
Fall Degustation Dinner: Tribute to Charlie Trotter 

 
First Course  

Butter Poached Maine Lobster 
Corn, Chanterelle, Lobster Corn Nage 

 
Second Course 

Seared Fois Gras 
Apple, Black Sesame, Brioche, Miso Caramel 

 
Third Course 

Roasted Venison 
Celery Root, Brussels Sprouts, Quince, Juniper 

 
Fourth Course 

Lemongrass and Peach “Consommé” 
Peach Sorbet 

 
Dessert 

Warm Liquid Center Chocolate Banana Bread Pudding 
Malt Ice Cream 

 
____________ 

 

120 East Bellevue Place 
October 2, 2026 

 

 
*The Chicago Department of Public Health advises that consumption of raw or undercooked foods of animal origin 

such as beef, eggs, fish, lamb, pork, poultry, or shellfish may result in an increased risk of foodborne illness. Individuals with certain underlying 
health conditions may be at higher risk and should consult their physician or public health official for further information should consult their 

physician or public health official for further information. 


