Calontines Doy 2020

All meals are served with our in house fresh baked bread
Choice of Appetizer

Kumato Tomato Salad
Fresh Burrata, Honey Balsamic, Herb Ol

Oxtail Consume
Celestine, Sesame Snap

Smoked Salmon
In House Smoked, Pickled Daikon and Cucumber, Wasabi Foam, Beet Gel

Choice of Main

Wild Mushroom Panzerotti Pasta
Roasted Chantrelles, Pesto Cream, Asparagus, Padano Parmesan

Striped Bass
Pan Seared, Chickpea Fritter, Kabocha Squash Puree, Edamame, Brown Butter

Beef Tenderloin
Grilled, Rosemary Potato Anna, Buttered Vegetables, Chianti Jus

Dessert Platter to Share

Chocolate Ganache, Lemon Curd Cheesecake,
Chocolate Truffles, Chocolate Strawberries
Dulce De Leche, Garnishes

$78 per person plus tax and gratuity

Our natural approach to cooking allows us to accommodate gluten free requests
and other dietary restrictions - please inform your server

BREAKWATER IS CLOSED TO THE PUBLIC FROM 4PM ON SUNDAY AND MONDAY EVENINGS
HOWEVER, IS AVAILABLE UPON REQUEST FOR PRIVATE EVENTS



