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Types of Seaweed                           Methods of Preparation
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Dishes Showcasing 
Seaweed



Oysters Rockafeller with Kelp, Gruyere & 
Buttered Breadcrumbs 

(Braised then Baked)

Raw Fluke with Honeydew, Kabosu, Sugar 
Kelp & Thai Basil 

(Raw, Julienned & Dressed in Citrus)



Roasted Maitake Mushrooms with Nuoc 
Cham, Sesame & Pickled Kelp  

Blackfish in Kelp Papillote with Kelp 
Gribiche & Fried Capers



Kombu wrapped pork loin that we sous 
vide , chill & slice for a carpaccio style pork 

dish pictured to the right. 

Kelp Cured Pork Loin with Oyster Caramel, 
Fried Capers & Citrus



Poetry & Poise

Pickled Bullwhip Kelp that we used 
to garnish our house Gibson 

variation pictured to the right. 






Pan Roasted Halibut with Stewed Flageolet 
Beans, White Asparagus & Sugar Kelp Fried Whole Belly Clams with Seaweed 

Mayo, Parsley & Lime



Apple Tart with Brown Sugar 
Streusel, Kelp Caramel & Sea Salt 

Whip 

Beef Carpaccio with Raw Cremini 
Mushroom, Pickled Onion, Truffle 

Vinaigrette & Toasted Nori 



Q&A 

emily@tavernonstate.com

mailto:emily@tavernonstate.com
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