C 080 D

AT SOUTHAMPTON INN

DINNER, ALACARTLE

SOUrs
Long ]slancl Corn Furee ~vanilla créeme Fra?che, Thai chili oil* io

Lobster Bisque ~ Cognac Foam, king crab crouton i2

SALADS
Mixed Babg ]:ielc{ (areens ~ frizzled onions, grape tomatoes, agec{ balsamic* 9

(Caesar ~ romaine hearts, focaccia crisp, shaved chgiano* io
I~ xotic Mushroom Salad ~warm buffalo mozz, souréough toast, frisée* i
Crispy Ye”ow Fin T una~ soba noodle sa]ad, cucumber-wasabi aioli P4

TOSHARE

Steamed DumP]ings ~ lemongrass scented chicken, soy miso diPPing sauce 9

F.I .. Mussels ~ chorizo, corn, scallion, Pinot grigio broth i
Feconic Sca“ops ~ Fancet’cal morel mushrooms, sweet PcaJcru]Cﬂe foam 15
Beelc Fondue ~ roasted filet mignon, bleu cheese Fondue, onion crisP i%
Wolc f:riecl Calamari ~ lime~anchov9 aioli i1
| obster T acos ~ Sriracha pepper, avocado, lime marinated lobster, roasted corn i5

MAINS

Wild Salmon ~ artichoke puree, Liguorian olivefeta salad 25

Lobster Fot~f>ie ~lobster velouté, sautéed !obster) local vegetab]es, Pastry crust 26

21 Day Drg Agecl N.Y. Strip ~ gorgonzola potato roll, Petit vegetab]es, naturaljus *x 59

ree Range Chici(en ~ oven roasted, grain mustard demi, lemon scented broccolini 22

Trerme Fas’ca ~local vegetab!es, forest muslﬂrooms, basil cream, E_\/OO * 22
*Vegetarian

*"hese menu items can be cooked to your Iiking. Consumiﬂg raw or undercooked meats, fish, shellfish or

fresh eggs may increase your risk of food-borne illness, esPeciaug if you have certain medical conditions.




DINNER PRIX-FIXE

JUNE 2010

INTRO
Lobster Ca}cé au| ait~ Cognac Foam, lobster “swizzle stick”

Fiqui”o Fepper~ Ca’capano farms goat cheese, agecl sherry vinegar*
Guhc Shrimp ~ Silver Qpeen corn, vanilla créeme fraiche, ancho%oney oil
Mixed Babg ]:ielc{ (areens ~ frizzled onions, grape tomatoes, agecl balsamic*

HEADLINE

North Atlantic [Halibut ~ charred miso, sea beans, Meger lemon gas’crique
Fork For’cerhouse ~ white bean cassoulet, local apple cider reduction**
E|35i311 Farms Lamb Sirloin ~ crisP chickpeas) braised tomato, harissa aioli
Duet of Long |sland Duck ~ confit duck and Fingerling potatoes, dcep fried duck egg, yuzu laquer

Local Clams~ crispy Pork be”y, Southampton Fu]:)lick House Granc{ Cru broth

ENCORLE
Trio of sorbets

Duo of ice creams

Chocolate Mol’cen

32 per person

[” xecutive CEC}CBrgan Naylor




