Restaurant Martin

Dinner
($70 per person)

Appetizers

Caesar Salad - Hearts of Romaine | Lemon-Anchovy Dressing | Shaved Pecorino Cheese |
Sourdough Crisp

Baked Butternut-Apple Bisque - Dry Bay Scallops | Honey Nut Squash Custard | Aerated Fresh
Mozzarella Pickled Ginger | Anise | Brown Butter-Sunflower Seed Financier

Yellow Fin Tuna Tartare - Fermented Chile | Watermelon Radish | Nashi Pear Citrus Supremes |
Avocado | Black Forbidden Rice

Slow Cooked Black Angus Prime Beef Short Rib - Toasted Seed Granola | Pommes Puree | Haricot
Verts Cipollini Onions | Sangiovese Reduction | Hollandaise

Pan Seared Gulf Shrimp - Korean Style Glaze | Cashew Stir Fried Rice | Honshimeji Mushrooms
Onion-Tomato Jam | Jicama-Pickled Carrot Salad | Basil

Entrees

Roasted Organic Airline Cut Chicken Breast - Herbed-Potato Gnocchi | Zucchini | Root Vegetables
Crispy Sourdough-Onions | Albufera-Chicken Jus

Pan Seared Scottish Salmon - Shoyu-Miso Glaze | Leeks | Celery Root-Bacon Beignet | Daikon
Radish Salad | Chive-Ginger Beurre Blanc

Black Angus Beef Bavette - Yukon Potato-Onion Tartine | Brussels Sprouts | Butternut Squash |
Mushroom-Tomato Duxelle | Red Wine Onion Puree | Sauce Au Poivre

Roasted Heritage Berkshire Pork Tenderloin - Bourbon-Coffee Glaze | Charred Peanut Adobo | Cider
Glazed Apples Scallion-Corn Pancake | Baby Bok Choy

Vegetarian Tasting Plate - Roasted Garnet Yams | Mole-Coriander Glaze  Heirloom Tomato-Fresh
Mozzarella Salad | Charred Herb-Pistachio Pesto  Vegetable Tortilla Soup | Crispy Tortillas |
Avocado Crema  Sesame Stir Fried Shitatke Mushrooms

Desserts



Molten Bittersweet Chocolate Cake (page 294 in our cookbook) - Almond-Sesame Praline | Soft
Chocolate Ganache | Sweet and Salty Caramel Sauce | Toasted Cinnamon Ice Cream

Apple Composition - Bourbon Glazed Apples | Apple-Almond Financier Almond-Apple Bavarian |
Candied Ginger Ice Cream

Trio of Assorted House Made Ice Creams or Sorbets
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