
june 2, 2026

S N A C K S

S TA R T E R S

Autumn Olive Farms Pig Ears
ramps & rhubarb honey, cucumber, fermented chili, 

buttermilk mousse

Dabney Grits & Grain Sourdough Tartine
whipped ricotta, lardo, brown butter honey, rosemary

Fireside Farms Spring Lettuces
green goddess, brioche, preserved chili

Fireside Farms Kohlrabi Salad
yogurt, cucumber, jalapeno, benne, lime

M I D  C O U R S E

Charred Fireside Farms Sprouting Gai Lan
cheddar, black garlic, ramp, hot honey, 

shoestring potatoes

Hearth Roasted Vegetables
anson mills farro verde, rooftop herbs, basil, lemon

Charred Fireside Farms Hakurei Turnips
red eye gravy aioli, fried bread, 

upland cress, country ham

Maryland Jumbo Lump Crab (+15)
charred asparagus, garlic chive, lemon balm

FA M I LY  S T Y L E

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 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 expected.

Cape May Fluke a la Grenboise
croutons, brown butter, lemon, 

spring pea & herb farrotto, 
grilled garner’s farm asparagus

BBQ Spiced Grilled Half Chicken
confit red bliss potatoes, charred scallion salsa verde, 

charred spring greens, chili crunch, 
johnny cakes, jalapeno ramp butter

S I D E S
Anson Mills Yellow Cornbread   16

5-course • 145

Broiled Dune Fox Oysters
bacon & ramp butter 

Deviled Eggs
nduja jam, bronze fennel

Peel & Eat Fireside Farms Fava Beans
aioli, lime salt

C L A S S I C  W I N E  PA I R I N G  9 5   -   R E S E R V E  W I N E  PA I R I N G  1 6 5

D I N N E R

Fireside Farms Spring Crudite
whipped ranch, kimchi


