
Amuse-Bouche 
Smoked Trout Rillette on Rye crisp 

lemon crème fraîche, pickled shallot & dill oil

Dr Frank Célèbre Rosé

1st Course 
Seared Hudson Valley Foie Gras 
warm brioche, kumquat vanilla compote,

 toasted hazelnut

2013 Late Harvest Riesling

2nd Course
 Pistachio crusted sea bass

champagne beurre blanc, celery root purée,

charred leek

2006 Brut
 

3rd Course
Handmade stuffed Gnocchi ricotta 

roasted garlic cream, shaved pecorino

2024 "Erste" Grüner Veltliner

entrée
Roasted venison loin 

black trumpet & forest mushroom ragout,

parsnip purée, pomegranate pinot reduction

2000 Pinot Noir

Dessert
Honey poached pear

 riesling sabayon

2011 Semi-dry Riesling

Dr Frank Wine Dinner
Saturday, February 7, 2026

 Please Inform 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. Menu subject to change.


