
Menú
T H E  L A U R E L

F O R  W E S T  H A R T F O R D  P R I D E

Fried Pickled Asparagus
Bread and Butter Browns Harvest Asparagus, basil and ramp remoulade

Hudson Valley Steel Head Trout Crudo
Sweet pea salad, raita, puffed rice crisp

Albariño - Adega Pombal ‘Arcan’ ,Rías Baixas, 2022

Fava Bean ‘Elote’
Chili-lime beurre blanc, Finback Cheese, blue corn tortilla crumb, charred green onion aioli

Verdejo - Bodegas Herrero ‘Erre de Herrero’, Rueda, 2023

Bella Bella Duck Breast
Braised swiss chard, sweet potato hash brown, ancho chili jus

Garnacha - Celler Comunica Vi del Mas, Cataluna, 2022

Grilled Lamb Loin
Pomme puree, lamb shank pierogi, morels, herb relish

Tempranillo - Bodega y Viñedos Maires Ademán Carabizal, Toro, 2022

Pavlova
Seasonal fruit, crisp baked meringue (courtesy of Small State Provisions)

Pairing TBA

A M U S E

F O R  T H E  T A B L E
Small State Provisions  focaccia ,whipped pimento butter, hot honey


