
appetizer
POTATO VICHYSSOISE

Spring garlic-herb oil and roasted leeks

SPINACH AND STRAWBERRY SALAD 
Almond biscotti, spring radish and poppy seed dressing

RED AND GOLDEN BEET SALAD
Candied red onions, hazelnut crumb, orange segments and honey-orange dressing

PORK BELLY CONFIT
Sweet potato caramel, sorghum butter and toasted pepitas

COCONUT SHRIMP
Orange marmalade dipping sauce

GRILLED OCTOPUS
Roasted cherry tomatoes, arugula and balsamic reduction

SEARED ASPARAGUS WITH TASSO HAM
In a Creole Meunierre with Locatelli cheese 

entree
CHARLESTON MEETING STREET CRAB, Our Signature Dish

Classic au gratin with reduced cream, sharp cheddar cheese and sherry

GINGER CRUSTED SALMON FILLET 
With celery root purée, smoked tomato coulis and arugula salad

SEARED GOLDEN TILEFISH FILLET
With tropical fruit-chili sauce, coconut almond rice and fresh mango salsa

SWORDFISH WITH ROASTED ASPARAGUS SALAD
Asparagus purée and white balsamic reduction

GRILLED HANGER STEAK
Mushroom, bacon and blue cheese sauce with crispy shallots and fingerling potatoes

ANCHO GLAZED GRILLED PORK CHOP
With sweet potato purée and roasted pineapple salsa

SEARED DUCK BREAST
Cherry and port reduction with wild rice pilaf

SPINACH RAVIOLI
Tomato cream, shaved Pecorino and basil chiffonade

dessert
BASS’T DECADENT SIGNATURE MOUSSE CAKE

COCONUT CREAM DELIGHT

CHOCOLATE COVERED STRAWBERRY CAKE

CARAMEL HAZELNUT CRUNCH

$35 | Pricing excludes additional menu items, beverages, taxes and gratuity.
#EatinBucksCo

Black Bass Hotel
Lumberville, P.A.


