
// FOR THE TABLE

CHIPS N DIPPIES plantain chips with
avocado butter and caviar

// SNACKS

ARANCINI with ume, shizo, yuzu, uni

PICKLED SARDINE with house rugbrød 
and horseradish gribiche

GARDEN MIX KAMUT BITE
with pickled, raw, and buttered things

Franz Strohmeier Rosé Certified NV

// APPETIZER

OCTOPUS with butter beans,
black garlic, tomatillo,

Rancho Gordo hominy, and red sorrel

Domaine Romaneaux-Destezet 2012

// ENTREE

BOUDIN BLANC with burnt onion latkes 
and pickled radicchio

François Daumas “Jeu de Vin” 2013

. . . THEN A LOVELY STROLL TO

FOR . . .

// DESSERTS

PARSNIP ICE CREAM CAKE
parsnip chi�on, parsnip ice cream, 

caramelized parsnips

CHOCOLATE CHICORY AFFOGATO
roasted hazelnuts

Cardamaro Sarsaparilla

____________________

TICKETS  $100
available at

morgensternsnyc.com


