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HUDSON CLEARWATER 2024

)
VEGAN SALT-ROASTED BEET SALAD,
BABY RED WATERCRESS, STRAWBERRY, RASPBERRY,
CANDIED WALNUTS, YUZU VINAGRETTE
OR

SHRIMP BISQUE, FUMET, ROASTED LEEKS,
SHAVED FENNEL, ATOLI, DILL
SUPPLEMENT 19
BAKED OYSTERS, MEYER LEMON & PARSLEY BUTTER,
HORSERADISH GREMOLATA
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VEGAN SQUASH BLOSSOM TEMPURA, ARTICHOKE, ZUCCHINTI,
CASHEW CHEESE, CHARRED RASPBERRY BALSAMIC
OR
MAINE LOBSTER PANSOTTI, WHIPPED RICOTTA, BRAISED
SWISS CHARD, SQUASH NAGE, PECORINO
OR

PAN-SEARED SCALLOPS, PARSNIP & TANGERINE VELOUTE,
CASTELFRANCO, APPLE, POMEGRANATE

Third

VEGAN MUSHROOM POLENTA
MARINATED & GRILLED OYSTER MUSHROOM,
HERBED POLENTA, BRAISED CARA FLEX CABBAGE,
SALSA VERDE, FRIED SAGE
OR
POACHED ATLANTIC BASS
ROASTED KOHLRABI, PUNTARELLE, BLOOD ORANGE,
KAFFIR LIME BUERRE BLANC
OR
PETITE PAN-SEARED FILET MIGNON

RUTABAGA & PURPLE POM PUREE, ROASTED ROMANESCO,
TOKYO NEGI ONIONS, SHAVED BLACK TRUFFLE, BEARNAISE
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CHOCOLATE GANACHE PIE, SHAVED DARK CHOCOLATE,
SALTED TOFFEE BRITTLE, WHIPPED CREAM
OR
VEGAN COCONUT & PASSIONFRUIT TART,
GRAHAM-CRACKER CRUST, COCONUT WHIPPED CREAM,
FRESH PASSIONFRUIT & POMEGRANATE

EXECUTIVE CHEF BEN WHITTINGTON-COUSE




