november 35, 20235
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DINNER

Violet Sky Oysters

virginia red wine vinegar mignonette

Deviled Farm Fggs
smoked trout belly and ree, b&b pickled jalaperno

STARTERS

Maryland Blue Crab (+10)

crimson crisp apple, brown butter, walnut, chive

Candy Roaster Colcannon
squash, kale, cabbage, bacon

Fireside Farms Arugula Salad
fennel, radish, aged gouda, sunchoke miso

Dabney Grits & Grain Sourdough Tartine

reddy robin, brown butter honey, ricorra, watercress

Fireside Farms Breakfast Radish
butrermilt green goddess

Crispy Roseda Farms Beef Cheeks

yelloow beer carsup, pickled mustard seed

MID COURSE

Hearth Roasted Vegetables

potato puree, ricotta, herbs fram our rooﬁop

Grilled Covington Sweet Potatoes

sweet potaro vinaigrette, walnut streusel, coffée

Fried Sugar Toads
gem lettuce, fera, hot honey

Grilled Cape May Scallop

parsnip, preserved black truffle, coffee, country ham

FAMILY STYLE

Grilled Sunburst Trout
creamed cabbage, bacon, mustard,
salade of radicchios, brown butter, benne, lime

preserved ramp hushpuppies

Roseda Farms Skirt Steak

grilled skirt steak, smoked chimichurri, wild maryland

mushrooms, foie poached onion, potato puree,

g{azez/ ﬁresiz/e ﬁmns carrots

Anson Mills Yellow Cornbread $14
Braised Sea Island Red Peas $10

CLASSIC WINE PAIRING 95
RESERVE WINE PAIRING 165

" Dabney

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbome illness

A 20% service charge is included in the final bill to ensure our entire staff earns a competitive wage. Gratuity is welcomed but not expecfed.
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The LEGEND

AUTUMN OLIVE FARMS
Shenendoak Valley

FIRESIDE FARMS
Waterford, Virginia

PHIL VALLIANT The
Metompkin Bay Oysters STATES

GARNERS FARM
Warsaw, Virginia

EARTH N EATS
Waynesboro, Pennsylvania

PATH VALLEY FARMS
Fort Loudon, Pennsylvania

LOBSTER MAINE-IA
Cape May, Chesapeake

COMPASS WINDS SORGHUM

Dayton, Virginia ‘.f' o

FARM AT DOE RUN
Coatesville, Pennsylvania
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