SEA

Lobster Tasting Menu
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Amuse Bouche
Lobster & Cucumber Ceviche
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“Soup & Sandwich”

Creamy Bisque “Demitasse” / Mini Lobster Roll
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Poached Lobster & Gnocchi
Tarragon Butter Glazed Hand Rolled Gnocchi / Peas & Carrots
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Grilled Lobster Risotto

Sweet Corn Risotto / Pickled Vegetables Jardiniére
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Chef’s Seasonal Sorbet Selection
Lobster Sugar Cookie

Five Course Tasting
65.00

Executive Chef: Mitchell Morgan Kaldrovich



