
 
 

1ST 
Choice of one 

Tomato Bisque (vegan upon request) (gf) (e)                                                                                                                    

Basil Oil / Shaved Parmesan / Tapioca Cheddar Biscuit  

Japanese Miso & Seafood Ramen (df) (s)  
PEI Mussels / Wild-Caught Shrimp / Chilean Sea Bass / Salmon / Japanese Udon Noodles / Miso Broth / Bok Choy /  
Shiitake Mushrooms 
 

Beef Satay* (df) (s) (se) (n)  
Beef Tenderloin / Roasted Peanuts / Bamboo Rice / Toasted Coconut / Peanut Sauce / Smoked Shoyu 
 
Margherita Pizzetta (veg) (n) 
Fresh Mozzarella / Blackmore Farm Tomatoes / Tomato Jam / Blackmore Farm Basil Pistou / Pine Nuts / Arugula /  
Extra Virgin Olive Oil 
 

Vegan Caesar Salad (v) (n) (s) (se) 
Romaine Hearts / Blackmore Farm Kale / Roasted Garlic Crostini / Vegan Cashew Parmesan Cheese / Preserved Tomatoes /  
Marinated Artichoke Hearts / Capers / Vegan Caesar Dressing 

 

MAIN 
Choice of one 
 

The Blackmore Farm Tour (v) (gf)  
Vegan Blackmore Farm Green Goddess Potato Puree / Roasted Beets / Pearl Onions / Zucchini / Sprouted Cauliflower / 
Broccoli / Baby Carrots / Extra Virgin Olive Oil / Fines Herbes / Micro Greens  
 

Diver Sea Scallops* (gf)  
Tomato-Dusted Sea Scallops / Saffron Risotto / Charred Meyer Lemon / Blackmore Farm Greens / Broccolini /  
Sprouted Cauliflower / Summer Black Truffle 
 

Pan-Seared Chilean Sea Bass  (gf) 
Saffron & Basil Beurre Blanc / Grilled Summer Squash / Baby Carrots / Romanesco / Grilled Jimmy Nardello Pepper 
 

Charred Chicken Peri Peri (gf) (s) (e)  
Lime, Chili, & Herb-Marinated Quails R’ Us Chicken Breast / Mexican Street Corn Salad / Chimichurri Sauce /  
Whipped Potatoes / Blistered Tomatoes / Summer Squash / Cotija Cheese  
 

Cast Iron-Seared Tajima Wagyu Strip Loin*  (df)  
Tajin-Marinated Australian Wagyu / Sweet Potato Puree / Charred Sweet Corn Salsa / Tostones / Chimichurri / Chili Threads 
 

Summer Ratatouille (vegan upon request) (gf) (n) 
Grilled Blackmore Farm Zucchini / Summer Squash / Eggplant / Shishito Peppers / Roasted Tomatoes / Basil Pistou /  
Crispy Chickpeas / Roasted Pine Nuts 
 

Executive Chef William Seitzinger 

We are proud of sourcing only sustainable seafood, local produce, our own Blackmore Farm herbs and vegetables, hormone-free beef, and free-range poultry.   
Locally sourced farms include:  

Willow Wisp / Calkin’s Creamery / Mountain View Mushrooms / Harvest Moon Microgreens / Quails R’ Us / Lukan’s Farm Resort /  
Blackmore Farm / Lato Sud Farm / Hudson Valley Fish Farms / Subarashii Kudamono 

 

v = Vegan    veg = Vegetarian    gf = Gluten Friendly    df = Dairy Free     n = Contains Nuts    gel = Animal Gelatin    s = Soy    se = Contains Seeds    e = Contains Egg 
 

Many items can be made gluten friendly or vegan upon request. Ask your server for more information.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Items cooked to your liking. 

 


