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Sumbo Gl Shrimp with Cocktail Sauce & Lemon Wedge
Little Neck Clums on the Hall Shell
Seasonal Oysters on the Mall Shell
Tear Dirop Red & Yellow Tomato Skewers, Baby Mhzzarella, Chiffonade of Basil, Sabsamic Reduction
Fig & Ash Aged Goat Cheese with Truffle Money on Sour Dough Crustini
Ahi Funa with Crystalized Ginger, Toasted Pine Vats, and Ment
French Macaroon LT with Smoked Applewood Bacon and Basil Jam

Reaw L3ar
Little Veck Clams
Oysters on the 1 Shell
Jumbo Poached Shrimp
Colossal Lump Crab Meat
*Served with Cochtail Sauce, Lemon Wedge, HMorseradish a
nd Mot Sauces Stations

Farmers Warket Cruddite
Red & VYellow Tomato Bruschetta with Fresh Basil, Caramelized Ohions,
Entra Virgin Olive Ol and Batiamic Glaze with Toasted Crustinis
Abtisanal Cheese and Charcuterie Board with Crackers and Alssorted reads
Ahtipasto Platter with Prosciutto Di Parma, Cappicollo, Pepperoni, Roasted Red Peppers, Artichoke Hearts,
with Obves &7 Garden Vegetables with Alssorted Jtalian Cheeses Served with Crusty Breads and Crachers
Mezza Platter with Mouse Wade Hummus, Baba Ganoush, Tabouleh, Teateiki Sauce Served with Haan read



