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PiP's AT THE COPPER BEECH INN
VALENTINE'S DAY 2012

AMUSE

oyster with caviar creme and gougere with truffled mornay

FIRST

CHOICE OF :

raw hamachi, sherry-mustard vin, pecans, asian pear
arugula salad, macoun apple, marcona almonds, cheddar

bibb lettuce, buttermilk dressing, feta cheese, fines herbs, sesame seeds

SECOND

CHOICE OF:

lobster-oyster chowder, espellete cracker, dill

warm beets-turnips-sunchoke, celery root puree, hazelnuts
gnocchi, mushrooms, chorizo, parmesan

foie gras torchon, quince cider, salt and pepper brioche, pistachio (supplement $10)

ENTREE
CHOICE OF :

prime ny strip, potato croquette, spinach, sauce perigordine
striped bass, yukon gold potato puree, melted leeks, black truffles
lobster, butter poached, root vegetables, smoked vanilla bean nage
“fried chicken”, pommes aligot, carrots, cippolini onions

FOURTH

CHOICE OF :

chocolate semi-fredo, nutella, rye, toasted baguette, ricotta gelato
roasted banana mousse, passion fruit, clove, black sugar, toasted marshmallow ice cream
warm carrot cake, spiced pineapple, rum raisins, frozen yogurt

PRIX FIXE 4-COURSES $85

Reserve a Table

PROPRIETORS: IAN & BARBARA PHILLIPS EXECUTIVE CHEF: TYLER ANDERSON MAITRE D'HOTEL: A.J. AURRICHIO



http://www.opentable.com/pips-at-the-copper-beech-inn?hpu=95623309&shpu=1&p=2&rid=18925&pt=100,100,100,100,100&t=fr&sd=10/28/

