April 17, 2022

Appetizers
Choice of;

Pluckemin salad, seasonal garnish, verjus vinaigrette
Warm asparagus salad, lemon ricotta, Treviso, cordyceps, parmesan, aged balsamic
Citrus cured ocean trout, beets, fennel, pumpernickel, horseradish, buttermilk vinaigrette
Bucatini, mussels, cherry peppers, tomato sofrito, parsley, pangrattato
English pea gazpacho, Greek yogurt, lobster, ramps, sugar snaps, chicharron
Grilled shrimp, avocado, yucca, grilled scallion, pumpkin seed pesto
Acquerello risotto, spring peas, chorizo, créme fraiche, thai basil

Entrées
Choice of;

Griggstown chicken, cheddar grits, collard greens, tasso, maitake
Angus Sirloin, tuscan potatoes, broccoli rabe, roasted peppers, sauce au poivre
Colorado lamb, farro, grilled beans, hazelnuts, eggplant caponata
Monkfish, Jacobs cattle beans, escarole, herb picada, shellfish brodetto
Fluke, braised fennel, haricot vert, pinenuts, honshimeji, sauce veronique
Scottish salmon, gem lettuce, pancetta, favas, English pea fricassee

Desserts
Choice of;
Carrot cake, cinnamon vanilla cheesecake, cream cheese icing, orange caramel sauce

Chocolate brownie, vanilla crémeux, salted caramel, vanilla ice cream, fudge sauce
Lemon Pavlova, meringue, lemon curd, coconut sorbet, blackberry compote
Tasting of ice creams or sorbets
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Jason Ramos, Executive Chef
Katherine King, Pastry Chef
Gloria LaGrassa — Owner

$89 per person (not including tax and gratuity)



