
first course 

chilled new england oysters WOD

Borage, togarashi, rhubarb

roasted asparagus
Mushroom escabeche, piquillo pepper

potato & leek soup WOD

Littleneck clam, walnut pistou, preserved lemon

baby greens
Carrot & goat cheese tart, shallot vinaigrette

artichoke risotto
Meyer lemon emulsion, black garlic

*This item is raw or partially cooked and can increase your risk of food borne illness. Consumers who are sensitive to 
food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood.  

If you have any allergies, please bring them to your server’s attention. 
 Last, but not least, please refrain from the use of mobile phones in the dining room.

June 8, 2019

Each year, Relais & Chateaux celebrates World Oceans Day in partnership with Ethic Ocean to protect our 

marine biodiversity.  This year, over 200 chefs at Relais & Chateaux restaurants around the globe will be 

showcasing lesser known, underutilized, and underappreciated seafood.  We're calling it #fishunknown.  Ven-

ture out of the overconsumed seafood world and venture into the unknown.  Taste something you may not have 

tasted before.  Chef Lou Rossi's offerings are highlighted on the menu with a "WOD" notation.



main course

steamed blue cod WOD

Bacon, Napa cabbage, onion broth

slow cooked angus beef
Tomato marmalade, spring onion, soubise

seared skate wing WOD

Parsley, fava beans, red curry

grilled monkfish WOD

Baby bok choy, black rice, red wine

roasted poussin
Gnocchi, leeks, truffle emulsion

lamb wellington
Madeira, English peas, spinach

Supplement 12.

dessert

tropical fruit bar

Dulcey, passionfruit, coconut

lemon soufflé
Poppyseed cookie, ginger anglaise

chocolate mousse torte

Peanut dacquoise, strawberry ice cream

sweet corn bavarian

Corn cake, blueberry jam

ice creams & sorbets
House made daily

Fudge sauce, caramel, or sweet cream



first course 

chilled new england oysters WOD

Borage, togarashi, rhubarb  22.

roasted asparagus
Mushroom escabeche, piquillo pepper  20.

potato & leek soup WOD

Ipswich clam, walnut pistou, preserved lemon  18.

baby greens
Carrot & goat cheese tart, shallot vinaigrette  18.

artichoke risotto
Meyer lemon emulsion, black garlic  24.

main course

steamed blue cod WOD

Bacon, Napa cabbage, onion broth  48.

slow cooked angus beef
Tomato marmalade, spring onion, soubise  48.

seared skate wing WOD

Parsley, fava beans, red curry  46.

grilled monkfish WOD

Baby bok choy, black rice, red wine  48.

roasted poussin
Gnocchi, leeks, truffle emulsion  44.

lamb wellington
Madeira, English peas, spinach  58. 



chef’s tasting menu

fried blue cod WOD

Avocado soup, cucumber, masa 

 Rosé, Baron de Ley, Rioja, Spain, 2017

  

"corda arrotolata"

Ricotta, peas, truffles

 Malvasia, Onward, Suisun Valley, California, 2015

miso-glazed monkfish WOD

Black trumpet mushrooms, fresno chiles

Pinot Noir, Gérard Boulay, "Oriane", Sancerre, France 2015

dry aged beef sirloin

Potato, gorgonzola dolce, wild greens

Gaja Ca'Marcanda, "Promis", Tuscany, Italy, 2015

or

roasted porcelet
Charred ramps, spring garlic panade, mustard

Gamay, Domaine Labruyère, "Les Clos", Moulin-à-Vent, France, 2012

chocolate ganache
Dulcey, hazelnut, banana

Tokaji, Royal Tokaji, Five Puttonyos, Tokaji, Hungary, 2013

 



castle hill inn
vegetarian menu

three course -  $68
pairings $35

Select a starter, main course, and dessert.

first course 

roasted asparagus
Mushroom escabeche, piquillo pepper 

potato & leek soup
Walnut pistou,  preserved lemon  

baby greens

Carrot & goat cheese tart, shallot vinaigrette  

main course

artichoke risotto
Meyer lemon, black garlic

potato gnocchi
Leeks, truffle emulsion

dessert
Entire dessert menu offered after entrées


