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THOMAS HENKELMANN
ek

GREENWICH (%m d vewvres warm and cold

3

CHllssorted leaves of organic baby fiold satud with fresh herl
and Sbaxelnat Qlive oil vinaigrelte  §12.50

rigord black Sruflles Looyale with Naine Lobster (Bisgue and Lobster ragout  $23.00

foie gras and SBadsan quenclles crowned in fuff pastvy — $33.00

and lomato olive ol vinaigrelle §18.00
S erved with Loussian Qetra caviar $40.00 sufpil.

seared Zoie CGras with a haricots verts satad $26.00

W,WWWWMWJVQOO

mc/aoWWW@lZé;f/ﬂ.Oﬁ

micro greens and light curry vinacgrelle §718.00

Crisp triangle of Maine Lobster, with leck fondie and a saffron sconted lobster broth $20.00
Crisp sautéed S vcelbreads, with Exench styte freas and SLerigord (Black Sraffle sauce §22.00

Seared Tbudson Vatloy Duck FoieGras with macaroni and cheese and
WWW@JC&WW Q%)MW@J’?#.OO



%W%@WWW@WWWJMG/WWW@W $42.00
Grithed CAthantic Fatmon filet with jumbe agparagus,
leaf spinach, fingerling SEolato purée and @ grain mustard sawce  $38.00
leaf spinach and champagne sauce  39.00
SEyicassée of Maine Lobsler on lri-color felluccine
WWWWW 43.00

lased baby carvols and mushroom jus $65.00

walercress and a frorl wine sauce  §4.3.00
WWWWWWwW $45.00
WW,W%WWW—WMWM Su4.00
froached afifite, cranberries, baby vegelables and cranberry duck sauce §40.00
and quince afifile comprole §44.00



Cheese Coumse

3

and raisin walnud bread — §75.50

Dvriation of Erench Cheeses  §17.50

Dessorts

3
an appricol sauce and yogurl lime sorbel  §13.50
CHb variation of sorbels in a sugar basket with seasonal fruils and fruit coulhs  §13.50

Sfotstachio ice cream and candied fistachios  §74.50

liyers of meringue, créme Chanlilly and fresh berries — §14.50
memzye(&am%(%mwm §73.50

G@m%/mm/m wilth almond lofifping, bourbon vandla bean ice cream,
WWWWW §73.50

“Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness”



