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

 

Inn at Weathersfield 
NOVEMBER 2019 TASTING MENU 

(with 24-hour notice) 
 

 

FIRST 

Oyster on the half shell with pickle mignonette 

 

 

SECOND 

Roasted heirloom beets, small lettuces, creamy blue cheese, candied walnuts 

 

 

THIRD 

Kuri squash, currants, sweet chili and rice vinegar dressing 

 

 

FOURTH 

Clam and bacon chowder 

 

 

FIFTH 

Charred octopus, dried tomatoes, black olives, garlic confit 

 

SIXTH 

Rare duck breast, lentils, kale, red wine jus 

 

 

SEVENTH 

French apple cake with spiced ice cream 

 

_____________________________________ 

Executive Chef Michael Ehlenfeldt 


