
onion soup “201 3”
Smoked Gouda, Sourdough “Sponge,” Onion Bouillon

petit pois  “bavarois”
Green Almonds, Ramps, Marcona Almond Sorbet

risotto primavera
Vegetable Fritto Misto, Herb Butter

fava bean agnolotti
Mangalitsa Ham, Nettle Pesto, Pecorino Froth

b r i a n  na s wo rt h y

Chef de  Cuis ine

t e r r a n c e  b r e n na n

Chef/Propr ie tor

crab and avocado roulade
Pickled Daikon, Citrus-Espelette Emulsion

smoked sturgeon panna cotta (1 5 . suppl)
Beet “Carpaccio,” Wild American Caviar, Rye Crisps

chilled asparagus polonaise
Egg Dressing, Capers, Trout Roe

rabbit and foie gras rillette
Pickled Vegetables, Purple Mustard, Pistachio Crostini

a p p e t i z e r s

upon request
o rg a n i c  f i e l d  g r e e n s ⁄  v e g eta r i a n  m e n u

(á la carte available)

d i n n e r
s p r i n g 2 0 1 3

021712



butter poached halibut 
Peas “A la française,” Mint, Rhubarb Vinaigrette

wild king salmon
Cranberry Beans, Razor Clams, Chorizo, Salsa Verde

sauteed red snapper
Cauliflower Arancini, Cucumbers, Curry Emulsion

diver sea scallops
Asparagus Variations, Morels, Vin Jaune Sabayon

elysian f ields farm lamb loin  (1 2 . suppl)
Fresh Chickpea Croquette, Artichokes, Bagna Cauda

painted hills farm rib-eye
Creamed Spinach Croquette, Béarnaise Cloud

poulet rouge “ kiev royale”
Wild Mushrooms, Swiss Chard, Liquid Foie Gras

thomas  farm squab  “ taj ine”
Moroccan Spiced Carrots, Date “Tabouli,” Harissa

d i n n e r
s p r i n g 2 0 1 3

021712

e n t r e e s

picholine uses local and organic products whenever possible

3 - course prix fixe 98.

appetizer ⁄ entree ⁄ dessert or cheese
with wine pairings additional 45 .

chef ’s  tastings 12  - course
wine pairings available

tasting menus available until 30 minutes prior to closing


