
M A C ’S  G R O U N D H O G  D AY  D I N N E R
F e b rua ry  2 ,  2 0 1 2 

A Taste of Local Food Celebrating Wellfleet Preservation Hall and WCAI

Crust y slices of Mac’s homemade country loaf  
smoked bluefish pate,  Jenn’s kale chips and onion bread

Pickled: Winter vegetable sal ad, Wellfleet oyster with pickle mignonette

Soup: Truro ground hog and Wellfleet bay scallop  
dumpling in l and and sea broth

Sal ad: Massaged kale,  Barndance cheese,  
Truro greens,  preserved butternut

Smoky: Sea scallop with braised chard, Eastham turnip puree,  
and smoked Truro pork belly

Stuffed: Homemade sea cl am ravioli,  cl am chowder sauce,  
with homemade Wellfleet sea salt and micro celery

R oasted: Cape Cod Bay hake with Truro lobster  
and t wo -potato hash, pan sauce

Sweet: Provincel ands cranberry panna cotta and sugar-frosted  
cranberries Wild blueberry truffles,  R osa Rugosa meringues,  

lemon-thyme shortbreads

Cape Cod Beer, Hyannis 
Brewers of tonight’s Beach Blonde Ale  

and Cape Cod Porter

Truro Vineyards 
Vintners of tonight’s Cabernet Franc

Darren Wotherspoon Design
and

The Mac’s Team

K N O W  W H E R E  YO U R  D I N N E R  C O M E S  F R O M : S P E C I A L  T H A N K S  TO :

Jim O’Connell’s oysters and littlenecks from Indian Neck
Kale and chard from Dave’s Greens, Truro

Micro celery and greens from E&T Farms, West Barnstable
Potatoes, sweet potatoes, onions, Brussels sprouts, Oakdale Farm, Rehoboth

Robinson Farms Barndance cheese, Hardwick
Ground hog, pork belly, and beets from Mooney Farm, Truro

Eggs from the Chick Coop, Wellfleet
Spelt flour from the Amherst Grain CSA

Decorations from Fancys Flowers, Orleans
Tableware from Rentals Unlimited, Stoughton


