
 
 
 
 
 
 
 
 
 

Dinner Menu 
 

Compliments of Chef Brian Woods of Johnny’s Harborside Restaurant 

 
Passed 

 
 Smoked Rainbow Trout Crostini with Pickled Onions and Lemon/Dill Crème 

 Beef Carpaccio in a Crispy Parmesan Bowl 
 Vegetarian Spring Rolls with Sweet Chili Sauce 

 
Appetizer 

 
 Crispy Pork Belly  with Granny Smith Apple Risotto Cake and a Chipotle Caramel Sauce 

 
Salad 

 
 Frisée Salad with Vanilla Orange Vinaigrette, Candied Pecans, and Blue Cheese Crumbles 

 
Entrée 

 
 Peperonata of Corvina Sea Bass with Confit of Fingerling Potatoes 

 
Dessert 

 
 Butternut Squash Panna Cotta with White Chocolate Mousse and Caramel Sauce 

 
Red and White Wines on the Table 

 
Prix Fixe $55.00 
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