<TAVERN:
6@ CHOOSE ANY THREE ITEMS%
THREE COURSES ~ $3995 PER PERSON

Includes a complimentary glass of champagne
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~STARTERS ~ ~ENTREES ~
Chef’s Seasonal Soup Crab Stuffed Salmon
$7.95 Lemon-Tarragon Lump Crab, Wild Rice Pilaf,
° Roasted Asparagus, Citrus Beurre Blanc
Cassoulet $26.95
Sausage, Duck, Pork in a White Bean Stew with .
Garlic Bread Crumbs Pan Roasted Statler Breast Of Chicken
$14.95 Rosemary-White Truffle Veloute, Sweet Onion
° Mashed Potatoes, Sautéed Spinach
Beef Carpaccio $10.95
Thinly Sliced Tenderloin of Beef, Capers, J
Lemon, Shaved Pecorino-Romano Arugula, Baked Lobster Gnocchi
Sweet Onion Marmalade, Toast Points Fresh Lobster, Pink Vodka Cream, Five Cheeses,
$13.95 Roasted Yellow tomatoes, Spinach, Portobello
° Mushrooms, Basil, Truffle Essence
The Pork Duet $28.95
Potted Country Style Pulled Pork, Crispy Bread, o
House Pickled Vegetables, Crispy Pork Belly Pan Seared Chilean Sea Bass Filet
Bordeaux Syrup, Sea Salt, Candied Pecans, Baby Spinach, Mango Butter, Celery Root Puree, Roasted Asparagus
Rum, Poached Apples $28.95
$10.95 .
* . Wild Boar Chop
Sopressata Wrapped Jumbo Shrimp Pan Seared, Served With Apple, Currant, and Charred
Tomato and Roasted Shallot Sauté, Scallion, Chevre, Cippolini Onion Chutney, Demi-Glace, Poached Barley,
and English Pea Risotto Braised Kale with Chourizo and Garlic
$12.95 $31.95
Roasted Oysters Cast Iron Roasted Filet Mignon
Spinach, Bacon and Roasted Shallot Butter, Wild Mushrooms, Roasted Garlic Butter,
Pretzel Crumbs Sautéed Spinach, Whipped Potato
$14.95 $28.95
Chop Salad Boneless Beef Short Rib
Romaine Chiffonade, Fresh & Roasted Vegetables, Cabernet Jus, Herb Roasted Baby Potatoes,
Cippolini Onion Vinaigrette, Lemony Cucumber Toasted Garlic Broccoli Rabe
$9.95 $28.95
Open Face Ravioli Venison Filet
Shredded Short Rib of Beef , Brunois Vegetables, Blackberry Port Wine Demi-Glaze, Chevre Mashed
Natural Herb Jus, Egg Pasta, Celery Root Puree Potatoes, Roasted Asparagus
$12.95 $26.95

~DESSERTS $7.95 ~

Asian Pear Tartlet Gingerbread Cake Tiramisu Vanilla Bean Créme Brulee
Riesling Poached Asian Pears, With Maple Cream Espresso Soaked Madagascar Vanilla Custard,
Vanilla Pastry Cream, Short Bread Cheese Icing and Ladyfingers, Mascarpone Crunchy Caramelized Sugar,
Crust, Blueberry Compote Toasted Walnuts Cheese, Cocoa Dust Fresh Berries

Please inform staff of any allergies that you might have as your health is a prime concern to all IWT staff. Items are subject to change.




