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Menu & Wine Pairings
Friday, August 14, 2026

Course I
Oysters on the Half Shell

Mignonette, horseradish, saltines
Chilled Shrimp Cocktail

Poached Shrimp, Marie Rose sauce, lemon
Bluefin Tartare

Hand-cut tuna, brown butter vinaigrette, rye crisps

Champagne Charlie Burger, Grand Cru, Blanc de Blancs, Oger, France

Course II
Red Squid Stew

Lemon gremolata, sourdough croutons
Seafood Deluxe 

Fried clams, calamari, shrimp, cod + Tartar sauce
Grilled Flatbread

Wood-fired dough, garlic oil, oregano, shaved parm

Valcanzjria, IGT, Gulfi, 2024, Sicily, Italy
Que Vida Viura Orange Wine, DOCa, Santalba, 2024, Rioja, Spain

Course III
Lobster Thermidor

Whole lobster, brandy cream, Gruyère
Whole Roasted Sea Bream, Fisherman’s Style

Caper lemon Beurre Blanc 
Steak Frites

Sir Harry steak, café de Paris butter, hand-cut fries

Etna Rosso Santo Spirito, DOC, Terre Nere, 2024, Sicily, Italy
Etna Rosso Calderara Sottana, DOC, Terre Nere, 2024, Sicily, Italy

Course IV
Key Lime Pie PSP style 

Salted Caramel Bread Pudding
Day-old polenta bread, brown butter caramel, crème fraîche

Affogato
Vanilla ice cream, espresso, a splash of amaro

Amore Amaro, La Compagnia dello Speziale, Calabria, Italy


