5oups, Forridgcs, Chowc}ers & Bisqucs

Cucumbcr CaPPuccino

A Chi”ecl Bisque Of Sorts...
Sllky Smooth Cucumber Coulis With A T ouch OF Honcy & Macintosh APP|65
(Garnished With A Scoop OFf Cinnamon 5cented Mascarpone Foam

Oven Baked Brie & Wild Mushrooms

A Fotpourri OF Marsala Simmercd Wild f\/luslﬂroomsy Sha”ots, | _emon Thymc & \/cgctab]e Bro’ch
Nice|3 Finished With An E_ddﬂ OfRich e Cream3 Oven Baked French Brie

Lobster Chowc{er

Simply Elcgantl
Resp]endent With butter Foached Lobster & \/cgetab]e Brunoise

Chilled T omato, Pasil & Ginger Bisque

I mulsified Roasted Roma T omatoes, [Tennel & A T ouch OF Cream
E_mbc”isl’vcc] With A SCOOP OF I:rcsl’v Basil | ime Sorbct

Mango Basil Cebiche

An Enticing Spanish Cu[inarg OF\Cering‘.
Fchcctlg Ripc Mango Brunoisc, K63 Limc Juicc, Frcsl’) Basil Con{:ctti, A Do”op OF Crémc Fraicl’)c

White Gazpaclﬁo

[Hand Diced Eng]ish Cucumber, Ce!ery, Jicama & A Touch O\C [Horse Radish
—rcasing]g Frcscntcd With T‘asting OF C}’li”cc[ Shrimp

Summer Sweet Fea
Simply Elegant! Resp]endent With Foac}wed Lobster & chct Fca Tendrils

Go|clen Beet Borscht

A KeFreshinglg CrisP & Clean Mid-Summer OF}Cering
Nicc]g Finished With ATasting Of 5h€€P’S Ml]k Cheese & Fctite Chive Biscuits

Carrot & (lementine

Koas’ccd Carrots lntcnsi% This Chi”cd Forri&ge
Scented With Clcmcntinc Juicc, /ests AT‘ouch OF Cumin

Nantucket [Fish “Chowda”

A Culinarzv,, (Classic
Kcsp!cndcnt With Hcrb Foachccl Haclc]ock & Chivc Shor‘tbrcad Crackcrs

T omato & Pasil

An [Heirloom T omato Soup |nfused With 51‘!\%, Smooth Goat’s Cl’wcese & Basi] Cou[is
Drizzlcc[ With White Bzﬂsamic Syrup

Gumbos, Stews & (lassics A|wags Available



5oups, Forridgcs, Chowc}ers & Bisqucs
| obster| aced \/ichgssoisc

SimP]c & 5inFu”3 Goo&l
A Warm Yukon Gold Fotato Forriclge Resp[cndcnt With Foachccl Lobster, chct Lccks & Crisp Fotato WaFers

T hai Coconut & Asian \/cgctablcs

Light]y Simmcrcd Ju]icnnc Facipic Rim chctab]cs & Hartxsamc Cc”ophanc Nooc”cs
Suspcnded In A Delicate T hai Coconut Brotl—n

Avocado Cucumber Bisquc

So Simplc; Yet, So (Good
Fcr‘Fectlg Ripcnccl Avocado, Enghsl—n Cucumber & Créme Fraiche Nicc]g Finished With Kcy [ ime Ci]antro Sorbet

Com Chowdcr

A Creamed Corn Chowder Without Any Cream
Accompanicd With Buttcry T oasted [Hazelnut Madeleines

\/ermont Roastecl Leek SOUP

chct Lccl(s Koastccl Tx“ Ambcr Brown
Simmercd In \/cgetab]e Broti’w & Fla’ted With Balca [Hazen Biue Cheese Crostini

Cl’n’mneg Smoked | obster Stew

Do You Rca”9 Nccd To Asl(?
Loaés O]C Lobstcr, 5weet Lccl(s, ATOUCI’W O{ Garlic, Lobster Brotl’l & Cream

Manhattan Mahogang Clam Cl’\owcler

Fctitc Mahogany Clams, ]"']arvcs’c \/cgc’cab!es & Kusset Fotatoes
SCr\/ed Fiping Hot |n A Basi] 5cented Garlickg T omato Broth

Baked Fotato Forriclge

T]—n’s Oﬁering Will Warm your Soul On T}nosc Rain9 Summer Daysl
|t Tastes | ike A Butterﬂ Bakecl Fotato Embe“isi’wcd With Maple Cured Bacon Cracuings

Meger | emon & Lavender Cream

TI'IC Sensuous & Scductive f:lavor OF MC\LJCI" Lemons Are Thc f:oundation f:or T}—ﬁs Summcr Ogering
Scwccl Chi”ccl Or WarmMSOmcwhat —rart Somcwl’vat chct Ac!omcc! Witl’] Lavcnclcr Crcam & A Drizz!c OF Honcy

Green Tomato Gazpaclﬂo & Cl’liPOth Com Cream

What [ lse Are You 5uPPosed ToDoWith All The Ear13 [Harvest T omatoes!
A Carolina lnﬂucncccl Composition Witl’v A Cajun At T‘hc Stovel

Butternut Cappuccino
PP

A Bisque Of Sorts...
Silkg Smooth Butternut Squash With A Toucl’v OF Honcg & Macintosh Applcs
(Garnished With A Scoop O\C Cirmamon Scented MascarPone Foam



Sa]ac{s

A Fiourisi‘w Ot Gattierec{ Garc{en Greens

Choice OF Dressings
Cabernet Sauvignon \/inaigrette...Creamy Gorgonzola...Fear Walnut \/inaigrette...Wl—iite Baisamic Basil
Cl’wipot]e MaPIe Mustard...Key | ime Cesar Glaze..Parmesan Feppercorn

FPea T endrils& PButter Poached Fear

[Fresh Tencier Pea Shoots Kea”y Taste LiLe SPring Feas!
Butter Foacheé Fear, Boucher Biue, 5Piceci Fecans & Dressed With T oasted Wa]nut Vinaigrette

Spinaci’i

Adorned With Warmed Bacon, Roasted Shallots, Pistachio Nuts & Poached Egg
Drizz]ed With A Green Feppercorn Asiago Glazing

Fresseci Fa nzanella

An Outstanding Jtalian Summer Salad Slightly Altered!
Laﬂers Ot Tuscan Ci’ieeses & Breac[, Roaste& Koma —romatoes, Ctiarrecl FePPers & Artici'iokes

Served Pressed & Chilled E mbellished With A CaPer, Ollive, Balsamic & Olive Ol Vinaigrette
Heart Throb

[Hearts OF Fa[m & Artichoke Hearts Fresenteci Witi’i [Hearts Ot Romaine Chittonac{e
Accompanied With An Herb | aced Cai)ernet fjauvignon Vinaigrette

Saint Lawrence Caesar

T‘he Dressing’s Origin Was Initia]]y A Conc[iment
Traced To One Ot The Thousand |slands |n T he Saint | awrence River
Ti’iousand Is|anc[ Dressing, A Wecige OF Romaine, A Ci’mnk Ot E]ue & Crisp Bacon

Micro Green Bouquets

A Fotpourri Of Tender Ear]y Morning C]ipped Babg | ettuces
Fresented With f:rencl—i Deviled ]:_ggs & Herbal Contetti

Spinacti T oo

Warm Roasted Beet & Canéied Fecans
T|—1e Carame]ize& Beets & TI'IC Can&ied Pecans Accentuate The Earth[g Harvest
F]ated With A Tasting Of Spinaclﬁ Drizzleci With A Finot Noir Cranberrg Vinaigrette

California “Breaktast”

Smoi(ed Grafton C]’iecidar Grilled Cheese, CrisP Bacon & [ried Egg
Accompanied With Wi]ted Spinach Drizzded With A Chipotle Map[e Mustard \/inaigrette

eirtoom omatoes & Jerse ue
Heirloom T 4Bl

A NaPo[eon Ot Vermont’s Jersey B]ue, Fertect]y Ripened Juiqj [Heirdoom T omatoes & Basi] Contetti
Cabernet 5auvignon Basi] Vinaigrette



Salads

Citrus Sensation

Warm | ime Liquor Glazed 5car]et Orange & Star Fruit Presented With 5mokcd 5ea 53[t T oasted [Hazel Nuts
OFFcrccl On First Harvest Arugu|a éDriLL!cd Wit}'] A Shcrry Mcycr | emon \/inaigrcttc

Rayan’s Run

Three Delicate Radicchio | _ettuce | _eaf T uilles
Embc”isfﬂcd With Warm Sl’vccp’s Milk Cl’vccsc, Caramc]izccl APricots & Spiccd A]monds

Cl‘ai”ecl FPoached Salmon

[Fresh North Atlantic Salmon Foaci’wcd |n Fume, Cl'willed & Armored \With \/egetalole Shavings
Servcd With ATasting OF FField Greens & A Kaspbcrry Pinot Noir \/inaigrcttc

Heirloom Toma’co & Butter Cup Lettucc

Tl’\rec De]icatc Butter Cup Lettuce Lcaves
[ ach Nestled With Brown Sugar Caramc[izcd Bacon, Avocado & Roasted [Heirloom T omato Concaise

North African Curried Cl‘xicken

Fresh Tender Foultry Breast Foacheé ]n Nortl’w A?rican Currl:; Laced Fume
Plated With Light]y SPiccd Candied FPecans & Citrus T omato C\—m’mey

Lobstcr Salad

A4 Ounce Maine | obster Tai]
Simply Offered With A Cclerfj, Ohion, Pasil Aioli [For “DiPPin”
Frcscﬂtccl With A T_asting OF Warm B]ythc Da]c Farm’s Bric & Fic]cl Grccns

Summer \/egctaHe Co|eslaw

Thinly Ju]iermed /ucchini, Summcr Squash, Fennel, Carrot & NaPa Cabbage
Tossed With Baley Hazen Blue Cheese, Cilantro & A Rice Wine Vinaigrette
Y g

| aurern’s Moulton Farm Fingerling Potato Salad

Tri—co]or \/crmon’c Grown Fotatocs, Gri”cd Com, C]narrcd FCPPers & Lceks
L,ightlg Drcssec] Witl’l An [Herb | aced \/inaigrcttc

Pacific Rim Chilled u&on Noodle

Adorned With A Stir Fr3 OF fjummer chetab!es Scentcd With Ginger, Orange [ests Ci]antro
T}’iai Fcanut Glazc

Bucatinni (Caesar

Bucatinni Pasta, Shards OF Asiago Cheese & Classic Caesar Dressing
Frcscntcc[ UPOH A PBed OF CrisP Ju!icnnc Romaine | ettuce



