
First Course
MANHATTAN STYLE CLAM CHOWDER

Benton’s bacon, crushed heirloom tomatoes, root vegetables, 
seasoned oyster crackers

Second Course
LOBSTER NEWBURG

fresh Maine lobster, brandy cream sauce, puff pastry,  
butter poached asparagus tips, smoked espelette dust

Third Course
OSSOBUCO ALLA MILANESE

slow braised veal shank, saffron risotto, gremolata,  
parmigiano Reggiano, braising jus

Dessert
NEW YORK CREAM PUFF

Craquelin, Vanilla Diplomat Cream, Creme Fraiche Caramel, 
Warm Chocolate Ganache

HORSE SOLDIER
BOURBON DINNER

First Course
SWEET POTATO SALAD

bourbon glazed sweet potatoes, farro, pickled red onion,  
cucumber, feta cheese, lemon & herb vinaigrette

Piggyback Rye

Second Course
SEARED DUCK BREAST

Maple Leaf Farms duck breast, blood orange gastrique,  
duck fat potatoes, charred broccolini, pistachio-herb butter

10 Year Small Batch Rye

Third Course
THE WHISTLING PIG

cured & slow-roasted pork belly, cracklings, apple gelee,  
heritage carrots, celeriac puree, whistle pig jus

12 Year Old World Rye

Dessert
PARIS BREAST

Hazelnut Praline Mousseline, caramelized hazelnuts,  
chocolate tuile

15 Year Estate Oak Rye

BOURBON DINNER




