
MOSHULU FEAST OF THE MOSHULU FEAST OF THE 
SEVEN FISHESSEVEN FISHES  

AMUSE BOUCHE

Boquerones Bruschetta  
shallot, garlic, banyuls vinegar, basil (g)

RAW

Scallop Crudo  
preserved lemon vinaigrette, lingotto,  

pickled fresno, basil oil, smoked sea salt (s)

BAKED

Cape May Salt Oyster  
boursin fondue, caviar (d,s)

Calamari Skillet  
tomato, leek, scampi butter,  

breadcrumb, lobster aioli (d,g,s)

GRILLED

Octopus 
fingerling, soppresatta, sundried tomato,  

pepperoncini

Swordfish 
squash caponata, black olive,  
calabrian chili vinaigrette (d)

A LA PLANCHA

Bronzino 
fennel, blood orange, castelvetrano olive (d)

SWEET TREAT

Italian Rainbow Cookie

100. Per Person

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS 

OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES 
Allergies: d:dairy, g:gluten, n:nuts, s:shellfish  
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