
 
  
 

                                                                                              
NEW YEAR’S EVE, 2008 

 
FROM THE FOREST AND PRAIRIE 

AMUSE-BOUCHE 
House-smoked Au Bon Canard magret duck breast 

with local black currant cumberland sauce and sunchoke crisps 
 

FIRST COURSE 
Singerhouse Farm Rabbit fennel sausage 

with braised cabbage, Roasted apple purée and Fireside apple mustard  
 

SECOND COURSE 
Cardamom & brown sugar cured Thousand Hills Cattle Company grass-fed beef tenderloin roast 

served hunter-style with house-smoked bacon, roasted mushrooms and fingerling potatoes 
 

CHEESE 
Widmer’s Cheese Cellars “8 year old cheddar” cave-aged Wisconsin cow milk cheese 

With wild ground cherry-eggplant mostarda and house-pickled golden cipollini onions 
 

DESSERT 
Organic dark chocolate marquise 

with Champagne panna cotta, lavender-scented pumpkin crème anglaise, 
white & dark chocolate bark and chocolate sauce 

 
 

FROM THE RIVERS AND LAKES 
AMUSE-BOUCHE 

Lake trout crudo 
with shallot-mint dressing, Wisconsin pea tendrils and Griffin Gardens verjus reduction 

 
FIRST COURSE 

Hazelnut-crusted Michigan lake perch 
with leek confit, toasted hazelnuts and white wine cream 

 
SECOND COURSE 

Pan-fried Great lakes whitefish 
with Aquavit-black pepper sour cream, braised winter greens and Grand Marais lake cisco caviar 

 
cheese 

Reny Picot “St. Rocco Triple Crème Brie” cellar-ripened Michigan cow milk cheese 
with black walnut-sweet potato compote and wild mushroom duxelles bouchée 

 
DESSERT 

Ohio pawpaw sherbet 
with fruit butter tartlets, red currant fruit leather and port wine reduction  

 
 

FROM THE FARMS AND FIELDS 
AMUSE-BOUCHE 

Nebraska great northern white bean-horseradish mousse roulade  
with cucumbers, golden beets, parsley sprouts and house-pickled ramp vinaigrette 

 
FIRST COURSE 

wild forest mushroom pot au feu 
with organic leeks and Wisconsin parsnip cream 

 
SECOND COURSE 

Butternut squash napoleon 
with Hidden Springs Creamery sheep milk feta cheese, toasted walnuts, 

fried wild rice-apple ravioli and Hoch Orchard apple cider reduction 
 

CHEESE 
Natural Valley Cheese “Castle Rock Reserve” Wisconsin cave-aged goat milk cheese 

with smoked pepper-bitter chocolate ganache and tart cranberry relish 
 

DESSERT 
Mascarpone cheese-chèvre cannolo 

with a baked seckel pear, Madeira sabayon, candied Illinois pecans and mint scented-peach coulis 
 
  

$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 


