LOCAL AND ORGANIC FOOD

Tasting Menu
Scptcmbcr 14, 2010

Chef brac“cg Borchardt

Heirloom tomato salad, tamarind vinaigrette, wild Purslanc, crisP Armenian gar|ic
SPiccci chiog,gia beet salad, lcmongrass—goat cheese, toasted hazelnuts
Roast Pumpkin soup, hard cider, Picklccl chanterelles
Lobstcr-goat cheese cmPanacia, smoked chile crema, marinatcdjicama-applc salad
wild Lake SuPcrior Wa“cgc, fennel spactzlc, red Pcppcr-agcci sl'icrry vinaigrette
Red Waddle Pork bc”y, lobster mushrooms, sweet corn moussc|inc, French Fingcrlings
Braised short ribs, giazcd root vcgctchs, watercress, wild horseradish creme fraiche

Canela roasted Michigan Pcach, vanilla-raw milk panna cotta, agave syrup




