SMOKED SALMON SALAD

Feast of the

SEVEN
FISHES
DECEMBER 1 - 24

The Feast of the Seven Fishes is an important
Italian-American Christmas custom. This dinner
traditionally occurs on Christmas Eve, but we
will be celebrating the feast for the twenty-four
days leading up to Christmas.

Cucumber, cream cheese
Cava Brut Rosé, Sumaroca ‘Ya Cuvée 23’ (Catalonia, Spain NV)
A mix of smoke and toast blends with fresh, crisp citrus aromas
on the nose. That’s followed by a foamy, reactive palate with
flavors of pink grapefruit, orange, pepper and caramel. This
remains foamy on the finish, which is peppery and slightly
bitter in flavor.

LOBSTER BISQUE

Moscato, Ca’Bianca (Piedmont, Italy ‘19)
Airy scents of gardenia and flavors of apricot and passion fruit
on the palate.

CRAB CAKES

Grain mustard, beurre blanc
Bourgogne Blanc, Joseph Drouhin (Burgundy, France ‘17)
Fruity and full of life. Golden in color, delicate and full of
freshness.

GAMBERI ALL’AGLIO

Shrimp, garlic, white wine lemon butter sauce
Rosé, Wölffer Estate (The Hamptons, Long Island ‘20)
Elegant floral aromas with rose petals, orange, fresh melon
and ripe kiwi. The mouth-feel is light but with wonderful
structure. This dry Rosé is fruity and has fine minerality and
acidity creating a beautiful balance with a light saline quality
and lingering finish.

DIVER SEA SCALLOPS

Butternut squash purée, braised leek
Grüner Veltliner, Forstreiter (Niederösterreich, Austria ‘19)
Lovely, zesty and vibrant white wine. Aromas of white pepper
and lime zest. Deep minerality with lots of racy acidity for
seafood.

FRUTTI DI MARE

House-made squid ink pasta, PEI mussels, manilla clams,
shrimp, white wine, tomato
Chianti, Tenuta Il Poggiolo (Tuscany, Italy ‘19)
Intense bouquet of spices with vanilla hints. Tasting notes of
cherry, ribes and violet notes. This chianti is elegant and round
with vanilla hints.

RED SNAPPER

Swiss chard, bell pepper, pineapple coulis
Pinot Noir, Sea Sun (California ‘18)
Baked cherries, toasted wood and fresh out of the oven
baguette with hints of cranberry and flinty graphite. Intense
and creamy on the palate with lush fruit and grippy tannins.
Tasting Menu for Two – 100
Wine Pairing for Two – 50
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Menu selections are available a la carte

