard Grand Cru Rosé Brut

h

Roasted Beet & Goat Cheese Terrine

Philippe Colin, Chevalier-Montrachet  2007

h

Sautéed Long Island Bay Scallops 
on a Bed of Cape Cod Turnips

Ballot-Millot, Meursault-Charmes  2004, en magnum

h

Poached Striped Bass Barigoule 
with Celery Root, and Tomato & Basil Purée

Ballot-Millot, Meursault-Charmes  2004, en magnum

h

Rack of Lamb & Rack of Pork au Jus 
Carola Potato Purée, Quenelle of Buttercup Squash

Camille Giroud, Vosne-Romanée “Les Malconsorts’’  2001

h

Roasted Loin of Venison
Potato Gratin with Apricots, Cape Cod Turnip Purée

Domaine Saint Prefert, Chateauneuf-du-Pape “Charles Giraud’’  2007

h

Squash Cheesecake with Candied Ginger & Ginger Cookie Crust
Sampling of Cookies: 

pinwheels, chocolate chocolate chip rum, 
pepper gingersnaps, cinnamon coins, langue de chat, 

hazelnut sugared butter cookie

Domaine FL, Quarts de Chaume  2005

h


