HOTEL DU PONT

FIRST COURSE

Select One

Lobster OR Crab Bisque
Five Onion and Espelette Pepper

Arugula and Carrot, Pickled Red Onion, Orchid Petals, Chevre withHerbs
Citrus Vinaigrette

Baby Kale, Apples, Dried Cranberries, Radish, Crushed Walnuts
Stilton Bleu Cheese, Walnut Vinaigrette

Mesclun Greens, Seasonal Berries, Sweet and Spicy Nuts, Shaved Cucumber
Beemster Xo Cheese, Olive Qil
Aged Balsamic Vinegar

SECOND COURSE

Select One

Scallop Brulee, Seasonal Squash Puree, Spiced Cherries, Toasted Pumpkin Seeds
Compressed Watermelon, Feta Cheese, Scallion, Chili Oil
Garden Pickles, Chefs Selection, Beet Hummus
Baba Ghanoush, Pomegranate, Mint, Zaatar, Labneh

Smoked Salmon “Pops”, Avocado, Cucumber, Lemon-Dill Cream Cheese



