
Inn At Ship Bay 
August 5 & 6, 2011 

 
 

First Courses 
 

 
Tossed Local Greens with Blue Cheese, Toasted Duchilly Hazelnuts  
& Red Wine Vinaigrette 8 
 
Organic Greens Tossed with Aged Sherry Dressing  6 
 
Chilled Melon Soup with Weathervane Scallops, House Cured Mangalitsa Coppa  
& Anise Hyssop                 14 
 
Local Greens, Toasted Almonds, Goat Cheese, Cherries, Beets, Fennel  
and Aged Balsamic Vinaigrette   9 
 
Local Judd Cove or Buck Bay Oysters with Citrus Mignonette 12 
 
Slow Cooked and Seared Mangalitsa Pork Belly with Local Rhubarb Jam, Strawberries  
and Balsamic Rhubarb Sauce 12 
 
Charcuterie Plate; Dry Cured Mangalitsa Salami, Fennel Coppa & Lardo, Duck Liver  
Mousse, Semolina Crackers, Extra Virgin Olive Oil & Balsamic Vinegar 15 
 
Kamilche Seafarms Mussels, Heirloom Tomato, Sherry Vinaigrette, Sweet Herbs 12 
 
 

Entrees 
 
 
 
‘Bouillabaisse’, King Salmon, Local Manila Clams, Mussels, Spot Prawn,  
Scallop & Octopus with Saffron, Tomato, Fennel & Sweet Herbs 27 
 
Alaskan Weathervane Scallops, Creamy Soft Polenta and Heirloom Tomatoes  
& Fresh Basil from The Garden 27 
 
Citrus Risotto, Local Baby Artichokes, Fava Beans, Swiss Chard & Reggiano 21 
 
Troll Caught King Salmon, Basil Gnocchi, Shaved Fennel-Sweet Corn-Basil Salad 29 
 
Mad Hatcher Chicken Breast, Potato Puree, Sweet Onion – Mangalitsa Bacon  
Marmalade, Swiss Chard 22 
 
Carleton Farms Pork Chop, Local Fingerling Potatoes, Stonefruit Salad 28 
 
Pan Seared & Roasted Duck Breast, Beluga Lentils, Bing  
Cherries and Leek Salad 29 
 

 


