FIRST

Traditional New England clam chowder 70

L.obster bisque, sweet com tortellini 77
Lobster & Truffle Crostini, white bean and its puree 76

Spring tme tomato Buffalo Mozarslie, early season tomato, aged balsamic 7.2

Caesar Salad toasted focaccia croutons, parmesan, roasted garlic dressing 70
Braised Trevisano , Walnuts, Gorgonzola & Barolo Vinaigrette 77

Scallop crudo with shaved fennel, capers |, lemencelo 75

Baby best selad, swest & sour ping nuts, Vermant goat cheese, pomegranate reduction |

77
Sautéed Calamart Salad, baty arugula, San Marzano tomato, talsamic 70

Baccala (saft cod) fritters, North End lobster grawy, crispy prosciuio 73
Braised veal & pancatia maatballs, Soft polenta, arugula 77

Hand crafted selection of Selumi, caponiata, hot cherry pepoers, orusty bread 79

PASTA

Pappardele Bolognese, veal cheek & ox tell ragu,parcinni powder 77

Whole Grain Spaghetti rozsted garlic scampi, iomate, chill and parsley 27

Orcenette, broccoli rabe, pancetia, capsrs, preserved lemon 75

Truffle Rigatoni and Cheeses, Warm Goat Cheess Fondue 79
Gnocehi, Slow cooked lamb shoulder, rosemary oitrus jus, agaragus 78

_obster ravicll, wiltad pea greens, fennel pollen, cauliflower — truffe 29

THIRD

Seared tuna, roasted fennel,marcona aimonds, golden raisin pures 27
Roested Cod Lon spring pea risotto, pistachio butter, lsaves of small bests 2%

Ridgefield Farms Sirloin steak, griied artichokes, lemen aioll - 32

PT Farms pork chop, fonting, pancetia, algre dolos peppers 26
Herb roasted organic chicken, exolic mushroom polenta 78

Fisherman’s Stew, Mussels, Clam, Asturian Beans in a Saffron Broth
27

Roast Garlic Aioli



Griled Labster fra Diavolo fobster spaghatnni, hot peppars, 36

SIDES 7

Tariufo Fries

Creamy organic polenta
CGriled articokes

Spring pea risotte

Clive oll potatoes

SPECIALS

"Created using fresh and nutritionally telanced Ingrsedients, Fairmont Lifestyle Cuisine
dishes confribute to optimal health and welness, Additonally, we are pleased o offer you
Lifastyle Cuising Plus, nutritious maals designed around select ciefary nsecs and diet-
dependent requirements, Cur Food & Beverage team would be delighted to provide you
with a special menu featuring Lifestyle Cuising Plus selectons’

The Culinary team at Aragosta Is pleased 10 offer you seasonally Inspired menu ftems, As
part of our commitment to environmental stewardship, this menu contains locally sourced,
organic, or sustainable items wherever possible, Al cuising is prepared without erfficial
frans fat.

Before placing your order, please Inform your server If a parson in your party has a food
allergy.

"Thess Ifems are served raw or cookgd-to-order, The consumption of raw or
underceoked meat, poultry, seafood, shelfish and/or eggs may Increass the risk of food
borne iliness



