
SUMMER RESTAUR ANT WEEK 2025

THREE COURSE DINNER MENU / 55
 

Choice of Appetizer
BROILED DANCING MOLLY OYSTERS

 French onion soup butter, sourdough, provolone, chive

DELICATA SQUASH SALAD
frisée, arugula, smoked maple & mustard vinaigrette, asian pear, 

whipped gorgonzola, candied pepitas

SMOKED SALMON CRUDO
lemon labne, olive and caper jam, 

pickled red onion, dill

 

Choice of Entree 
CALAMARI BUCATINI

tomato braised calamari, house pancetta, calabrian chili, 
smoked pecorino

RITZ CRACKER BAKED COD 
Ritz cracker crust, pomme puree, garlic spinach

GRILLED SWORDFISH
peppadew piperade, crispy eggplant, 

calabrian chili emulsion, hazelnut gremolata  

SHRIMP AND `NDUJA STUFFED CHICKEN
cannellini bean ragout, swiss chard, chicken jus  

Choice of Dessert 
S’MORES POT DE CRÈME

milk chocolate, marshmallows, fudge

BLUEBERRY ICE BOX
thyme, white chocolate Krispies, graham cracker crust

DOUBLE SCOOP 
choose from vanilla, chocolate, strawberry ice

cream or raspberry sorbet

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
 may increase your risk of foodborne illness.

Raw Bar Supplement
CHEF’S DAILY 

OYSTER SELECTION* 
half dozen / 18 

one dozen / 30 




