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SNACKS COURSES

White Alba Truffle Custard
Chestnut, Sweet Potato

MAIN VA Oyster Stew

Metomplin Bay Oysters,
Royal Barka Caviar,
Tarragon

Roseda Farm Beef

Coal Fired Ribeye,
FEmbered Beef Shortrib,
Horseradish, Sorqghum

Rutabaga
Virginia Feanut,

Mandaringuat, Sage Fireside Farm Carrots

Cooked In The Hearth
Black T'rufjle,
Black Walnut

Beef Tartare
Candied Brioche,
Geranium, Mustard

Charred Fireside Farms Vedetables

Treviso Radicchio, Fennel,

Red Cabbage, Citrus, Chili, Mint .
. North Carolina

Rohan Duck Drum Beef Fat Glazed Beets, Speckled Trout
Orange Marmalade BB, Benne, Lemon, Walnut Winter Radish, Marigold,
Buttermilk Dressing - Golden Raisin

Potato Puree

DESSERT

Baked Virginia
Leanut and Fudge Ice Cream, Chocolate Chess Pie, Whiskey

SUPPLEMENTS
Classic Wine Pairing 125
Reserve Wine Pairing 275
Black Perigord Truffle 40

*C ing raw or unde ked meats, poultry, seafood, shellfish, or eqgs
may increase your risk of foodborne illness
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