Feast of the Seven Fishes

Join us for a special Italian Christmas-inspired evening with Browne Trading Company and
Barton Seaver, an internationally acclaimed author, explorer, seafood expert, and educator.
Together with Barton Seaver, our Executive Chef, Jose Ochoa, and his culinary team created a
feast of seven fishes, highlighting sustainable and local seafood, finished with a dessert by our

Pastry Chef, Gwenythe Frechette.

Amuse Bouche
Smelts Lemon Garlic

One
Tuna Carpaccio Capers Shallots Olive Malden

Two
Insalata di Mare Calamari Mussels Shrimp

Three

Cod Putanesca Cavatelli Tapenade

Four
Cioppino Lobster Sourdough Clams

Five

Whole Branzini Arugula Fennel Citrus

Six
Panna Cotta Blood Orange Basil

Menu 168
Wine pairing 79

Executive Chef — Jose Ochoa
Maitre ‘D — Sven Smits
Pastry Chef — Gwenythe Frechette
Wine Director — Erik Perry



