
Dinner,  Saturday, January 28th

Starters

Black Bean-Fontina Chili ! ! ! ! ! ! ! ! !        5

Local Ham & Cheese Board!! ! ! ! ! ! !       !       16              
Galax’s Meadow Creek Farm’s all-natural, grass-fed, cow’s milk ‘Mountaineer’ 
cheese, Kite’s VA cured ham, our mustard, apricot jam, 
sunflower seed brittle, toasts.

House-Cured Salmon Gravlax ! ! ! ! ! ! ! !        9
House pickles, mustard, creme fraiche, toasts.

Wood Oven Pizza                                                                                                                           9.5     
Neopolitain-style dough, San Marzano sauce, Margharita pepperoni, pecorino.

Potato Gnocchi ! ! ! ! ! ! ! ! ! !   !       10 
Fontina-white cheddar-gruyere mornay sauce.

Oysters on the 1/2 Shell * ! ! ! ! ! ! ! !       2.5/per
Dragon Creek’s Chincoteagues, Jalapeno-shallot mignonette.

Fried Native Oysters ! ! ! ! ! ! ! ! ! !       10
Apple-cabbage salad, remoulade.  

Prince Edward Island Mussels               ! ! ! !                             10
chili broth

Bangers & Mash!                                                                                                                    10
House made Apple Pork Sausage, house made Kraut 

Salads

Roasted Beets ! ! ! ! ! ! ! ! ! ! !     9.5
Arugula, candied walnuts, goat cheese, beet vinaigrette. 

Caesar * !! ! ! ! ! ! ! ! ! ! ! !     8.5
House cured anchovy, focaccia croutons, Pecorino, classic dressing.

Grilled Heart of Romaine ! ! ! ! ! ! ! ! !       9
Pickled onions, feta cheese, sundried tomato vinaigrette.

Biscoe’s Mesclun Greens ! ! ! ! ! ! ! ! !       10
Sunny side-up organic egg, Applewood smoked bacon, Pecorino, 
mustard vinaigrette.  

Entrees

Panko-Jacketed Veal Cutlets ! ! ! ! ! ! ! !       21
Ricotta gnudi, shaved fennel & Shitakes, balsamic-red wine reduction.

Delmarva Scallops  ! ! ! ! ! ! ! ! ! !      25
Crispy polenta, wilted greens, crispy pork belly, pan jus. 

Hanger Steak                                                                                                                            26
Potato Puree, Bone Marrow, Shitakes & Demi Glace. 

Free Range Chicken ! ! ! ! ! ! ! ! ! !      24
Organic airline cut, Potato Gnocchi & Crispy Brussel Sprouts.

Swordfish! ! ! ! ! ! ! ! ! ! !                 24
Beluga Lentils, wilted greens, roasted tomatoes. 

Papardelle & Clams                                                                                                             22
House made Ribbon Pasta,  Delmarva clams, garlic-chili cream sauce.

Wood oven roasted quail                                                                                                 22
Sausage raisin focaccia stuffing, wilted greens. 

Braised Oxtail                                                                                                                          22
Creamy polenta, aromatics

*Consuming raw or undercooked foods may increase your chance of food-borne illness.


