PAIRINGS

EVENTS & CATERING

EST.2020 EASTON.MA

SUMMER MENU 2024

ALL MENUS MUST INCLUDE SALAD AND DESSERT

FIRST COURSE

CRISPY CRAB CAKE
holy trinity, panko, tangy remoulade (+$3)

TUNA TARTAR

ahi tuna, sesame, 50y, furi/ealee, avocado, crostini ( +$4)

SUMMER CORN CHOWDER

sweet shucked corn, bacon, cream, garlic croutons

ASPARAGUS SOUP

lemon, white wine, oyster mushrooms, chive

SALAD COURSE

PAIRINGS CAPRESE

farm tomato, buratta, evoo, herb vinaigretie (+$3) add lobster (+$6)

BABY KALE CEASAR

toasted pine nuts, pecorino, crispy breadcrumbs, trufﬂe honey vinaigrette

TRADITIONAL WEDGE

bacon lardons, cherry tomato, blue cheese dressing, chives

ROASTED BEET SALAD

arugula, pic/eled red onion, ricotta salata, horseradish vinaigrette

PASTA COURSE

RIGATONI BOLOGNESE

Pairings meat sauce, san marzano tomato, whipped ricotta, herbs

RAVIOLI DUO OUOVO

farm egg yolk, ricotta, parmesean, sage brown butter (+$3)

ORECCHIETTE
local Italian Sausage, broccoli rabe, pepper ﬂalee, truﬂlc cream

SPAGHETTI SCAMPI

jumbo prawns, garlic, white wine, lemon buiter sauce (+$4)

FISH COURSE

ROASTED STRIPED BASS

melted leeks, toasted fregola, citrus butter

PISTACHIO CRUSTED HALIBUT

horseradish whipped potato, market Vegetable, brown butter ( +$5)

GRILLED EYE OF SWORDFISH

aromatic couscous, haricot verts, miso soy butter

PAN SEARED COD LOIN

herb crust, new potato, roasted carrot, tmﬁle + lemon

GRILLED MAHI MAHI

Latin ﬂavors, basmati rice, charred pineapple salsa

MEAT COURSE

ROASTED FILET MIGNON

garlic whipped potato, market vegetable red wine reduction (+$7)

CORIANDER + FENNEL CHICKEN

spice rubbed natural chicken, green risotto, caramelized spring veg, chicken jus

CHARRED BONE-IN PORK CHOP

gruyere potato cake, broccolini, dijon + white wine sauce

HERB CRUSTED LAMB CHOP

ratatouille, brava potato puree, roasted leeles, kalamata demi glace (+$6)

GRILLED NY STRIP STEAK

pommes duchesse, summer succotash, chimichurri

DESSERT COURSE

SALTED CARAMEL BROWNIE

vanilla gelato, berry coulis

MIXED BERRY CHEESECAKE

graham cracker crust, whipped cream

CHOCOLATE POTS DE CREME

velvety custard, whipped cream, chocolate shavings

STRAWBERRY SHORCAKE

buttermilk biscuit, vanilla chiffon, berry sauce

PINK PEPPERCORN PANNA COTTA

shaved white chocolate, ﬂaleey sea salt
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