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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

CLAMBAKE

STARTERS

Clams Casino
Little neck clams, onions, bacon, pepper, garlic crumbs

Mediterranean Summer Salad
Mixed garden greens, sweet basil dressing

MAIN COURSE

Seafood Steamer Basket
Mélange of steamed clams, mussels and shrimp

Lemongrass Chicken Skewers
Grilled chicken bites on sticks, lime-cilantro dipping sauce

SIDES

Creamy Cucumber Salad
Local Organic cucumbers, red onions, yogurt, herbs

Twice Baked Potatoes
Yukon potatoes, loaded with fixings

Local Corn on the Cob
Grilled and served with drawn butter

Roasted Summer Vegetables
Local organic mixed vegetables, herbs

DESSERT

Lemon Cake

Watermelon Slices



