
 
$25 Tasting Menu. Three Courses. 

DeepWood 
Saturday, February 4, 2012 

*Course One* 
scallop  

cocqulles saint jacques  
mushroom. herb. 

white wine cream 

 
goat cheese 

crepe  
petite greens. dried fig.pistachio. 

port vinaigrette 

 
beef 

french onion soup inspired tart  
shredded short rib. caramelized onion. gruyere. 

beef jus 

 
**Course Two**  

seafood  
bouillabaisse  

watercress crostini  

 
mushroom 

meatless-meatballs 
spaghetti squash. roasted tomato. 

walnut pesto 

 
chicken 

dumplings  
pulled chicken. house-made dumpling. 

smoked bacon 

***Course Three*** 
banana 

cream pie 
salted caramel. fudge sauce.    

tax and gratuity not included  

no substitutions or alterations 

 


