
 
 

Farm to Sea Menu 
$95 

Includes $10 donation to 
Cape Cod Commercial Fisherman’s Alliance 

 
Appetizer 

 

Scallop Crudo 
 Raspberry Aquachile | Nori | Toy Choy | Orange Supremes   

 
Lobster Bisque 

Fennel Cream | Tarragon Oil | Farm Greens | Duck Fat Popover  
 

Entrée 
 

Squid Ink Linguine 
Shrimp | Olive Herb Crumb | Citrus Butter | Farm Basil 

 
Grilled Lobster Tail 

Garlic Potato Foam | Corn Ribs | Farm Turnip | Asparagus | Lemon 
 

Dessert 
 

    Three Fins Coffee Torte 
Almond Sponge | 80% Guatemalan Chocolate Mousse 

 
   Matcha Cheesecake  

Candied Ginger Ice Cream | Compressed Strawberry  
 

No Substitutions Please 
Consuming raw or undercooked meats, poultry, seafood, shellfish or  

eggs may increase your risk of foodborne illness. 
 For parties of eight or more, a twenty percent gratuity will be applied to your bill. 


