ACAC‘A miJ—town

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 1

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.



