
 

 

 

Feast of the Fishes 
Sample Menu 

 

Appetizers 

Seafood Antipasti 
house cured-salted cod pate, grilled sardines, smoked salmon, red pepper jelly, 

brown buttered hazelnuts, gribiche, olive oil crostini 

 

Crab Salad 
local rock crab, celery root, golden raisins, pine nuts, crème fraiche and meyer 

lemon vinaigrette 

 

Winter Greens 
castelfranco raddichio, red gem lettuce, endive, pomegranate vinaigrette, citrus, 

spiced pecans 

 

Main Course 

Day Boat New England Cod 
olive oil poached cod, caramelized fennel puree, spinach, pipperade 

 

Lobster Fricasee 
potato gnocchi, parsnip, pearl onions 

 

Stuffed Squid 
eggplant caponata, house pomodoro, molica 

 

Sides 

Wild Rice Pilaf 
swiss chard, almonds, pomegranate 

 

Stewed Chick Peas 
pickled red onion, lemon gremolata 

 

Tuscan Kale 
calabrian chili, lemon, parmesan, bottarga 

 

Dessert 

Tiramisu 
espresso mousse 

 

Marsala Zabaglione 
berries, pistachio biscotti 

 

Canoli 
orange and almond cream 

 

 

 
$74/Adult; $37/Child (ages 4-12); $15/Children 3 and under are complimentary 

Optional $50 wine pairing  

(plus tax & gratuity) 


