Tilghman |sland |nn
Tasting Menu

May 20-22,2011
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Blaci@egec{ Fea Cakes
with [Jouse Made Jerusa]em Artichoke Relish
Or
Ogsters Kockefe”er
Freshly Shucked Mollusks Paked
with Classic Rockefeller Sauce & Parmesan

Or
Freshlg Shuckec} Choptank Sweets
with Mignonet’ce Sauce
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(reek Salad with T omatoes,
K alamata Olives, Red Onions & [Teta (Cheese
Or
Smoked Salmon &Asparagus Crepes
with a | emon Dl” Sauce

o ot o ot ot ot o o ot ot

Musse] Sauté
with ] omatoes, White Wine,
Gar]ic &Ancloui”e
Or
Vietnamese Fork SPring Ko”s
Served with a SPicy DiPPing Sauce
Lamb Chops with Dried Fruit Mint Couscous)
Baby Bok Choy & Red Wine Demi
Or
Gri”ecl Mahi-Mahi with Sagron Risotto &
Sautéecl Arugu]a toPPecl with a Crab Corn &
T omato Relish & | emon Buerre Blanc

Bittersweet Chocolate Cake
with [Jouse Made Kaspberry ]ce Cream
& Chocolate Gaﬂache

Or

Creme dela Creme Pralée
Or

Strawberry Shortcake with

Vanilla Jce (Cream

$60.00 per person not including tax or gratuity

David McCa”um, [ xecutive CHCF
Fric Nunamakcr, [ xecutive Sous C}—ch

Wine Spcctator Award of Excc“cncc Sincc 1996
20% Gratuitﬂ added to Partics of six or more



