
 
Welcome Hobart and William Smith Colleges 

Congratulations Graduate & Families 
$85 per person three-course menu 

                              
 

First Course 
 

Tomato Basil Bisque 
garlic – onion – marsala wine – cream – fresh basil – pesto 

  
Seared Scallop 

vanilla beurre Blanc – grapefruit and orange Supremes – bronze fennel 
 

Beef Tartare 
capers – roasted tomatoes – pinot gris – arugula – pine nuts - pecorino 

 
Second Course 

 
Blackberry Duck 

pan seared breast – blackberry and pinot noir gastrique – crispy mint – vanilla and 
nutmeg parsnip mousse   

 
Ribeye 

Seneca Lake salt – roasted garlic and thyme – fondant potatoes – grilled asparagus  
 

Halibut 
carrot and zucchini ribbons – marinara – micro genovese basil – spring pesto – 

roasted tomato  
 

Smoked Polenta 
smoked chilis and corn stock – onion – garlic – cilantro – black bean puree – fire 

roasted bell pepper and sweet corn relish  
 

Dry Aged Tomahawk Cut 
potatoes and grilled asparagus (Additional $45) 

 
Make any steak a land and sea by pairing it with a Roasted Lobster Tail served with 

lemon & drawn butter (additional $35 charge) 
 

Third Course 
 

Coconut Panna Cotta  
 

Chocolate Decadence 
 

Cheesecake 
 

Please inform the server of any dietary needs or food allergies. Note though, that in preparing dishes, even with 
great care, trace amounts could be present without our knowledge. *Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of food borne illness. * 


