WELcomMEsS GUEST CHEF JUusTIN BogLE
GILT. New York City. NY

SEPTEMBER 25, 2010

FIRST COURSE

FoleE GRrAS
KumMQuAT NMostarRPA, CANDIED Brack OLVE, FENNEL PISTACHIO

SEcoND COURSE

SEARED SEA ScALLOP
CHICKEN CoNFIT, BRUSSEL SPROUTS. PARSLEY. LEMON

THIRD COURSE

FARM RAISED TURRBOT
UNI. LEEks. CELERY. APPLE. NADEIRA

FOuURTH COURSE

CRISPY SWEETBRREADS
PotATo GNOCCHI, SAGE. PROSCIUTTO. BROWN RBUTTER

FIFTH COURSE

DRY AGED NIMAN RANCH STRIP LOIN

BURNT DONION. ToMATHO JAM. SMoOKED RicoTTA

SIXTH CoOURSE

CHOCOILATE BRREAD PUDDING
RRrRiDCHE. NMALT PARFAIT. TOASTED NMARSHMALLOW. HAZELNUTS

)



