OCEAN Housg

WaTcH HinLL.. RHODE ISLAND

Easter in COAST
April17, 2022

FRENCH WHITE ASPARAGUS

osetra caviar, hazelnut, lemon

Mantlerhof, Griiner Veltliner, Niederésterreich, Austria, 2018*

MAINE PEEKYTOE CRAB
English pea, rhubarb

Pascal Jolivet, Sancerre, Loire Valley, France, 2020*

or

BABY GREEN SALAD

stracciatella, ramp, piave Vecchio, prosciutto

Villa Sparina, Gavi di Gavi, Piedmont, Italy, 2019*

ARTICHOKE TORTELLINI

fava bean, kalamata olive, basil, shallot

Domaine Leflaive, Macon Verzé, Burgundy, France, 2019*

SNAKE RIVER FARMS WAGYU BEEF SIRLOIN

short rib, spring onion, Rhode Island mushroom, confit potato

Stag’s Leap Winery, “Artemis,” Cabernet Sauvignon, Napa Valley, CA, USA, 2018*

or

NEW YORK LAMB TASTING

herb panisse, garbanzo beans, romesco sauce

Casanova di Neri, Brunello di Montalcino, Tuscany, Italy, 2016*

YOGURT MOUSSE

Harry’s berries, cucumber, lemon, mint

Inniskillin, Cabernet Franc, Ice Wine, Niagara Peninusla, Canada, 2017*

*Included in the optional wine pairing for $125/person (plus tax & gratuity)



