DINNER®
& WINE

SERIES

April 12th, 2022

First Course

Compressed Melon Salad

Atmospherically compressed
Cantaloupe, honeydew, watermelon
with basil puree, feta & red wine and

tarragon vinaigrette

Second Course

Shrimp Remoulade

Prawn shrimp, Remoulade sauce, avocado
mousse, paprika tuile

Third Course
Striped Bass

Pan seared Atlantic Striped Bass,
littteneck clams, pickled green
tomatoes, green tomato jam,
potato, braised kale, clams beurre
blanc

Fourth Course

Strawberries and Cream

Macerated whole strawberries, chiffon
cake, Hard shell sweet cream, gran
marnier chantilly, strawberry dust, lime
caviar



