hesh Peafoed

Dinner .

1

BlackenedBlueCrabClaws................ 9
ShrimpCocktail.............ccccooovrnrnee. 15
OysterRockefeller............................... 11
Little MusselPot...............cccoovuvunnee. 8
ChilledLobsterRolls.......................... 18

Half Dozen / Dozen

BluePoint(CT).....c.ccooveveeerenennnne. 18/34
Norembega(ME)....................... 18/34
Rock Hole (VA).....cccccocvvvvenn. 18/34
BattleCreek(VA).......c.ccoooevvveennnnn. 17/32

Sowers

Served with Cocktail Sauce, Mignonette,
Old Bay Fried Saltine Crackers

6 oysters, 4 jumbo shrimp,
trout rillette

18 oysters, 6 jumbo shrimp,
1/41b king crab legs, trout rillette

Imperial.........ccocooooornvinn.
24 oysters, 10 jumbo shrimp,
1/41b king crab legs, trout rillette,
oysters rockefeller, whole lobster

ump MD crab "Imperial”

N N Ve /
BITES

St. Stephen Baked Brie black raspberry jam, pretzel CRIDS...........w.weeeeeeeeeeeeeeeeeeeeeeeeeeeseeseeseseesesessseeeesens 16
Loaded Potato Croquettes chopped bacon, cheddar, scallion, SOUT CTeAM............ccoccueeeriueeenieeenniieeeniieeennne 10
Lobster Deviled Eggs butter poached claw, CRIVe...............cow..coeveneeerereennsiseseisssissessssssssesssssssssssssssssseees 12
Crispy Lamb Pies cumin, corriander, harissa, tADDOULEA...................ccccuveeeceeeeciieeecieeecie e eeree e ae e veeeeanes 11
Skewered Garlic& Thyme Tenderloin horseradishSauee................oeeceeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeees 15
VEGETABLES

Path Valley Golden Beets shaved radish, blue cheese mousse, honey-thyme vinaigrette........................... 11
Chopped Tuscan Kale crispy shallot, pickled pepper, fior sardo, Sherry Vin@igrette.............oeeeeeeeereeveeeen. 14
Caramelized Fennel Tart Karma Farms baby fennel, shaved onion, orange, cardamom, frisée.................. 17
Roasted Koginut Squash & Fall Grains farro, barley, sweet pepper, turnip, preserved ramp.............. 19

SMALL PLATES

Pan Seared Scallops fish cake, kohlrabi slaw, tarragon emMulSTON..........c.cueevueeveeerieenerieerieeeeeete e 22
Seafood Chowder Littleneck clams, shrimp, fennel, Cream, POLALO..........cceevveecueeseeeiieeseenieeseeseeseeessesaeeaee 14
Grilled Manchester Farms Quail sweet potato purée, root vegetable hash, sauce verte............cccceeuuens 15
Lamb Raviolo braised shoulder ragu, ricotta, CUMIN, COTIAMAET . ......ccceereersieereerieesieeseeseessieesteesseessessseenne 17
MAINS

Pan Seared Tilefish celeriac, watercress, shaved fennel, lemon vinaigrette..............coweeeeeeeeeeeeveeeeereeen. 25
Roasted Green Circle Chicken carrotpurée, blistered shishito peppers, chickenjus............o.coeveeeeeeeeneene. 23
Venison Loin honeynut squash purée, braised red cabbage, Vi COtLO........cccueeecueeercueeerciieeeiieeeieeeeiieeeeees 26
CI‘iSpy Skin Rohan Duck Breast parmesan spietzle, choucroute, duck jus..............coeeeeeeeereereeeeereeeeenne 27
Wild Boar “Pie” braised boar shank, roasted carrots, parsnips, thyme, mushroom bordelaise...................... 26
Braised Bison Short Rib POLato purée, SAULEC GTrEeMS........coueeuueruerruereeienieeienieneesteeeestesaeeneesaeeseesaeensesaeas 25
Beef Wellington butter leeks, fingerling potato, black trUffle JUS........ccceeceeeeeceeereeieeeeecieeeeeeeee e eee e enes 28

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodbourne illness

Tamily Sigle

Whole Fishofthe Day............ Mkt

smoked tomato puttanesca, crispy caper

BottlePairing............ccovvvrerievrirrenene. 60
Alain Graillot “Syrocco” Syrah,
2017, Zenata, Morocco

Roseda Farm Steak Cuts
12 oz. Dry Aged Ribeye............ 45
24 0z. Dry Aged Ribeye............. 85

roasted brussels sprouts, fingerling potato

BottlePairing.........c.cccocoevereincninennne. 76
Poseidon Pinot Noir
2020, Napa Valley, California

*Add on
1Y4lbMaineLobster........................ 65
lump MD crab "Imperial”

1/41b King Crab Legs..........c.cccc..... 28

drawn butter, Old Bay crackers

Extras

N < v /

ParkerHouseRolls............coen........ 6

fennel honey butter, maldon salt

Sauteed BrusselsSprouts............... 8
garlic, shallot, lemon vinaigrette

GrilledBroccoli......................... 7

Yakiniku, crispy garlic, chives

CreamyParmesanSpietzle........... 9
mornay, fresh herbs




