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PLATED DINNER SUGGESTIONS
Char Grilled Barrel Cut Filet Mignon+Herb Compound Butter

Blackened Chilean Sea bass + Jerk Béarnaise
Chicken Milanese with Baby Arugula + Local Goat Cheese

Five Spice Powder Rubbed Mutton Snapper
Penne + Local Burrata + Pancetta Cream Sauce

Tandoori Rubbed Day Boat Scallops + Apricot Yogurt Drizzle
Cabernet Braised Short Ribs + Gorgonzola Polenta

Chili Dusted Swordfish + Mediterranean Salsa
Mushroom Duxelle + Smoked Mozzarella Stuffed Chicken

Bucatini Fra Diavolo with Baby Heirlooms + Grilled Prawns
Mongolian BBQ Pork Chops + Baby Bok Choi

Maytag Blue Crusted Prime Skirt Steak + Tobacco Onions
Butternut Squash Ravioli + Brown Butter Sage Sauce

Wasabi Pea Encrusted Ahi Tuna + Nori Slaw
Maple + Cracked Pepper Berkshire Pork Tenderloin

Rack of Elysian Fields Lamb Oreganata Style + Natural Jus
Shaking Beef over Watercress Polenta

Maryland Crabcakes + White Truffle Aioli + Red Bells
Tea Smoked Duck with 100 Almond Sauce + Pickled Mango

Wild Alaskan Salmon with Honeycup Mustard Yogurt
Squid Ink Linguine with Cherry Peppers + Lump Crab

Kona + Brown Sugar Rubbed Delmonico Rib Eye
Softshell Crab Meuniere + Garlicky Spinach

Rock Shrimp + Chorizo Flautas + Mulatto Pepper Queso
Veal Ossobucco + Proper Gravy + Marrow - Parsley Salad
Grilled Chicken Fiorentino + Prosciutto Di Parma + Fontina 
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Might we suggest our signature sides?

Flame Grilled Jumbo Asparagus
Sautéed Haricot Vert + Roasted Shallots + Bacon

Grilled Zucchini + Summer Squash Wedges
Fiddle Head Ferns + Wild Morels

Wok Seared Broccoli with Chili Flakes
Tobacco Onions

Sautéed Baby Bok Choi
Garlicky Spinach

Roasted Fingerling Potatoes + Fresh Thyme + Rosemary
Grilled Yams and Yukon Gold Potatoes + Harissa
Lobster Mac + Cheese with 4 Year Aged Cheddar

Sweet Potato Wedges + Brown Sugar + Ancho Chili
Jasmine Rice

Hasselback Potatoes with Parmesan + Fresh Herbs

As always these menus are just suggestions, our chefs can create anything you 
have your heart set on!


