
   

MAY 16,2012

we are proudly serving Natura
be green, enjoy our pure, fresh and 
delicious water, still or sparkling, $1.

small plates
duck confit, medjool dates, blue cheese  5
fried parmesan and caramelized onion 
risotto balls  4
surry sausage, bloomsberry cheese, red 
onion marmalade   4
cabbage stuffed with oxtail and foie gras 6

appetizer
curry shrimp bisque  7
fried oysters, southern coleslaw, spicy mayo   11
crispy rice crepe, spicy duck confit, 
cucumber and ramp kimchee  10
chincoteague oysters on the half shell with 
a radish cucumber vinaigrette    10
tuna ceviche peruvian style, avocado puree, 
crispy shallots  10*
barbecue spanish mackerel, japanese style, 
sticky rice, miso chicken broth   8
white anchovies, grilled marinated radicchio 
and romaine, fourme d’ambert, pine nuts, 
creamy garlic dressing   8

salads
roasted beet, goat cheese, mixed lettuces, 
balsamic vinaigrette  9  
local asparagus, shaved parmesan cheese, 
soft poached farm egg, white truffle oil,  
radicchio vinaigrette   10
fried calamari, shaved napa cabbage, 
carrots, red onions, curry vinaigrette   9

entrees

local jumbo lump crabcake 
cheddar cheese grits, local asparagus, 
bacon sauce   17/28

sauteed scallops
housemade potato gnocchi, swiss 
chard, parmesan sauce   25

sauteed black seabass,
red lentil and coconut puree, 
sauteed pea shoots, gooseberry 
sauce  25

sauteed mahi  
fresh housemade pasta with ramps 
and mushrooms, garlic 
lemon sauce   24

sauteed flounder
sauteed local asparagus, pee wee 
potatoes, bacon, cipollini onions, 
port fennel sauce  23

pan roasted duck breast
bacon wrapped and stuffed with 
apples, smoked gouda polenta, 
garlic braised broccolini, 
lingonberry sauce  25*

pan roasted beef skirt steak,  
smoked tomato puree, roasted 
ramps and semolina gnocchi, 
chimichurri sauce    25*

*these items may be served raw or undercooked. consumption of 
raw or undercooked foods could lead to foodborne illness.  
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