
MAIN COURSE
choice  of

Atlantic  Halibut Meunière
Wye Mil ls  Grits ,  Wilted Greens,  Ham Hock Jus

Steamed Organic Chicken Breast
Local  Baby Bok Choy,  Sesame Nori  Rice,  Mushroom Dashi

Petit  Fi let  Mignon
Rösti  Potato,  Asparagus,  Black Truff le  Demi

Miles River Crab Duo
Mama’s  Crab Cake & Soft  Shell  Crab

Yukon Gold Pommes,  Cottingham Farms Organic
Vegetables  Smoked Trout  Caviar Butter

DESSERT COURSE
choice  of

 Gi anduj a Cheesecake
Candi ed Hazel nut ,  Chocol ate  Vari at i ons

Meri ngue Mi l l e  Feui l l e
Whi te  Chocol ate ,  Bl ueberry

Pavl ova
Passi on Frui t  Pastry Cream,  Berri es ,  Li me Sorbet

Mother’s Day
FIRST COURSE

choice  of

Chesapeake Smokehouse Smoked Salmon Parfait
Perry Cabin Garden Herb Crème Fraiche  

Preserved Lemon Spinach Salad
Pickled Mango,  Avocado,  Ginger

Spring Pea Agnolotti
Morels ,  Corn Bisque

$ 1 1 0  P e r  P e r s o n
P r i c e  E x c l u d e s  T a x  a n d  G r a t u i t y

P r i c i n g  &  M e n u  S e l e c t i o n s  S u b j e c t  t o  C h a n g e


