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Appetizers o : PN

Focaccia Toast Vv

Basil Pesto | Whipped Ricotta Cheese | Tomato
Confit | Basil

Oysters
Yuzu Granita | Champagne Mignonette OR
Peach & White Wine Granita | Tarragon

Strawberry & Spinach Salad Vv
Candied Pecans, Goat Cheese, Poppy Seed
Dressing

Peach & Arugula Salad

Burrata | Pistachio | Mint | Basil | Wildflower
Honey | Meyer Lemon Vinaigrette

Mignonette

Charred Corn Agnolotti

Jalapeno | Sweet Corn Veloute | Cilantro lime

Crispy Duck Bacon Bites

Apricot Mostarda | Feta | Honey | Mint Essence | Cotija

Feta and Watermelon Tartare Vv Crab & Gruyere Palmiers

Balsamic Pearls, Basil Puff Pastry | Pancetta | Dijon Creme Caesar Salad Vv

Heirloom Tomato & Burrata Parmesan | Roasted Garlic Dressing |

Arugula | Basil Oil | Aged Balsamic | Sea Salt
Korean BBQ Skewers

Charcuterie & Cheese Board
Lemon | Sourdough Croutons

Bibb Lettuce Salad Vv

Prosciutto | Coppa | Narragansett Creamery
Atwells Gold | Divine Providence | Honeycomb |

Bulgogi Glaze | Mushroom | Scallion |
Sesame Seeds

Tuna Tartare

Chili Garlic Sauce | Avocado | Sesame
Seeds | Crispy Lavash

Mini Lobster Rolls (Hot or Cold)

Herb mayo, Butter Lettuce, Lemon

Fresh Fruit Preserve | Chocolate | Baguette |
Blueberries | Strawberries

Roasted Corn & Brie Tartlets Vv
Caramelized Onion | Chives | Creme Fraiche |
Aleppo Pepper

Summer Seafood Tower

Oysters | Little Neck Clams | Shrimp Cocktail

Radish | Fennel | Asparagus Tips | Avocado
| Hazelnuts | Shaved Gruyere | Herbs |
Mustard Vinaigrette

Grilled Corn & Avocado Salad Vv

Cherry Tomato | Avocado | Pickled Red Onion |
Cotija | Mixed Greens | Cilantro-Lime Dressing

Bread Service
Focaccia Vv

EVOO | Roasted Garlic | Balsamic | Red
Chili Flakes | Parmesan

Parker Rolls

Sea Salt | European Butter

Baguette Vv

Cultured Butter | Seasonal Stone Fruit
Preserve | Olive Oil | Flaky Sea Salt

Chnirees

Tomahawk

Chimichurri | Bourbon Glaze | Smoked
Butter

Filet Mignon

Red Wine Reduction | Cauliflower &
Potato Puree

Ribeye

Green Peppercorn Cream | Cremini
Carrot

New York Strip

Truffle Demi Glace | Potato Puree

Flank Steak

Green Peppercorn Marinade | Balsamic-
Roasted Cipollini | Tomato Confit |
Sweet Peppers | Chili-Lime Glaze

Crispy Skinned Chilean Sea Bass

Sweet Corn Veloute | Tomato Confit | Corn
Nage | Scallion | Basil Oil

Branzino alla Chitarra

Tagliatelle | Tomato Confit | Perserved
Lemon Butter | Basil Oil

Cedar Plank Salmon

Lemon Herb Butter | Potato Puree |
Seasonal Vegetable Succotash

Mahi Mahi

Smoked Carrot Purée | Mango & Jalapefio
Salsa | Avocado Crema | Crispy Shallot

Garlic-Lime Cod

Roasted Cauliflower Crema | Charred
Broccolini | Chimichurri | Crispy

Garlic Chips

Scallops & Arctic Char

Citrus Glaze | Cauliflower Puree | Dill Oil
Halibut en Papillote

Fennel | Citrus | Fresh Herbs | Couscous
Mussels

Smoked Tomato | Calabrian Chili |
Charred Fennel | Grilled Sourdough
Crispy Soft Shell Crab

Sweet Corn Succotash | Leeks | Baby
Potatoes | Caper-White Wine Jus
Moroccan-Spiced Chicken

Green Olives | Apricot | Preserved
Lemon

Chicken Confit

Tagliatelle | Basil Pesto | Cherry Tomato |
Pine Nut | Parmesan | Lemon Zest
Chicken Milanese

Arugula | Shaved Parmigiano | Lemon |
Dijon Cream Sauce

Chicken Thighs

Mole Verde | Arroz Blanco | Pickled Red
Onion

Bacon Wrapped Pork Loin

Rhubarb Glaze | Potato Puree | Thyme

Oil

Pan Roasted Pork Chops

Tomato | Arugula | Balsamic

Basil Pesto Zucchini Noodles Vv
Tomato on Vine | (Optional) Beyond Sausage |
Parmesan Cheese

King Oyster “Scallops” Vv

Cider Beurre Blanc | Potato Puree |
Roasted Carrot

Cauliflower Steak Vv
Chimichurri | Roasted Fingerling Salad

Optional Sicles

Charred Broccolini Vv

Roasted Carrots Vv
Herbs Butter Glaze

Calabrian Chili | Crispy Shallots | Sesame Seeds

Baked Mac & Cheese
Smoked Cheddar | Gruyere | Mozzarella

Cauliflower Vv
Lemon | Caper | Parsley | Breadcrumbs

Asparagus Vv
Lemon | Olive Oil | Flaky Sea Salt

Baby Potatoes Vv
Olive Oil | Herbs

Vv = Vegan Option Available

For any allergies, please contact us directly to discuss menu modifications
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Dessert Trio

Chocolate Ganache Tart | Classic Cannoli |
Strawberry Cheesecake Ice Cream

Chocolate Hazelnut Tart Vv
Salted Caramel | White Chocolate Whipped Cream

Raspberry Basque Cheesecake
Raspberries | Pistachio Crumble | Raspberry Coulis

Aperitif-Infused Créme Briilée

Vanilla Custard | Aperitif | Caramelized Sugar

Matcha & White Chocolate Mousse

Toasted Shortbread Crumb | Mascarpone | Pistachio

Strawberry Champagne Cake

Macerated Strawberries | Vanilla Bean Whipped
Cream | Vanilla Gelato

Vv = Vegan Option Available
For any allergies, please contact us directly to discuss menu modifications



