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ZEPHRUS

Wednesday, December 31st
Enjoy a two hour seating for $68 per person starting at 5pm
Remember to B.Y.O.B~ Package stores deliver B.Y.O.B.
Guests Enjoy Access to the Cupola Deck to View Fireworks!
Please call Early for Reservations 508.693.3416
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Wild Mushroom Bisque w/ Island Shiitake
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Choice of:

Lamb Sirloin Napoleon layered with Island Potato & Squash
or

Potted Rabbit Rillette with herbed Cracker & House Cured Onion

Crown Rack of Pork dressed with Beach Plum Gastrique,
Chestnut-Prune Stuffing, Corn Pudding & Glazed Sweet Potatoes

SFA

Oyster Pan Roast

Choice of

Chatham Finnan Haddie Brandade with Island Yukon Gold Potatoes
or

Native Bay Scallops & Fennel Risotto

Lobster Tagliatelli in Sherry-Cream with Winter Leeks

AIR

Game Bird Consommeé with Farro Dumplings

Choice of
Grilled Maple Glazed Quail & Macomber Turnip

or
Duck Confit Vol-au-vent layered with Goat Cheese & Leek Ragout

Katama Farm Turkey with Quince-Ginger Compote,
Cornmeal & Chicken Sausage Stuffing,
Souffléd Rutabaga wrapped in Bacon with Brussel Sprouts

DESSFERTS

Warm Chocolate Tort with Red Currant Gastrique or
Passion Fruit & Champagne Mousse.



