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Dinner $45 | \/‘2

DRINK - additional cﬁarge
Sour Cﬁerry Mojitv or Sour Cﬁerry @aquim’

ScholD’s local sour cherries
APPETIZER

Sou
Heirloom tomato gazyacﬁo OR Chilled sweef Corn soup toy})ec{ with ]’umﬁo [umjo crab
Artichoke
Roasted artichoke ﬁm’sﬁecf with breadcrumbs, EVOO, gar(ic, lemon, cracked black pepper
Summer Salad

S}n’nacﬁ tossed with strawberries, blueberries, crushed marcona almonds, shaved fennel: and

goat cheese ﬁm’sﬁeaf with a sﬁerry vinaigrette
ENTREE

Seafood’ Pasta
Cﬁargn’[kcf sﬁm’m}:, cﬁewy tomato, Jersey sweet corn, sauteed syinacﬁ na [igﬁt sﬁerry cream

sauce over mdiawre}oasm Wltﬁ H)aSteC[ Brecwfcrumﬁs

Sqfr Shell Crab

Pan-serared & semolina crusted, lemon caper aioli, served with a Sardinian ﬁegofa salad

Veal Medallions

Wild mushroom and sour cﬁewy cﬁzmig[ace, parmesan pofenm and broccoli rabe
DESSERT

Sweet Corn Panna Cotta
SCHO[PS [OCCL[SOU,T cﬁerm’es
Rice CPud’d’ing
With raisins and dark chocolate
Cheesecake

SCHO[PS [OCCL[SOU,T cﬁerm’es



