DINNER

MENU

RAW BAR

MEATS & CHEESES

served with assorted sauces and condiments
seafood tasting

served with assorted sauces and condiments

- serves two 40

3 20
choice of 5 28
additional 6
choice of

daily selection of our raw bar offering

3 per piece
littleneck clams 2 per piece
crab normande 16
daily oysters

Meats

granny smith apple, calvados, herb aioli
shrimp cocktail

proscuitto domestic

New York

18

absolut limon cocktail sauce

sumac cured bresaola

1732 meats- Landsdowne, PA

APPETIZERS & SALADS

ararat salami

Maryland crab cake 18/36

duck salami

Maryland
Upstate NY

Green tomato chow chow, endive sauce tartar

Cheeses

Beet and Orange cured cobia 14

Pickled persimmons, pomegranate, fall greens
cinnamon yogurt dressing

cabot clothbound cheddar

cow’s milk - jasper hill farm, vt
bay blue

XIX salad 12

cow’s milk - point reyes, ca

Boston lettuce, pickled red onion, Nueske’s bacon, radish, cornbread
crouton, green goddess dressing

humboldt fog

soft ripened goat - cypress grove creamery, ca

Local baby kale and brussels sprouts salad 14

lamb chop

aged sheep’s milk - cypress grove creamery, ca

Pickled grape, apple, toasted pine nuts, shaved sheep’s milk cheese,
creamy duck bacon-dill dressing

kunik

goat and cow triple cream - nettle meadow, ny

Fall spiced squash and sweet potato soup 9

SIDES

Toasted cashew nuts, shaved parmesan, roasted green kale

roasted peewee potatoes, duck bacon, parsley

Chestnut and Kennett Square mushroom risotto 15

crab and clothbound cheddar mac

Mascarpone, shaved parmesan, pumpkin seeds

& cheese
12

9
16

roasted kennett square mushrooms

Pan seared scallops 17

beef fat fries

9

maple syrup roasted brussel sprouts, farm bacon

Chorizo Seco, apple and celery root remoulade, creamy toasted peanut

green beans, toasted almond, garlic, parsley

9

9

MAIN

3 Courses 67 per person
Appetizer, Entree, Dessert

Wine Pairing 15
3oz tastings

12oz grass fed beef NY strip steak 48

Braised beef short ribs 33

Mashed potato, chimichurri

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

Yukon gold potato dumpling 27

Golden River skuna bay salmon 30

Bay blue cheese, butternut squash, wild mushrooms, sage

Brussels sprouts, cauliflower, vadouvan coconut honey nut squash puree

and toasted hazelnut brown butter

Carolina mountain trout filet 29
Leek compoté, roasted garlic braised snails, lettuce,
Burgundy lobster sauce Bellevue

Roasted rohan duck breast 36
Celery root puree, rosemary caramelized apple, roasted chestnut,
vanilla-cardamom duck jus

Cervena venison denver leg 39

Green circle chicken “A La King” 30

Cinnamon Port Wine Seckel Pear, ginger bread parsnip puree

Chicken leg and wild mushrooms confit, red pepper puree,

Foie Gras Ricotta Cabbage Wrap, Guanaja Chocolate Sauce

sherry cream sauce

*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

