The Legend of Sleepy Hollow

Wine Dinner
Al Hallows Eve October 31st at 6pm

Amuse-Bouche
Burying Ground
Venison Tartare, Rye Toast, Juniper Oil,
Pickled Mustard Seed, Capers, LeeR Ash

Trouillard “Extra Selection” Brut, NV, Champagne, France

1* Course

Tarrytown Bramble
Heirloom Apple Salad, Frisée and Mdache, Sourdough Croutons,
Hard Cider L Walnut Oil Vinaigrette and Black Garlic

Anne Amie Pinot Gris, 2025, Willamette Valley, Oregon

2 Course
The “Tied Up” Rjver Trout
Lemon, Dill, New Potato, Barley Porridge, Watercress Beurre Blanc

Réserve des Diacres Cotes du Rhone Blanc, 2025, Rhione Valley, France

3“4 Course
Van Tassel Roaster
Cider-Glazed Pork Belly and Loin, Roasted Yams, Parsnip Puree, Charred Onion

Tutu Malbec, 2023, Mendoza, Argentina

Dessert Course

Headless Horseman
Red Wine Roasted Pear, Chestnut Puree, Dark Chocolate and Whipped Cream

Broadbent Rainwater Madeira, Portugal

$95 per person plus tax and gratuity



	The Legend of Sleepy Hollow  
	Wine Dinner 

