
CHEF W ILLI A M BR A DLEY
Winter 2010 Menu

Pr emier Choix

L A NG OUSTIN ES “GR ILLÉ”
toasted indian cur r y and “scampi”

j

JA PA N ESE H A M ACHI 
chilled  dashi ,  cr ystallized g in ger  and uni

j

BA BY SE A SC A LLOPS  
leek  fondue,  golden caviar  and sauce ver mouth

j

LIQUOR ICE-ROA STED EN DI V E
preser ved quince  and sauce albuféra 



Deu xièm e Choix

FOIE GR A S POT DE CR ÈM E
sesame seed t uile ,  bacon and amaretto  crème glacée

j

ATL A NTIC SA BLEFISH
cabbage conf it ,  crevettes  and clam jus

j

PR INCE EDWA R D ISL A N D M USSELS
picholine  olives  and bouillabaisse  à  la  provençale

j

BUT TER N UT SQUA SH “RÔTI”  
caramelized g reen apples ,  mustard and garlic  croust illant

 



Troisièm e Choix

SA LT-ROA STED SA LMON
candied capers  and smoked salmon “croque mon sieur ” 

j

R IS DE V E AU POÊLÉE
par mesan r isotto,  ar ug ula and toasted pine  nuts 

j

L A M B R ACK PER SILLÉ
cher r ies ,  pistachios  and aged balsamic  “glaçage ”

j

BR A ISED “LE BŒU F TAQUIN E”
onion mille -feuille  and prosciutto  di  san daniele



Quatr ièm e Choix

SPICED PE A R CON FIT
crème f raîche ,  pain perdu and hard cider  syr up

j

TOA STED A LMON D “GÂTE AU”
raspber r y merin g ue and glaçage au chocolat 

j

BL ACK FIG BRÛ LÉE
cinnamon crème chant illy  and pâte  br isée 

j

ENGLISH BUT TER TOFFEE
candied caramel  and hone ycomb crème glacée

Four-Course Menu, 98

Three-Course Menu, 80


