James Beard Foundation&
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The Jamesport Manor Inn
Jamesport, NY

Winemaker Eric Fry
The Lenz Winery
Peconic, NY

A collaborative dinner at the
James Beard House in NYC
was hosted by the Jamesport
Manor Inn and Lenz Winery.

This Harvest Season Toast
offered produce, seafood,
poultry and dairy from the

region paired with North Fork

wine. With lush produce from
the area’s farmland, and
bushels of seafood caught daily
off the coast, the harvest
season on Long Island’s North
Fork is like none other.

The James Beard House

Six Course Tasting Menu
Hors’ D’oeuvres

Peconic Bay Lobster Escabeche with
Plantain Chips
Truffled Chicken Salad with Crispy
Harbes Family Farm Yams
Beef Cheek and Northville Farms Fall
Squash
Empanadas Shrimp and Falafel Cakes
with Catapano Dairy Farm Feta Cheese
Lenz ’05 Gewurztraminer

Peconic Bay Blue Crab Cerviche
with Satur Farms Sweet Potatoes
Lenz ’02 Cuvee

Oxtail Pumpkin Ravioli with Pecorino
Truffle Broth, Warm Apple Gremolata,
Shaved Truffles
Lenz ’05 Old Vines Unfiltered
Chardonnay

Pan Roasted Montauk Striped Bass
with Black Garlic, Scented Acorn
Squash and Beet Puree
Lenz ’05 Blanc de Noir

Crescent Farms Duck Breast,
Fall Vegetable Succotash,
Pomegranate Juice
Lenz ’01 Old Vines Merlot

Strawberry Panna Cotta Parfait
Lenz *01 Old Vines Merlot

“Musicians have Carnegie Hall.
Painters have the National Gallery.
for chefs .....
there’s The James Beard Foundation.”

167 West 12th Street
(between 6th and 7th Aves.)
New York, NY 10011
Phone: (212) 627-2308



