INICA 125 CORN
A NECK RD
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AMUSE BOUCHE
GSP Oysters on the Half Shell with Seawsed
Geles
VP Beach Plum and Shiso Spritz

DINKER
Smoked GSP Oysters with Crusty Sourdough
Toast and BI Farm Herb Zhoug
Blistered Shishite Peppers with Mushrooms,
Arugula, and Tahini Dressing
Local Sausage and Chard Stuffed RI Sguid
over Braised Cranberry Beane and Lobseter
Broth
Whole Roasted Fish with Sumac Flatbhread &
Garlic ODlive 01l Marinated Labneh
Cinnamon Soft Serve & RI Coffee Sorbet
Twist

Optional by the glass wine pairing $60

$75 pp (non-indlusive of tax and gratuity)
Yagetarian and &F Optione availanls upon reguest

Ronervationn are on a Eirst comd banis, with walting
list for weather dependent outdoor seating.
Regerve iniperson or by emall

(infosgreatsalipondovatecy /com). All reasecvations are

confirmed by email,

FRIOCT 2 6:00 PM



