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

 

Inn at Weathersfield 
JANUARY 2020 TASTING MENU 

(with 24-hour notice) 
 

 

FIRST 

Oyster on the half shell with pickle mignonette 

 

 

SECOND 

Grilled radicchio, toasted hazelnuts, aged Balsamic vinegar 

 

 

THIRD 

Celery root remoulade, Honey Crisp apples, Little Gem lettuce 

 

 

FOURTH 

Cream of mushroom and truffle soup 

 

 

FIFTH 

fried shrimp, dried tomatoes, black olives, garlic confit 

 

 

SIXTH 

duck breast, winter veg, braised escarole, pumpkin seed oil, red wine jus 

 

 

SEVENTH 

Flourless chocolate cake with Bourbon cream 

 

 

_____________________________________ 

Executive Chef Michael Ehlenfeldt 


