TASTE OF HARTFORD SUMMER 2019
July 15-28

TO START

(choice of one)

TEFTLA SALATA

Golden and red beets, bulgar, mint, feta cheese, miso vinaigrette, romaine leaf, grape tomatoes

MAINE LOBSTER BISQUE

Bourbon vanilla cream, fennel fronds, roasted garlic brioche

JAPANESE HAMACHI CRUDO

Shaved jalaperio, lemon, breakfast radish, lemon, frisee, bibb lettuce, grape tomato

ENTREES

(choice of one)

CAST IRON SEARED SEA BASS

Braising greens, lemon Greek yogurt, fava beans, local baby greens

FRENCH CUT CHICKEN BREAST

Graffiti eggplant, roasted chicken jus lie, tarragon

GRILLED NEW YORK SIRLOIN

Golden potato purée, Seacoast mushroom demi-glace, summer vegetable ragout

DESSERT

(choice of one)

COCONUT FLAN

Cajeta, cinnamon, bronzed grated coconut

SUMMER BERRY NY STYLE CHEESECAKE

Graham cracker crust, candied lemon peel

TRES LECHES CAKE

Semisweet chocolate ganache, chantilly cream

$30.19 per person

(not available for take out or sharing)
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