
 

 
 
 

Asana Chef’s Table 
 
 

AMUSE BOUCHE 
 

*** 
 

CHILLED ASPARAGUS SALAD  
POACHED QUAIL EGG ◦ BLONDIE FRISEE 

ROASTED RED PEPPER COULIS 
 

*** 
 

GEORGE’S BANK SCALLOPS 
SHAVED LOCAL CRIMSON BEET ◦ FAVA BEANS 

MEYER LEMON ZEST ◦ SPINACH SHEET 
 

*** 
 

PAN SEARED NOVA SCOTIA HALIBUT 
SIENA FARMS RAINBOW CHARD ◦ SPRING BABY CARROT 

MOREL CREAM SAUCE 
 

*** 
 

P.T. FARM, LONDONDERRY VERMONT BEEF STRIP LOIN 
GRILLED RAMPS ◦ TOMATO ON THE VINE 
MAINE POTATO PUREE ◦ ROSEMARY JUS 

 
*** 

 
SWEET COLLECTION 

PETITS-FOURS 
 
 


