june 2,2026 5-course - 145

DINNER
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SNACKS

Deviled Eggs
nduja jam, bronze fennel

Fireside Farms Spring Crudite
whipped ranch, kimchi

Peel & Eat Fireside Farms Fava Beans
aioli, lime salt

Broiled Dune Fox Oysters
bacon & ramp butter

STARTERS MID COURSE
Charred Fireside Farms Sprouting Gai Lan
cheddar, black garlic, ramp, hot honey,
shoestring potatoes

Autumn Olive Farms Pig Ears
ramps&rhubarbhoney,cucumber,fermentedchili,
buttermilk mousse

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

Dabney Grits & Grain Sourdough Tartine
whippedricotta,lardo,brownbutterhoney,rosemary

Charred Fireside Farms Hakurei Turnips
red eye gravy aioli, fried bread,
upland cress, country ham

Fireside Farms Spring Lettuces
green goddess, brioche, preserved chili

Fireside Farms Kohlrabi Salad

yogurt, cucumber, jalapeno, benne, lime Maryland Jumbo Lump Crab (+15)

charred asparagus, garlic chive, lemon balm

FAMILY STYLE

Cape May Fluke a la Grenboise
croutons, brown butter, lemon,
spring pea & herb farrotto,
grilled garner’s farm asparagus

BBQ Spiced Grilled Half Chicken

confitredblisspotatoes,charredscallionsalsaverde,

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

Anson Mills Yellow Cornbread 16

CLASSIC WINE PAIRING 95

RESERVE WINE PAIRING 165

" Dabney

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
A20%servicechargeisincludedinthefinalbilltoensureourentirestaffearnsacompetitivewage.Gratuityiswelcomedbutnotexpected.



