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BOSTON CIRCA  1809  
 
 

new england clam chowder mock root vegetable garnish, dehydrated applewood smoked bacon, balsamic spheres 
botani, musctel secco, malaga, spain, 2008 

 
 

 

 

nantucket bay scallops sea urchin, maitake mushrooms, soy air, coriander blossom 
finca el portillio, sauvignon blanc, mendoza, argentina, 2008 

 
 

 

 

the “raven” as close as we can get, black chicken, parsnip, brussels sprouts, bacon, chestnuts 
st cosme, syrah, cotes‐du‐rhone, france, 2008 

 
 

 

 

 

boston cream pie frozen vanilla anglaise 
campo verge, braquetto d’aqui, piedmont, italy, NV 

 
 
 
 
 

BALTIMORE CIRCA  1849  
   
 

crab cake fall harvest blue crab, arugula, “crab potato chips” celeric and green apple remoulade 
finca el portillio, sauvignon blanc, mendoza, argentina, 2008 

 
 

 

  

pigeon caraway potato, braised cabbage, mustard 
angeline, pinot noir, Sonoma/mendocino, california, 2008 

 
 

 
 

slow braised “pit beef” wagyu culotte cuite sous vide, ratte potatoes, maroon carrots, turnips 
four vines, zinfandel, old vine, California, 2007 

 
 

 

 

 
“lady baltimore cake” black mission fig sorbet, candied pecans 

tasting of cognac 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