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 0il & jicima

2009 CousIN LEbDUc GAMAY, FRANCE

FIFTH COURSE

GNOCCHI & SMOKED BUTTERNUT SQUASH
[ried squash blossoms & tempeh

2001 LoPEZ DE HEREDIA TONDONIA RESERVA RIOJA

DESSERT

CHOCOLATE BOURBON DIPPED ICE-CREAM CONE

2005 KIRALYUDVAR ‘“CUVEE PATRICIA” TOJAKI, HUNGARY

NEW YORK VINTNERS EXECUTIVE CHEF: RYAN SMITH SOMMELIER: DYLAN YORK ARTIST: JASON OLIVA



