16 restaurant
O 6 & oyster bar Z :

CHOICE OF STARTER

Chilled English Pea Soup *Local Fluke Crudo
Minted Peas, Jonah Crab, Créme Fraiche Charred Lemon, Sauce Verde, Radish, Pea Tendrils
Heirloom Carrot Salad Artichoke and White Bean Salad
Pomegranate Seeds, Seasoned Yogurt, Variations of White Beans, Marinated Artichokes,
Green Harissa, Fresh Torn Herbs, Toasted Pistachios Garlic, Lemon, Crispy Prosciutto, Petite Greens

CHOICE OF ENTREE

*Za’atar Rack of Lamb
Saffron Yogurt, Marinated Chickpeas, Rabat, Roasted Tomato, Seasonal Squash

*Prosciutto Wrapped Halibut
Carrot Ginger Purée, Mélange of Spring Vegetables, Spinach, Fregola, Charred Lemon Beurre Blanc

Chicken Galantine
Pommes Purée, Pork Belly, Carrots, Snap Peas, Spring Onion, Foraged Mushrooms, Thyme Demi

Spring Asparagus Risotto
Variations of Asparagus, Spring Truffle, Parmesan, Radish, Red Pepper Beurre Blanc

CHOICE OF DESSERT

Blueberry Lemon Tart
Meringue, Lemon Curd, Maine Blueberry Jam, Butter Cookie Crumble, Basil

Carrot Cake
Cream Cheese Frosting, Rum Raisins, Candied Walnuts, Creme Anglaise

Flourless Chocolate Cake
Macerated Berries, Raspberry Coulis, Micro Mint, Chantilly, Raspberry Sorbet

Strawberry Rhubarb Cobbler
Pecan Cookie Crust, Sweet Cream Gelato

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGQGY.
*ALL ITEMS WITH AN ASTERISK(*) MAY BE SERVED RAW OR UNDERCOOKED.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




