CARNEGIE HALL
Weill Café

Pre-Concert Dining

Amuse-Bouche

Caviar White Truffle
Twice-Baked Potato

Mini Potato Skin, Truffle Infused
Yukon Gold Mashed Potatoes,
Kaluga Caviar

Appetizer

choice of

Prairie Morning Corn
Chowder

Creamy Sweet Corn, Leeks, Potatoes
Milk, Garlic

Jud’s Brooding Salad
Red Baby Beets, Goat Cheese
Crumble Pickled Red Onions,

Candied Pecans,
Light Dill Buttermilk Dressing
Dairy, Tree Nuts

Entrée
choice of

Curly’s Grilled Ribeye

Bloomsdale Spinach, Crispy Smashed
Garlic Fingerling Potatoes,
Bourbon-Sorghum Demi-Glace

Laurey’s Roasted
Salmon

Charred Rainbow Chard, Fine Herbes
Wild Rice, Citrus-Sorghum Glaze
Fish

Oh What a
Beautiful Veg

Celery Root, Sweet Potato, Red Beet,
Red Onion, Fennel, Herbed Lentils,
Sorghum Reduction
Vegetarian

A Sweet Finale

Ado Annie’s Sassy Parfait
Vanilla Panna Cotta, Strawberries Coulis,

Short Bread Pecan Cookie Crumble
Milk, Nuts, Wheat

ORI K PRI K PKA XD

IR IR SR SRPRC SRR SRR SR N

=



