
a study of 
wild mushrooms

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.

Menu

CANAPÉs
wild mushroom ice cream profiteroles 
smoked ma. bluefish tartines 
baby heirloom cherry tomatoes farcis
pâté de campagne au foie gras

—

black trumpet & purple winecaps
with stone milled rhode island corn flour 
fettuccine pasta, lemon verbena and 
goat’s milk cheese “bucheron”

—

wild cÈPES, CANARY AND PURPLE 
BOLETES  
vermont veal boudin blanc sausage, 
caramelized ma. paula red apples

—

wild chicken and giant clam 
native hubbard squash bisque, cape cod 
scallops and sage

—

chanterelle and matsutake
foie gras and muscovy duck “tourte 
tradition française” in puff pastry

—

native seckel Pear soufflé glacée 
frozen meringue with pears and 
chocolate caramel

wine

crÉmant rosÉ of pinot noir, 
Peggy Buronfosse, cÔtes 
de Jura, France

—

CHENIN BLANC, DOM. DE BAUMARD, 
2006, SAVENNIÈRES, LOIRE VALLEY, 
FRANCE

—

cHARDONNAY, DOM. MANCIAT-
PONCET, ST. VERAN “VIEiLLES-
VIGNES”, 2006, BURGUNDY, FRANCE

—

GEWÜRZTRAMINER, hugg, 
“reserve DES CHEVALIERS”, 2007, 
alsace, france

—

merlot, cabernet sauvignon, 
cabernet franc, ch. viramiÈre, 
st. Émilion grand cru, 2005, 
bordeaux, FRANCE

—
SEMILLON, CHÂTEAU MÈMOIRES, 
2005, CADILLAC, BORDEAUX, FRANCE

T.W. Food Restaurant  presents a five-course tasting menu 

showcasing The wild, foraged mushrooms of early fall
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