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FIRST COURSE

choice of

Chesapeake Smokehouse Smoked Salmon Parfait
Perry Cabin Garden Herb Creme Fraiche

Preserved Lemon Spinach Salad
Pickled Mango, Avocado, Ginger

Spring Pea Agnolotti
Morels, Corn Bisque

MAIN COURSE

choice of

Atlantic Halibut Meuniére
Wye Mills Grits, Wilted Greens, Ham Hock Jus

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

Petit Filet Mignon
Résti Potato, Asparagus, Black Truffle 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

Gianduja Cheesecake
Candied Hazelnut, Chocolate Variations

Meringue Mille Feuille
White Chocolate, Blueberry

Pavlova
Passion Fruit Pastry Cream, Berries, Lime Sorbet

$110 Per Person
Price Excludes Tax and Gratuity
Pricing & Menu Selections Subject to Change
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