edson hill

de maison selections wine dinner

June 2022

welcome

Vermont Cheese Board
chef's selection of four local artisan cheeses
crostini | house made pickles | fruit jam | fig compote
Chéreau Carré, Muscadet Orgueil Brut Vices & Vertus

amuse

Scallop with Imperial Ossetra Caviar
beurre blanc | sweet chili oil
Chéteau de L'Oiseliniere Muscadet Sevre-et-Maine 2019

appetizer

Apple & Asparagus Galette
caramelized spring onion | apple | quince mustard | truffle honey
Patrick Noel Sancerre Blanc 2020

entremets
Duck Confit

cherries | roasted grapes | tostada
Chéteau des Vergers Beaujolais-Lantignié Aux Vergers 2019

entree
Lamb Chop

mint chimichurri | potatoes anna | candy stripe beets
Domaine Breyton Crozes-Hermitage 2020

dessert

Two Layered Chocolate & Citrus Panna Cotta
shortbread
Clos Guirouilh Jurancon 2015

local producers:
naked acre farms, hyde park | home front gardens, hyde park
the farm at west settlement, johnson | funj shroom co., st. albans
rowdy cow ranch, craftsbury | boissoneault farm, st. albans
ice house farms, goshen | two sons bakery, hyde park
wood mountain fish, sharon, ma | grafton village, brattleboro
jasper hill, greensboro | vermont farmstead, woodstock
earth & sea seafood co., manchester

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



