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West  Indian  Cmb  Cabes
West Indian Crab Cakes with
Spicy Pepper Sauce. 13.00
Chilted Carvof Bisque
Chilled Carrof Bisque,
Smoked Nantucket Scalops, 8.00

Belgian Endive, Spinach,
Gorgonzola Salad

Belgian Endive,Fresh Spinach Salad with
Gorgonzola Chive Dressing, 1000

Wine Specfafor: ;

Award of Excellence 1904~1995-1996+1997~1998
Cape Cod Life Readers Choice Vot e:
Best Fine Dining Nantucket 196, 2008

Travel & Leisure:
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Duck Lingonberry

Roasted DucklingwithLingonberrySauce and
Pecan Coconut Wild Rice. 3400

Indid House Swordfish

Ty Allaniic. Sreorifish, with

Frsh M iy Y T
Dime and Thyme Bowrre Blanc. Jasmine Rice. 28,00

Grilled BlackAngus Filet with Wild
Mushroom Demi Glace Asiago Potatoes. 30.00

C“ [ ‘ *
Curried Shrim wig

Cuban Black Bean s“w FreshMango Chutney. 26.00
Cuban Black Bean Soup with p
Grilled Chorizo and Jalapeno Sour Cream, 8.00 - Lamb India '}fousc
S“‘“d ' enderloin of Camb, Panko Crumbs,
CM?“T : 1an Contemplating the Market oney, Dijon. Roasted Medium Rare.
esh Romaine Asiago Cheese,, Samce Bearnaise, 35,00
Homemade Baguette Crutons, Caesar Dressing .00 Shiitake Scal Sk
Sautied Sweetbreads Sevendipity Plate sty %%f Dy
Sautiod Sweetbraads with Cognig / " it e it
R, e, Surprise Platter of Salvageable Entrees Recycled from the Roasted Red Pepper, Basil, Thyme
room Crom dauco. SN Q&mn@ggynn ;SM’D{,,WJ&% .v, Pitically €xbra Virgin Olive 0il, 28,00
Mussels South of theBguder et rrommeniElyLonTiaTi 298 Seared Juna
JPan Steamed Mussels South of the Border with Seared Tuna with Lo MeinNoodles Bok Choy,
Tequila, Crushed T2ed Peppor Butter Sauce. 12.00 Snow Peas, and Ginger Soy Glaze. 30.00
q& Restavrant ~Inn ~Garden Cafe @
228 ~ 9043 5

Executive Chef Jo'mas




