
 

 

  
 
 

 
 

     
 

     FIRST COURSE 
 

 
Grilled Shrimp 

Heirloom Tomatoes, Corn, Truffle  
 

Whipped Ricotta 
Fig, Frisee, Lemon, Croustade 

 

Compressed Watermelon Salad 
Goat Cheese, Arugula, Sunflower, Watermelon-Jalapeno Vinaigrette  

 

MAINS 
Duck Confit Pho 

Soba, Fresno, Ginger, Duck Broth 
 

Cape May Striped Bass 

Rock Shrimp Chowder, Roasted Corn, Bread  
 

”PBLT” 
Sugar Cured Pork Belly, Heirloom Tomato, Micro Cilantro, Gochujang Aioli, Japanese Milk Bread 

 

DESSERT  
 Caramel Panna Cotta                                                                                                            

Yogurt Fluid Gel, Gluten free cookie 
 

Mocha Layer Cake   
Crème Anglaise, White Chocolate Mousse                                                                                                                                                                  
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