
some of the seasonal ingredients being featured:

hedgehog and black trumpet mushrooms

drumlin farm watermelon and black radish

gilfeather turnip

tangerines & bergamot

macoun & cortland apples

taro root & yuca

local lemon sole and lobster

 island creek oysters

veal sweetbreads

hudson valley foie gras

nichols tenney farm pork 

Nantucket bay scallops

t.W. food presents

kitchen improv
spontaneity with food

february 15, 2012 

five course impromptu menu

$45 per person, 3 wines paired for $25

vegetarian menu available

Please inform us of any food allergies or restrictions. 
Some of our menu items may be served raw or undercooked. The Commonwealth of Massachusetts has 
determined that consuming raw or undercooked foods may increase the risk of food-borne illness.


