
Hors d’oeuvre

Phytoremediation Field Walk
&

Herb Garden Tending 
Hand-picking Herbs

Scallop with coriander and lime emulsion
(Scallop from cooking islands and 

fresh herb hand-picked by you)

 Appetizer

Gastronomy Class:
Making Smoked Oyster bruschetta

Apple Fennel Mignonette

Served with
Champagne or Dry sparkling wine 

(Ask our staff for the specials today!)

Main Course

Marshland Walk & 
Tour around Shellfish Raising Facilities

Shellfish Harvesting

Fried Soft Clams Spaghetti 
with Oyster Sauce

made from the shell gardens

Kelp Side Dish sprinkled with sesame 

Dessert

Sea Salt Ice Cream served on half shell

Oyster Shell Cleaning 
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Labor omnia vincit 
Gone were the fishermen song they sang, 
come with the dredger they swing – 
A landscape of actions and redemptions in the rising sea.

Where the flowers stretch in never-ending line
is the place ashes turn to spices. 
Where sweat and sweets is the new combination is the place of novel formation.

Labor unites us: The livings, the soil, the water, the homo-sapiens – 
species synthesize as our taste-buds sip
in the fusion menu: labor is our neighbor.

The Fusion Menu is a fusion and a composite of agencies that provide spatial and infrastructural 
responses to anthropogenic challenges in New Bedford. While it is a menu for the taste buds, it is 
also a menu of hybrid programs in an array of landscape treatments, including phytoremediation, 
marshland creation, shell gardens, aquatic farms and floating restaurants. Dishes are assigned 
to specific programs of the landscape. The menu embraces flexible forms of labor experience 
through aquatic farming, harvesting, cooking and eventually tasting. 

Site Analysis: New Bedford - the polluted fishing port 

Landscape Design Strategies
Landscape System Design

Site 1

Site 2


