A Taste OF The Sugaw Mill Restaunat

APPETIZERS

LUMP CRAB SALAD
Apple Mousse, Herb Salad, Cider Vinaigrette

BACALAO ARANCINI
Saltfish-Rice Croquettes, Smoked Garlic-Pepper Aioli

AHI TUNA POKE
Avocado Tartar, Ponzu-Yuzu Dressing

HONEY-MUSTARD ROASTED PORK BELLY
Batata-Apple-Cabbage Slaw

ENTREES FROM SEA

LOBSTER TRIO
Grilled and Butter Poached Lobster Tail, Lobster Spring Roll,
Creamy Lobster Truffle Risotto

POPCORN CRUSTED NEW ENGLAND SCALLOPS
Parsnip Mash, Pea Tendril Salad, Truffle Corn Coulis

PAN SEARED QUEEN SNAPPER
Shrimp-Papaya Salad, Plantain Rice Cake, Tomato Vinaigrette

PAN SEARED SALMON
Citrus-Curry Crumbs, Lentil Pilaf,
Almond-Brown Butter-Tamarind Dressing

ENTREES FROM LAND

9 oz GRILLED BEEF TENDERLOIN
Rye Bread-Potato Gratin, Rum-Bordelaise Jus

GRILLED LAMB CHOPS & MEMPHIS LAMB RIBS
Minted Potato Salad, Grilled Jumbo Asparagus,
Barbeque-Tamarind Glaze

12 oz BLACKENED STRIP LOIN
Smoked Whipped Potatoes, Mushrooms, Spinach,
Red Pepper Mousse, Truffle Demi

EIGHT SPICE ROASTED SPLIT DUCK
Stir Fry Vegetables, Grilled Peaches, Soy Gastrique

DESSERT

BRAZILIAN CHOCOLATE RAINDROP DOUGHNUT
“Bolinhos de Chocolate” Banana Fritters, Dulce de Leche
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