
First Course, choice of
Beef Carpaccio with Baby Greens and Balsamic Vinaigrette

Mixed Greens Salad topped with
Norwegian Smoked Salmon & Fresh Lime Vinaigrette

New England Clam Chowder

~
Entrée, choice of

Grilled Double Lamb Chop
with Garlic Mashed Potatoes and Thyme Demi-Glace

Swordfish Steak or Pacific Salmon
with Asparagus and Fresh Basil Tomato Sauce

Linguini with New Zealand Green Lipped Mussels
in a White Wine Garlic Sauce with Fresh Tomatoes and Onions

Grilled Prime Petite Filet Mignon
with Garlic Mashed Potatoes and Fresh Baby Vegetables

~
Dessert, choice of

Raspberry Tartlet with Chocolate Mousse
Mango Sorbet topped with Fresh Strawberries

Available for the Doryman’s Getaway Package Guests Only

Summer Getaway
Menu

$50 per person (plus tax & gratuity)


