
 
S M A L L  D I S H E S 

 
 

Cornmeal  Duste d Eggplant  
Herb goat cheese, sweet cherry tomatoes, balsamic reduction 

 
Cri spy  Duck Spr in g Rol l  
Spicy ginger aioli, sweet soy 

 
Smoked Salmon  

Avocado-crab salad, matchstick potatoes, bacon vinaigrette 
 

Quick Marinat ed Blue  Point Oys ter s  
Citrus, shaved daikon, cucumber & radish salad, masago

 
Mixed  Fie ld  Green s 

Shaved manchego, cherry tomato, toasted sunflower 
seeds, Provençal vinaigrette 

 

 
   
 
 
 

E N T R É E S 

 
Pan Sear ed Crab  Cake s  

Charred corn & basil couscous, wilted spinach, tomato vinaigrette 
 

Cri spy Skin Rainbow  Trout  
Bacon-scallion potato rosti, garden tomato relish, tomato syrup 

 
Seafoo d Stew  

Mussels, scallops, cod, potatoes, citrus tomato broth 

 
Kobe Bee f  Mea t loaf  

Mushroom ragout, creamy celery root noodles, caramelized onion sauce 
 

Gril l e d Jumbo Shr imp 
Smoky tomato rice, braised okra, gumbo sauce 

 
 

 
 
  

    

 
     D E S S E R T S

Vanil la Crème Brul ee  
Fresh mixed berries 

 
Poached  Apple s  

Walnut crisp, brown sugar gelato 
 

Deep Blue  So rbet  o r Gelato  

Selection of premium flavors 

 


