
 
  
  
  

  
  

NEW YEAR’S EVE AT THE INN  
Dinner in The Restaurant  

  
  
  

FIRST COURSE  
  

Quonnie Rock Oysters  
Blood Orange Mignonette, Kiwi Pearls  

  
  

  
  

SECOND COURSE  
  

Foie Gras Torchon  
Brioche, Persimmon, RI Honey  

  
  

  
  

THIRD COURSE  
  

Pan Seared Scallops  
Salsify, Radicchio, Calamasi  

  
  
  
  

FOURTH COURSE  
  

Local Beef Duo  
NY Strip, Short Rib, Potato, Rhode Island Mushroom  

  
  
  
  
  

DESSERT COURSE  
  

Champagne Pavlova  
Tangerine Curd, Roasted Citrus, La Crème  

  
  


