
 
 

Welcomes Guest Chef Justin Bogle 
GILT, New York City, NY 

 

September 25, 2010 
 

First Course 
 

Foie Gras 
Kumquat Mostarda, Candied Black Olive, Fennel, Pistachio 

 
Second Course 

  

Seared Sea Scallop 
Chicken Confit, Brussel Spr0uts, Parsley, Lemon 

 
Third Course 

 

Farm Raised Turbot 
Uni, Leeks, Celery, Apple, Madeira 

 
Fourth Course 

 

Crispy Sweetbreads 
Potato Gnocchi, Sage, Prosciutto, Brown Butter 

 
Fifth Course 

 

Dry Aged Niman Ranch Strip Loin 
Burnt Onion, Tomato Jam, Smoked Ricotta 

 
Sixth Course 

 

Chocolate Bread Pudding 
Brioche, Malt Parfait, Toasted Marshmallow, Hazelnuts 

 
 

 
 


