
Consuming raw or uncooked meats, seafood or eggs, may increase your risk of foodborne illnesses. 

 

Inn at Weathersfield 
FEBRUARY 2020 TASTING MENU 

(with 24-hour notice) 
 

 

FIRST 

Oyster on the half shell with pickle mignonette 

 

 

SECOND 

Salad of frisée, poached egg, house smoked Mangalitsa bacon 

brown butter parmesan dressing 

 

THIRD 

Beet, watercress and walnut salad with creamy goat cheese 

 

FOURTH 

Sautéed scallops, dried tomatoes, preserved lemons, small greens 

 

FIFTH 

Mushroom, duck confit, spinach risotto 

 

SIXTH 

Chickering Farm braised veal, winter vegetables, creamy polenta, veal herb jus  

 

SEVENTH 

Banana cream tart with salted caramel  

 

_____________________________________ 

Executive Chef Michael Ehlenfeldt 


