
*eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses.
a 20% gratuity is added to all checks with parties of 6 or more

 DINNER                          MENU

RAW BAR
served with assorted sauces and condiments

APPETIZERS & SALADS

MAIN

Maryland crab cake    18/36
Green tomato chow chow, endive sauce tartar

beet and Orange cured cObia    14
Pickled persimmons, pomegranate, fall greens

cinnamon yogurt dressing

     XiX salad   12
Boston lettuce, pickled red onion, Nueske’s bacon, radish, cornbread 

crouton, green goddess dressing

lOcal baby kale and brussels sprOuts salad    14
Pickled grape, apple, toasted pine nuts, shaved sheep’s milk cheese, 

creamy duck bacon-dill dressing

Fall spiced squash and sweet pOtatO sOup   9
Toasted cashew nuts, shaved parmesan, roasted green kale

chestnut and kennett square MushrOOM risOttO   15
Mascarpone, shaved parmesan, pumpkin seeds

  pan seared scallOps    17
Chorizo Seco, apple and celery root remoulade, creamy toasted peanut

beeF Fat Fries   9
 Maple syrup rOasted brussel sprOuts, FarM bacOn  9 

green beans, tOasted alMOnd, garlic, parsley   9

SIDES

 seaFOOd tasting - serves twO   40
daily selection of our raw bar offering

daily Oysters   3 per piece
littleneck claMs   2 per piece

  crab nOrMande   16
granny smith apple, calvados, herb aioli

shriMp cOcktail   18
absolut limon cocktail sauce

MEATS & CHEESES
served with assorted sauces and condiments

chOice OF 3    20
chOice OF 5    28
additiOnal    6

 
Meats

prOscuittO dOMestic

New York

suMac cured bresaOla

1732 meats- Landsdowne, PA

ararat salaMi

Maryland

duck salaMi

Upstate NY

cheeses

cabOt clOthbOund cheddar

cow’s milk - jasper hill farm, vt

bay blue

cow’s milk - point reyes, ca

huMbOldt FOg

soft ripened goat - cypress grove creamery, ca
laMb chOp

aged sheep’s milk - cypress grove creamery, ca
kunik

goat and cow triple cream - nettle meadow, ny

rOasted peewee pOtatOes, duck bacOn, parsley    9 
crab and clOthbOund cheddar Mac & cheese   16

rOasted kennett square MushrOOMs   12

12Oz grass Fed beeF ny strip steak   48

Mashed potato, chimichurri

yukOn gOld pOtatO duMpling   27
Bay blue cheese, butternut squash, wild mushrooms, sage

 and toasted hazelnut brown butter 

carOlina MOuntain trOut Filet   29
Leek compoté, roasted garlic braised snails, lettuce,  

Burgundy lobster sauce Bellevue

cervena venisOn denver leg  39
Cinnamon Port Wine Seckel Pear, ginger bread parsnip puree

Foie Gras Ricotta Cabbage Wrap, Guanaja Chocolate Sauce

braised beeF shOrt ribs    33

Porcini, green meadow farm young carrots, and beef liver stew 

 

gOlden river skuna bay salMOn   30

Brussels sprouts, cauliflower, vadouvan coconut honey nut squash puree

rOasted rOhan duck breast   36   
Celery root puree, rosemary caramelized apple, roasted chestnut, 

vanilla-cardamom duck jus

green circle chicken “a la king”  30
Chicken leg and wild mushrooms confit,  red pepper puree, 

sherry cream sauce

3 Courses 67 per person 
Appetizer, Entree, Dessert

Wine Pairing 15
3oz tastings


