Easter Sunday 2009

FIRST COURSE

kusshi oyster chowder fava beans, maroon carrots, hibiscus

hamachi sashimi avocado, yuzu, lychee, culantro, soy air, sesame
(9supp)

smoked arctic char beets, peppercress, dill pudding, rick’s potato
shallot cake

market vegetable salad greens and herbs, minus eight vinaigrette, rosemary
croutons

tasting of tuscarora farms organic beets balsamic six, cherry glen farm goat
cheese, peppercress

cherry glen farm chevre ravioli pickled and crisp ramps, morel mushrooms,
parsnip puree

english pea ragout slow braised bacon, gnocchi, lavender froth

whitmore farms 61° eggs potato shallot hash, caper, pickled red onion, mache,
chive blossom créme fraiche

MAIN COURSE

organic farm fresh eggs any style yukon gold potato hash, country lamb
sausage

brioche french toast caramelized banana puree, california walnuts, organic
vermont maple

striped bass artichokes barigoule, opal basil, thumbelina carrots, fennel gel

arctic char arugula, stewed mustard, red ribbon sorrel, navel orange, smoked
mousse

wellington farms chicken savoy cabbage, black truffle, russian banana fingerling
potatoes, trumpet royale mushrooms

lamb loin merguez sausage, beluga lentils, arugula, roasted pepper, cumin
toasted almonds

slow braised goat chickpeas, roasted piquillo pepper, dandelion greens, smoked
tomato and curry viniagrette

longenecker farm rabbit prepared four ways, parsley, belgian endive, cannellini
bean puree

pineland farm beef filet strip loin morel mushrooms, puree of parsnip, petite
maroon carrots, banyuls

(9 supp)



ACCOMPANIMENTS
organic yellow corn grits 3
applewood smoked bacon 3

country lamb sausage 3

brioche toast and red delicious apple butter 2
scallion biscuits with sausage gravy 4

DESSERT
chocolate frozen praline custard, raw organic cocoa, chocolate caramel 8

tasting of apples vanilla bean frozen custard, opal basil, cinnamon doughnuts,
granny smith apple sorbet 7

clementine vacherin pistachio gelato, mint, chocolate powder 7

meyer lemon curd pineapple mint, ginger snap powder, creme fraiche 8

selection of artisan cheeses 10

WATER

VOLT uses a purification system, natura water. we offer both sparkling and
still; unlimited service with our compliments.
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