
  

 

 

 

 

 

Week Of June 9, 2010 

 

 

 

One 

 

Grilled Quail 

Peas, Pearl Onions, Our Own Bacon, Honey Verbena Vinaigrette 10 

 

Langoustine  Macaroni And Cheese 

Elbow Macaroni, Sharp Cheddar, Country Ham, Garden Herbs 12 

 

Hudson Valley Foie Gras 

Strawberry And Balsamic Vinegar, Espelette Pepper, Brioche 14 

 

Beer Battered Soft Shell Crab 

Spicy Remoulade, Housemade Pickles, Pea Shoot Salad 10 

 

 

 

Two 

 

Samuel Martin’s Bibb Lettuce 

Hard Cooked Egg, Our Own Bacon, Radish, Housemade Ranch Dressing 7 

 

Green, Eggs And Ham 

Asparagus, Surryano Ham, Radish, Caviar 8 

 

Path Valley Field Greens 

Sherry Vinaigrette 7 

 

A Puree Of Kennet Square Mushroom Soup 

Garden Herbs 8 

 

 

 

Three 

 

Pan Roasted Red Snapper 

Pea Shoots, Pearl Onions, Bacon, Mushroom Cream Sauce 22 

 

Chesapeake Rockfish 

Shrimp And Pea Risotto, Pearl Onions, Old Bay Vinaigrette 25 

 

Loch Duart Salmon 

Pea Shoots, Peas, Fingerling Potato, Pearl Onions, Lemon Oil 22 

 

Maple Leaf Farms Duck Breast 

Fava Beans, Fingerling Potato, Shiitake Mushrooms, Duck Jus 23 

 

Local Mushroom Strudel 

Pearl Onions, Pea Shoots, Currant 21 

 

Roasted Lamb Loin 

Polenta, Onions, Asparagus, Lamb Jus 22 

 

Beef Tenderloin 

Fingerling Potatoes, Asparagus, Whole Grain Mustard 28 

 

 

 

 


