
RESTAURANT WEEK  
DINNER MENU

STARTERS
Maryland lobster and strawberry gazpacho with summer garden vegetables, 

baby herbs and olive oil
or

Golden brown Maryland sugar toads with tamarind and lime sauce, herb salad
or

Fresh sweet corn tempura with NCF Sauce
 

MAINS
Grilled dry aged Virgina trout with roasted asparagus and dashi beurre blanc 

or
Grilled Autumn Olive pork with cauliflower and quark purée, 

cauliflower fritti and peach mostarda 
or

Paccheri with summer vegetables, tomato fondue, capers and olives 
 

DESSERT
Candied Virgina peanut tiramisu 

or
Cherry and vanilla custard with elderflower sorbet

$55 PER GUEST
Please choose one starter, one main, and one dessert

We are committed to serving responsibly sourced fish and shellfish. Scan the QR code for more information on our purveyors.
We are proud to support Dreaming Out Loud and invite you to support their efforts to improve access to healthy food for marginalized 
communities with a discretionary $1 donation added to your bill.
* �Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you 

have certain medical conditions.
**�Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients of 

milk, eggs, fish, seafood, peanuts, tree nuts, wheat, soy, and sesame.




