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THE ATLANTIC LUNCH
S15 Per Person

Course 1 Choices :

CAESAR SALAD

White Anchovies, Croutons, Parmesan
or

ATLANTIC DEVILS

Salmon Pastrami, Everything Spice
or

CRISPY BRUSSELS

Yogurt, Preserved Lemon, Pickled Fresno, Almonds, Manchego
or

Select Raw Oysters (3 ea)
Mignonette & Lemon

Course 2 Choices :

NASHVILLE HOT CHICKEN SANDW!ICH
Brioche Bun, Pickle Brined Chicken Thigh, House Hot Sauce, Pickles, Mayo

or
SHRIMP AND CHORIZO EMPANADAS (2ea)

Creamy Chimichurri, Black Beans, Pickled Red Onion, Cilantro
or

BAKED SCALLOPS

Scallops, Shrimp, Togarashi Aioli, Ponzu
or

VEGETABLE RISOTTO
Arborio Rice, Mushrooms, Spinach, Truffle, Gremolata, Crispy Shallots
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The Atlantic Dinner - S35 Per Person

Course 1 Choices :

Caesar Salad

White Anchovies, Croutons, Parmesan
Or

Crispy Brussel Sprouts

Yogurt, Preserved Lemon, Pickled Fresno, Almonds, Manchego
Or

Oyster Rock(3ea)

Bacon, Parmesan, Cream Cheese, Breadcrumbs, Spinach
Or

Select Raw Oysters (3ea)
Mignonette, Lemon

Course 2 Choices :
Vegetable Risotto

Arborio Rice, Spinach, Mushrooms, Truffle, Gremolata, Crispy Shallots
Or

Cedar Plank Salmon

Mustard Glaze, Mashed Potatoes, Creamed Spinach, Bacon
Or

Baked Scallops

Sea Scallops, Shrimp, Togarashi Aioli, Ponzu
Or

Lobster Stuffed Shells
Marinara, Fontina, Ricotta, Herbs

Course 3 Choices:

Peanut Butter Pie with Chocolate Ice Cream
Or

Vanilla Créeme Brulee
Or

Lemon Ricotta Cheesecake



