
F İ N İ S H

“ G R A P E  E X P E C T A T İ O N S :  A  P L A Y F U L
P L A T E S  P A R T Y ”  A T  B R A M P T O N  1 8 6 0

“ H A R B O R  L İ G H T S  &  C O A S T A L  B İ T E S ”
F E B R U A R Y  2 6 ,  2 0 2 6  6 : 0 0 - 8 : 0 0 P M

The evening concludes with Boston cream pie—layers of airy vanilla sponge and silky
pastry cream crowned with glossy chocolate ganache—refreshed by a sparkling Les

Alliés Pétillant Naturel Rosé, whose effervescent fruitiness balances the dessert’s
richness for a memorable finale.

E M B A R K  O N  A N  E V E N İ N G  W H E R E  N E W  E N G L A N D ’ S  C O A S T A L  C H A R M  C O M E S
A L İ V E  A T  B R A M P T O N  1 8 6 0 .  B A T H E D  İ N  T H E  G E N T L E  G L O W  O F  P R O V E R B İ A L
“ H A R B O R  L İ G H T S ”  A N D  S U R R O U N D E D  B Y  C O N V İ V İ A L  C O M P A N Y ,  Y O U ’ L L  B E
T R E A T E D  T O  A  F E A S T  T H A T  C E L E B R A T E S  T H E  R E G İ O N ’ S  İ C O N İ C  F L A V O R S .

E A C H  C O U R S E  İ S  A R T F U L L Y  P A İ R E D  W İ T H  A  D İ S T İ N C T İ V E  W İ N E ,  C H O S E N  T O
S H O W C A S E  T H E  A T L A N T İ C ’ S  B O U N T Y  A N D  T H E  S O U L F U L  T R A D İ T İ O N S  A T  T H E

H E A R T  O F  N E W  E N G L A N D  C U İ S İ N E .

$75 per person, add $10 gratuity plus tax

Next, steaming New England clam chowder brimming with tender clams, smoky bacon, and
garden-fresh herbs offers pure comfort, refreshed by the light and crisp notes of Château

Saint Nabor Pays d'Oc Chardonnay, France

F İ R S T  C O U R S E

T H İ R D  C O U R S E
For the main course, Rhode Island Style Stuffies, baked quahog clams stuffed with savory

bread, red peppers, herbs, and spicy chorizo are served alongside classic Boston baked beans,
slow-cooked with molasses, brown sugar, and smoky bacon. Paired with AdegaMãe Dory

Lisboa, Spain, the juicy berry notes and gentle spice enhance the bold flavors of the stuffies
and balance the sweet richness of the baked beans.

S E C O N D  C O U R S E
The evening continues with a Cape Cod chop salad—a lively medley of arugula, tart apples,
cranberries, toasted walnuts, and blue cheese tossed in a tangy orange-maple vinaigrette—
paired with Seńorío de la Antigua 2021 Mencía, Spain. The wine's rich flavors and tannins

enhance the salad's overall flavor profile

S T A R T E R
Before the starter the evening begins with a lively Champagne toast, its bright citrus notes

awakening the senses and setting a festive tone. 
Indulge in succulent lobster folded into a velvety blend of cheeses and herbs warm dip with
toasted baguettes, perfectly complemented by the vibrant citrus and toasted almond notes

of Les Alliés Chardonnay, France, which elevates the lobster’s delicate sweetness.

https://www.bing.com/ck/a?!&&p=9899d4fd66b756ec4dc66b0fdad656ca0834f7c284b7b1cfbd52a9a784229eb1JmltdHM9MTc3MDk0MDgwMA&ptn=3&ver=2&hsh=4&fclid=2d3b0927-56b8-63f3-307b-1fd9577b62c1&u=a1aHR0cDovL3d3dy5jaGF0ZWF1LXNhaW50LW5hYm9yLmNvbS9vdXItd2luZXMvdmluLWRlLXBheXMtZG9jLWNoYXJkb25uYXktMi8_bGFuZz1lbg&ntb=1
https://www.bing.com/ck/a?!&&p=9899d4fd66b756ec4dc66b0fdad656ca0834f7c284b7b1cfbd52a9a784229eb1JmltdHM9MTc3MDk0MDgwMA&ptn=3&ver=2&hsh=4&fclid=2d3b0927-56b8-63f3-307b-1fd9577b62c1&u=a1aHR0cDovL3d3dy5jaGF0ZWF1LXNhaW50LW5hYm9yLmNvbS9vdXItd2luZXMvdmluLWRlLXBheXMtZG9jLWNoYXJkb25uYXktMi8_bGFuZz1lbg&ntb=1

