Appetizers
Roasted Vegetables / Légumes Rôtis

10

Roasted carnival cauliflower and rainbow carrots with garlic hummus
and a *Tandoori Masala oil drizzle

Veal Pâté / Pâté de Veau

14

Veal pâté with pistachios, cranberry orange shallot relish, celery root
remoulade and pain d’epices crostini

Fried Calamari / Calmars Frits

15

Battered and fried with Winter greens, a spicy paprika, garlic and
saffron aioli and fried chickpeas

Artisanal Cheese Plate 11
House-Made Charcuterie Plate 12
House-Made Seafood Charcuterie Plate 12
Combination of Artisanal Cheese Plate & House-Made Charcuterie Plate 16

Soups
Soup of the Day

announced daily

7

Seafood Soup of the Day
announced daily

8.5

Salads
Mesclun Greens with Vegetable Garniture

6

raspberry honey vinaigrette
Entrée Size 10

*Stacked Caesar

11

marinated tomato, house-made dressing, croutons
with grilled, sliced chicken 16 with jumbo shrimp 18 with jumbo lump crab cake 19.5

Winter Fruit Salad / Salade aux Agrumes

15

Orange, blood orange and grapefruit supremes, pomegranate arils, avocado, cashews,
garden romaine and a *Honey Ginger Balsamic vinaigrette

Spinach and Pancetta Salad / Salade aux Épinards et à la Pancetta

16

Warm local & organic pancetta, white beans, roasted tomatoes and peppers, Pecorino Romano,
olive bread croutons and a spicy olive and *Roasted Garlic Oil dressing

Rabbit Sausage Salad / Saucisse de Lapin en Salade

17

Warm red and purple potato salad with house made rabbit sausage, pearl onions
and peas tossed in a whole grain mustard dressing over baby kale

The Wine Tastings, suggested with each dish, are a three ounce pour. Full glasses are also available.
There will be a $2 charge for splitting Appetizers, Salads &/or Desserts, & a $5 charge for splitting Entrées.

*item is from
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Plats Principaux
Maryland Style Crab Cake (Single) 16 or (Double)

22.5

Jumbo lump crab, fried leeks, whole grain mustard pan sauce, roasted fingerling potatoes, asparagus

Vegetable Polenta / Polenta aux Légumes

17

Wild mushroom and leek polenta cake with wilted spinach, smoked gruyére,
Brussels sprouts, Winter squash with roasted shallots and a porcini soubise sauce

Blood Orange Glazed Game Hen / Poulet de Cornouailles à l’Orange Sanguine
Blood orange glazed split game hen with a cranberry cornbread bread pudding,
wilted greens and a *Blood Orange Oil and an agrodolce sauce

Sicilian Meatloaf

18

15.5

Stuffed with provolone, ham, tomato paste and spinach,
Bordelaise sauce, roasted fingerling potatoes

Seafood Crepe

16

Shrimp, scallops, crab, gruyére cheese, & rice, rolled in a
buckwheat crepe, nantua sauce, asparagus

Braised Pork Shoulder / Épaule de Porc Braisée

18

Chili rubbed pork shoulder with red onion and sage derby grits,
broccolini and a Chile rojo sauce

Local Organic Sausage / Porc Bio du Terroir

18

House made garlic pork sausage with a warm lentil and bacon salad,
Winter vegetables, a pork Bordelaise sauce and a savory lard biscochito

Spanish Seafood / Fruits de Mer

18

Mussels and shrimp with saffron rice stuffed piquillo peppers,
roasted fennel, onions and tomatoes and a Romesco sauce

*Copper Penny Farms Calves’ Liver / Foie de Veau Poêlé

17

Sautéed with pancetta, white beans, roasted tomatoes and peppers with a porcini soubise sauce

Sandwich “Du Jour” Market Price
Fried fingerling potatoes, vegetable slaw

Dessert
Any Selection from our Dessert Tray
Artisanal Cheese Plate 13

9

*item is from
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

