
 
  
 

                                                                                              
NEW YEAR’S EVE, 2007 

 
FROM THE FOREST AND PRAIRIE 

AMUSE-BOUCHE 
scotch quail egg 

with house-made game bird sausage, cranberry mustard and winter frisée 
 

FIRST COURSE 
Wild acres Farm free range poussin ballotine 

with wild boar-foie gras pâté, watercress salad and green peppercorn vinaigrette  
 

SECOND COURSE 
Hill & Vale Farm roasted rack of lamb wrapped in house-smoked bacon 
with roasted leek-potato purée and wild mushroom glace de viande 

 
CHEESE 

Roth Käse “Grand Cru Surchoix gruyère” Wisconsin cellar-aged cow milk cheese  
With sweet & Sour cabbage, red wine-toasted caraway seed gastrique and crisp Iowa prosciutto ham 

 
DESSERT 

Chocolate-chestnut gâteau with glazed Badgersett Farm chestnuts, 
a baked Bosc pear, a Champagne-chocolate truffle and Riesling sabayon   

 
 

FROM THE RIVERS AND LAKES 
AMUSE-BOUCHE 

House-pickled northern pike 
with sauce gribiche and crisp leeks 

 
FIRST COURSE 

Lake sturgeon-blue potato chowder 
with DragSmith Farm organic root vegetables and sunchoke chips 

 
SECOND COURSE 

Pan-fried Canadian walleye 
with horseradish-celery root rémoulade, braised winter greens and trout caviar 

 
cheese 

Carr Valley “Mobay” Wisconsin Sheep and Goat milk cheese 
with candied beets, sorghum syrup reduction and toasted pumpkinseed brittle 

 
DESSERT 

Hand-harvested Native American wild rice-preserved cranberry fritters 
maple syrup ice cream, blackberry fruit leather and wild strawberry coulis 

 
 

FROM THE FARMS AND FIELDS 
AMUSE-BOUCHE 

caramelized sweet onion-apple rillettes 
with herb-scented breadcrumbs and hazelnut-fennel seed flatbread 

 
FIRST COURSE 

Braised escarole-custard tart 
with tomato vinegar sabayon, Wisconsin parmesan cheese and oven-dried baby heirloom tomatoes 

 
SECOND COURSE 

Two preparations of house-stuffed agnolotti pasta 
with Hidden Springs Creamery sheep milk ricotta cheese, red chard-winter squash purée and fennel cream 

 
CHEESE 

Montchevré “Chèvre in Blue” Wisconsin cave-aged goat milk blue cheese 
with preserved blueberry-red pear mostarda and candied persimmon 

 
DESSERT 

Sorbet and cookie sampling of wild plum-caraway seed with a cat’s tongue butter cookie, 
passion fruit-vanilla with a chocolate-hazelnut macaroon 

and apple cider-green peppercorn with a toasted pumpkinseed cookie  
 
  

$75 INDIVIDUAL FIXED PRICE   TAX AND GRATUITY ADDITIONAL 
SERVING A NIGHTLY CHANGING MENU FROM 5:30 PM TUESDAY THROUGH Sunday  Wine Bar open nightly from 5:30 PM   

1806 ST. CLAIR AVENUE, ST. PAUL, MINNESOTA  WWW.HEARTLANDRESTAURANT.COM  651.699.3536  RESERVATIONS SUGGESTED 

 


