OCEAN Housg

WaAaTcH HiILL.

CHRISTMAS

SAVORY MENU

FIRST COURSE
Ninigret Pond Oyster “Pan Roast”
Royal Belgian Osetra Caviar

SECOND COURSE
Lobster & Toasted Pecan Bisque
Basil

THIRD COURSE
George’s Bank Sea Scallop

Fried Rice, Marcona Almond, Romesco
OR

Alaskan King Crab

Romanesco, Parsnip Purée, Blood Orange

FOURTH COURSE $110 Supplement
Toasted Pecan Girella & Alba White Truffle

FIFTH COURSE
Colorado Lamb Tenderloin
Shoulder Crepinette, Pluot, Bok Choy, Labneh,
Honey

Or

Japanese A5 Wagyu Strip Loin
Crispy Bone Marrow Potato, Petit Vegetables,

Truffle Jus

DESSERT
Buche de Noel
Chocolate Chiffon, Roasted Chestnut Mousse,
Smoked Honey Meringue Mushrooms,
Stone Fruit Gompote

RHODE ISLAND

IN COAST 2023

VEGETARIAN MENU

FIRST COURSE

Greenway Farms Baby Carrots
Carrot Reduction, Pesto, Pepita

SECOND COURSE
ROASTED CELERIAC
Romanesco, Agrumato,

Green Apple Purée, Parsnip Purée

THIRD COURSE
Pocini Tartlet
Red Kuri Squash, Baby Turnips, Pickled
Thumbelina Carrots, Lacinato Kale Chips

OR

Roasted Fairy Tale Eggplant
Little Gem Lettuce,
Roasted Beet Hummus, Beech Mushroom

FOURTH COURSE
TOASTED PECAN GIRELLA
Australian Black Truffle Ricotta, Caulilini,

Brown Butter Spinach
5g Alba White Truffle — Supplement 65

Or

DESSERT
Buche de Noel
Chocolate Chiffon, Roasted Chestnut Mousse,
Smoked Honey Meringue Mushrooms,
Stone Fruit Compote



