
New York Vintners Executive Chef: Ryan Smith    Sommelier:  Dylan York     Artist:  Jason Oliva 

Ryan & Jason’s Excellent Vegan Adventure 

Menu 

First Course 

Hearts of Palm 

Salad of heirloom radishes, blood orange supremes, cilantro shoots & yuzu vinaigrette 
 

2009 Binner Riesling, France 

 

Second Course 

 

Spring Vegetable Soup 

with farrow 
 

2008 Movia Ribolla Gialla, Slovenia 

 

Third Course 

 

Golden Beet Carpaccio 

verjus soaked beet shoots & red beet chips 
 

2005 Huet Vouvray Sec, France 

 

Fourth Course 

 

Compressed watermelon Sashimi 

pickled watermelon rind, mint oil & jicima 
 

2009 Cousin Leduc Gamay, France 

 

Fifth Course 

 

Gnocchi & Smoked Butternut squash 

fried squash blossoms & tempeh  
 

2001 Lopez de Heredia Tondonia Reserva Rioja 

 

Dessert 

 

Chocolate Bourbon Dipped Ice-Cream Cone 
 

2005 Kiralyudvar “Cuvee Patricia” Tojaki, Hungary 


