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amuse bouche

Cured lardo, foie gras and beet salad
spring greens, roasted beets, seared foie gras, cured pork belly, 

green apple and calvados vinaigrette

surf and turf
brioche crusted soft-shell crab with braised berkshire pork 

shank, blood sausage and pickled green cabbage

Virginia style House-smoked ham
whole wheat orecchiette and fiddlehead cream sauce

Tourte aux pieds et tÊte de porc
traditional french pig foot and pig head cake with cabbage, 

potato and mustard in puff pastry  

cheese 
bucheron, goat’s milk, loire valley, france

lake’s edge, artisanal goat’s milk, vermont

Terrine au Chocolat
valrhona chocolate and saffron ice cream terrine 

with almond dacquoise and chocolate-mint ganache

t.W. food presents

PIGFEST
a celebration of all things pig

thursday, may 13, 2010
vegetarian menu available upon request.  

six courses, $65 per person, $35 wine pairings


