THE CASS HOUSE

THREE COURSES...48  FOUR COURSES...56

CAULIFLOWER-OXTAIL SOUP
BRAISED OXTAIL, TRUFFLE-LEEK OIL, FRIED LEEKS

CASS GARDEN SALAD
DAILY PREPARATION OF MIXED LETTUCES FROM OUR GARDEN

GARDEN MELON AND PERSIMMON
RICOTTA, PANCETTA, MARCONA ALMONDS, STOLTEY'S HONEY, ARBEQUINA, GARDEN ARUGULA

PENN COVE BLACK MUSSELS
NUESKE BACON, DIJON BUTTER, CHIVES, SWEET POTATO FRITES, CAVA-MUSSEL JUS

CALIFORNIA CALAMARI ‘A LA PLANCHA"
HEIRLOOM TOMATOLS, GARDEN BASIL, ROASTED GARLIC BREAD CRUMBS, PICADA SAUCE

AMERICAN AND IBERIAN ARTISAN CHEESES WITH ACCOUTREMENTS
BERMUDA TRIANGLE-GOAT, MAHON-COW, LA PANZA GOLD-SHEEP, VALDEON-COW
THIS LITTLE PIGGY WENT TO THE MARKET

SEASONAL PREPARATION OF BRAISED PIGS TROTTER

MARROW AND TOAST
ROASTED MARROW, PARSLEY-HORSERADISH SALAD, CROSTINI

SEARED SONOMA FOIE GRAS
GINGERBREAD, QUINCE JAM, WALNUT DUST, BOURBON BARREL AGED MAPLE SYRUP

RISOTTO WITH AUTUMN “FRUITS AND TUBERS”
PAN FRIED RISOTTO CAKE, WILD MUSHROOMS, BLACK TRUFFLES, MUSHROOM BEURRE FONDUE

ZARZUELA CATALAN

WILD BLACK BASS, LOBSTER, MUSSELS, PRAWNS, SQUID, SAFFRON-LOBSTER BROTH

DUCK, DUCK ...DUCK

SEARED BREAST, CONFIT LEG, FOIE GRAS, PUY LENTILS, CHARD, WILD HUCKLEBERRY GASTRIQUE

FREE RANGE CHICKEN BREAST
ROULADE

BUTTERMILK BRINED, POMME PUREE, PRESERVED LEMON, SULTANAS, PINE NUTS, CHICKEN JUS

FENNEL CRUSTED COLORADO LAMB LOIN
RAITA, TAHINI, ROASTED CAULIFLOWER, CHERRY TOMATOES, POMEGRANATE ARILS, LAMB JUS,
MINT

PRIME ANGUS STRIP LOIN
FRIED QUAIL EGG, ARUGULA, SWEETBREAD-WILD MUSHROOM RAGOUT, SAUCE BORDELAISE

APPLE CRISP
CANDIED BACON, HONEY ICE-CREAM, POMEGRANATE ARILS

DARK CHOCOILATE TART
CHOCOLATE PUDDING, CANDIED HAZELNUTS, CRANBERRY SORBET,

GINGERBREAD CAKE
PERSIMMON MOUSSE, BOURBON MOLASSES, PUMPKIN POTS DE CREME, WALNUT BRITTLE

SUPPLEMENTS TO OUR MENU

MAYTAG BLUE CHEESE CROQUETTES, SAFFRON AIOLI 8
SAUTEED AUTUMN VEGETABLES, BASIL 5.
BLUE CRAB FRITES, HERBSAINT AIOLI 7.
PETIT FOIE GRAS, FLEUR DE SEL, CROSTINI 8



