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Dinner
November 26, Q034

SNACKS COURSES

MAIN Cape Charles Fluke Crudo
Llying Dragon Orange,
Llireside Farm Fennel,

Asian Pear

Foie Gras Stack Cake
Sumac, Crimson Crisp

Grilled Autumn Olive Farm
Pork Loin
Smoked Pork Jus

Hoppin’ John Cake
Grilled Radicchio,
Ayt Dulee Catsup

Metompkin Bay
Oyster Pie
oyal Daurenki Caviar,
Qyster Liquor
uerre Blanc

Pork Shoulder Stuffed Lodi Squash
Yellow King Cornmeal Stuffing, Sage

Fireside Farms
Cauliflower
Bhumi Grapefiuit,
Autumn Olive

Maryland Blue Crab
Black Trufjle,
Mid-Atlantic Treenuts,

Fireside Farms Castelfranco
Radicchio

Farm Lardo
Spicebush Bacon Vinaigrette, Forthave Amaro
Sweet Potato Crisp Law Paw Sweet and Sour
Whapped Lemon Ci%i)f?% Arrowhead
5 %m ngm’f" Labelle %Jam'mome
aspoerry Jam Chicken, Sweet Potato

DESSERTS

Quaker Valley Quince Sorbet
Crimson Crisp Granita

Paw Paw Cheesecake
Black Walnut Crumble, Poached Seckel Pear

*Consuming raw or undercooked meats, poultry, segfood,
shellfish, or eqgs may increase your risk of foodborne illness

A Q0% service charge is included in the final bill to ensure our entire staff earns a
competitive wage. Gratuity is welcomed but not expected.



