Tilghman |sland |nn
Tasting Menu

June | 1~June 13,2010
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Blaci@eyec{ Fea Cakes
with Jerusalem Artichoke Relish
Or
Oysters Kockmce”er
Freshlg Shucked Mollusks Baked
with Classic Rockefeller Sauce & Parmesan
Or
Freshlg Shuckec} Choptank Sweets
with Mignonette Sauce
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Vanilla Dusted Sea Sca”ops
with Corn & Sca”ion Risotto
Maﬂgo Sauce & FineaPP]e Re]ish
Or
Andouille & Shrimp Brochette
Over Kecl Kice with Kémoulade Sauce
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Musse] Sauté
Mussel Sautéed with T omatoes, Pasil,
White Wine &(Garlic
Or
C]assic Greek Sa]acl
| emon, Kosemary & Mustard Seared | amb Chops
with Roasted Ked Fotatoes & AsParagus
Or
Australian Baramundi
| emon Myrtle Searecl Filet with a Fachcic Kim Stir I:ry
& a Yakajirri Beurre Blanc
Bittersweet Chocolate Cake
with [Jouse Made \/ani”a Bean ]ce Cream &
Chocolate Gaﬂache
Or
Cremedela Creme Brﬁ]ée

$60.00 per person

not including tax orgratuitﬂ

David McCa”um, [ xecutive CHCF
Fric Nunamakcr, [ xecutive Sous C}—ch
Wine Spcctator Award of [ xcellence 1996-2009,
20% Gratuitﬂ added to Partics of six or more



