Still River Café


Valentine’s Day Chef’s Tasting Menu 65*
Optional wine pairing 35/Reserve wine pairing 55

Amuse Bouche 



◆◆◆ 
 

Egg & Caviar 
Bush Meadow Farm goat cheese custard with goat cheese foam and American Paddlefish caviar 
Cono Sur Gewurztraminer Bio-Bio Valley Chile 2007/Louis Jadot Pouilly Fuissé Bourgogne 2007


◆◆◆ 
 

Nantucket Scallops
Ceviche of Nantucket scallops and sweet Maine shrimp, edamame puree, lemon foam, 
dried cranberries, lotus chips 


◆◆◆

Maine Lobster
Housemade ricotta cavatelli, butter poached lobster, creme fraiche 
Joseph Drouhin Macon Villages 2006 /Willamette Valley Pinot Gris 2007

◆◆◆ 
 
Rib Chop of Lamb
Duck confit cassoulet de Toulouse, baby vegetables
Bonterra Cabernet Sauvignon 2007/ Novelty Hill Syrah Columbia Valley 2004


◆◆◆ 
 
Celery-apple sorbet 
Crispy apple chip


◆◆◆
 

Ile Flotante

Flourless chocolate cake, ile flottante with espresso infused crème anglaise



◆◆◆ 
 
Assorted chocolates









*Exclusive of CT Sales Tax and a 20% gratuity 

