
SOUP & SALADS

CHILLED SEAFOOD

APPETIZERS

 Bygone Beginnings 

Kaluga fusion black Caviar
potato espuma, chips, chive

36

Australian Winter TruffLes
poached happy egg, celery root

42

bluefin Tuna tartare

kiwi, avocado, cucumber, black 

garlic, shiitake mushrooms, cilantro

29

spanish octopus carpaccio
citrus-honey, peanut romesco, grape, 

castelvetrano olives, basil

28

Oysters on the half shell
Cannon Cove, VA.  |  Goose Point, WA 

pink pepper-cucumber mignone�e, 

lemon, elderflower, basil oil 

 half dozen 22 dozen 44

old bay poached shrimp cocktail
cocktail sauce, horseradish, jalapeno, 

celery, red onion, cucumber

26

ShellFish tower

oysters, marinated mussels, blue crab claws, shrimp, lobster meat, jumbo lump crab meat

48 pp

Little gem salad

meyer lemon, honey, basil, dill, parsley, baby 

croutons, 90-day pecorino toscano

18

crab Louie 
jumbo lump crab, avocado, egg, 

tomato, cucumber, radish, louie dressing

34

grilled garden beets

gourney cheese, jamon iberico de bellota,  

		  smoked trout roe, mint pesto, pistachio 

		  24

butternut squash soup 
	 lamb ragout, raz el hanout, pumpkin seed, 	

 		  crispy sage

		  20

pear & bleu cheese 

boston le�uce, arugula, pickled red onion, 

balsamic reduction, candied walnuts, tarragon

20

Fig, burrata & proscuito toast 

arugula, pickled onion, balsamic reduction, mint, basil, dill

18

 

Prime Beef tartare

bearnaise aioli, tarragon, shallot, sourdough,  

pickled beech mushrooms, mustard seeds, watercress 

32

Massachusetts sea scallops
apple, celery root, brown bu�er, lemon zest, crispy ham, basil

26 

papas bravas

short rib ragout, black truffle aioli, 

manchego cheese, breadcrumbs, fine herbs

20

Maryland crab dip

cream cheese, cheddar, old bay, chives 

26

Consuming raw or undercooked products such as chicken, pork, beef and shellfish can be hazardous to your health.  

Please alert your server of any food allergies. 



from the land

Signature prime rib
herb marinated, smoked black  

peppercorn, horseradish root, jus

68

magret Duck
duck leg terrine, brown bu�er, grape, 

golden raisin, almond, jus

56

Koji aged filet mignon
vidalia onion, chanterelle mushrooms,

 red wine jus

94

Heirloom Iberian Pork loin
sea island red peas, miso, baby carrot, 

ginger, rosemary, jus

66

chicken breast
sweet stem cauliflower, herb bu�er,  

za’atar, jus

42

australian Rack of Lamb
vadouvan, madras, yogurt,  

green mango, mint

68

from the sea

big glory bay salmon
 bok choy, dill, smoked trout 

roe, beurre blanc

62

Holland Dover Sole
brown bu�er lemon sauce, baby 

leeks, crispy capers, sea grass

98

maryland Crab cake
dill, lemon, 

cabbage slaw

47

ACCOMPANIMENT

Pommes purÉe
yukon gold potato, roasted garlic butter

15 

Mac & cheese
smoked cheddar, parmesan, fontina, gruyere

16

Mushrooms & onions
shallot, garlic, fine herbs

18 

Crispy brussels sprouts
applewood smoked bacon, honey gastrique

18 

Seared foie gras
apple-fennel compote, pickled onion, basil, sorrel

36 

bone marrow
chimichurri, pickled shallots

18 

King crab
clarified butter, parsley

34

lobster meat
lemon beurre monte

28

==Whole Maine Lobster==
black truffle-rico�a gnudi, root vegetables, basil

mkt

For parties of 6 or more, a single itemized check will be presented with an included 20% gratuity. 


