Dinner Menu 2011


Chilled Appetizers

BLOCK ISLAND OYSTERS with Lemongrass Mignonette 



15.00

CLASSIC JUMBO SHRIMP COCKTAIL 





16.00

Continental Sauce and Cocktail Sauce


HOUSE SMOKED SALMON with Toasted Brioche, Caviar Crème Fraîche 
12.00

TIAN OF COLOSSAL LUMP CRABMEAT  





16.00

Portobello Mushrooms, Dijonnaise, Truffle-Parsley Oil

TUNA TARTARE AND ASIAN-MARINATED WILD KING SALMON 

17.00

Pickled Mushroom Salad

BEEF CARPACCIO WITH FIELD GREENS 





16.00

NATURALLY CURED ACORN-FED IBERIAN HAM  




14.00

Baby Arugula, Compressed Melon, Aged Balsamic Vinaigrette

CAVIAR WITH YOUR CHOICE OF VODKA  

CALIFORNIA OSETRA 







 85.00       

AMERICAN PADDLEFISH 







 45.00

Hot Appetizers

VIRGIN OLIVE OIL-ROASTED MAINE LOBSTER AND 


SAUTÉED DIVER SEA SCALLOP 






17.00


Roasted Artichokes, Chanterelle Mushrooms, Squash Beurre Blanc

HANDMADE IMPORTED BURRATA CHEESE RAVIOLI 



14.00

Red Pepper Sauce, Shaved Fennel

SAUTÉED HUDSON VALLEY FOIE GRAS WITH ROASTED FIGS 


17.00

LOCAL PUMPKIN SOUP with Cherrywood-Smoked Bacon, Crème Fraîche   
12.00

CREAM OF WILD MUSHROOM SOUP 





  9.00

LOBSTER BISQUE with Lobster Ragoût and Basil Infusion 


12.00

Salads

BABY ARUGULA SALAD  







12.00

Local Pears Poached in Sauternes, Candied Walnuts, Gorgonzola Cheese, 

Verjus and Shallot Vinaigrette

ENDIVE AND MÂCHE with Fresh Herbs, Apples, Cider Vinaigrette 

10.00

TRIO OF ICEBERG LETTUCE, TOMATO AND SLICED AVOCADO 


11.00

Blue Cheese and Bacon Bits

CAESAR SALAD PREPARED TABLESIDE

Service for Two , Price is per person





13.00 

ILLUMINATED SORBET INTERMEZZO 





   8.00

Main Courses
PAN-SEARED AMERICAN RED SNAPPER 





34.00

Black Forbidden Rice, Wilted Greenhouse Spinach, Miso, Ginger Sauce

SAUTÉED ARCTIC CHAR 







30.00

Baby Leeks, Carrots, Petite Zucchini, Lemon-Infused Virgin Olive Oil

FRENCH DOVER SOLE 







39.00

Slow-Cooked Vegetable Tournées, Amandine Sauce

SHELLED MAINE LOBSTER BRAISED IN SWEET BUTTER 


38.00 

Wild Mushrooms, English Pea Risotto, Shellfish Emulsion

ROASTED ORGANIC HEN 







29.00       

Braised Belgian Endive, Truffled Mashed Potato, Honey Gastrique Sauce

LONG ISLAND DUCK BREAST AND LEG CONFIT 




29.00

Snow Pea Julienne, Wild Rice, Hon-Shimeji Mushrooms, Local Apple Jus

FILET MIGNON 








38.00

Roasted Baby Vegetables and Fingerling Potatoes, Forestière Sauce

36-DAY DRY-AGED SIRLOIN 






42.00

Haricots Verts, Wild Mushrooms, Pumpkin Gnocchi, Barolo Sauce

VEAL TENDERLOIN AND LOBSTER DUO 





39.00

White and Green Asparagus, Carrot Puree, Black Garlic Sauce


MUSTARD-CRUSTED RACK OF LAMB 





39.00

Piquillo Peppers Stuffed with Local Squash, Potato Gratin, Lavender Jus


PUMPKIN AND ROOT VEGETABLE RISOTTO 




25.00

Parmigiano-Reggiano   

Service For Two        

CHATEAUBRIAND 






       42.00 per person

Bouquetiere of Vegetables, Baby Potatoes, Béarnaise Sauce

A variety of the herbs used by Executive Chef Mitchell Altholz

and Executive Sous Chef Mario Russo are picked daily

from our greenhouse at Pleasantdale Chateau.

Water at The Manor is pure mineral water from the wells

which have served this house for over 100 years.


