SAMPLE BUSHNELL SUITE MENU

Appetizers

Mediterranean Tomato Bisque | 11

basil | feta | focaccia

Strawberry Salad | 13

goat cheese | radish | fennel | white balsamic vinaigrette

Caesar Salad | 12

parmesan crumble | roasted garlic

Chilled Crab Toast | 16

local asparagus | lemon aioli | pickled shallot

Entrees

Herb Roasted Tenderloin | 46

pommes puree | asparagus | seacoast mushrooms |thyme demi

Brick Pressed Chicken | 29

artichoke | farro | roasted tomato | lemon vinaigrette

Miso Glazed Salmon | 34

kimchi fried rice| chili crunch cucumber salad

Pan Seared Day Boat Scallops | 39

English pea risotto | spring onion | lemon beurre blanc
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