
menu
-

heirloom pepper bisque  
olive tapenade and olive oil wheat 
cracker

chatham bluefish
pan-roasted with local broccoli, 
capers and mint

petite charcuterie  
beef bresaola, pâté de campagne, 
fennel-garlic sausage, house pickles 

roasted pheasant breast
with braised leg and potato 
“en parmentier”, jus foie gras

cheese 
manchego, sheep’s milk, spain
oma, washed rind cow’s milk, vermont

chocolate-hazelnut tourte
orange-praline cream and hazelnut 
ice cream

Vegetarian menu
-

heirloom pepper bisque  
olive tapenade and olive oil wheat 
cracker

petite salade
local watermelon, sweet corn ice 
cream, pickled jalapeño vinaigrette

70 minute poached egg
herb nage, summer vegetables, 
cranberry beans

heirloom tomato tartlette 
puff pastry, roasted eggplant, 
camembert cheese

cheese 
manchego, sheep’s milk, spain
oma, washed rind cow’s milk, vermont
 
chocolate-hazelnut tourte
orange-praline cream and hazelnut 
ice cream

directors Tim and  Bronwyn Wiechmann 
kitchen kate stambaugh dining room Jillian Marini Pastry Keiko tanaka

a Six-course menu showcasing the season for the entire table.
$59 per person – 6 wines paired for additional $35

At T.W.Food
–
our mission is to promote artisanal food and cooking. the pasta, charcuterie, sausages 
patisserie and ice creams are done by hand using european traditions, methods and 
recipes. we support many small local growers of vegetables, dairy farmers, meat farmers 
and cheesemakers, and take pleasure in bringing these products to you.

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.

s e p t e m b e r
g r a n d  tast i n g

monday, september 6, 2010

Before placing your order, please inform your server if a person in your party has a food allergy.


