Februarg 28,2010

Mczzcthakia: T raditional Greek SPreacls $7.00 Sampling of [~ xtra \/irgin Olive Oils $5.00
APPctizcrs

Crispy Rabbit [_ivers with Pacon, Pennsylvania-raised (Goose [Z gg with [Trisee,
Avrtisanal (Grits, and Caramelizecl Ohnions Duck Crack]ings, Farmesan, and Tru)quc OI]
$8.00 $13%.00

Charcuterie Flate: Girilled Lamb’s Tongue with Faprika,
Duck | iver Mousse, Duck Ki”ettes, (Garlic, and a Warm Cauliﬂower Salad
Frosciutto di Farma, [ousecured Bresaola, $9.00
| omo, and Pickled |_amb’s Tongue Broiled Alaskan King Crab | cg
$12.00 with Prosciutto, Butter, Parmesan,
Fried Rappahannock Oysters with and [_auren's Parker House Rolls
Red Onion [ scabeche and T arter Sauce $18.00
$10.00 Salt Cod Brandade with (Gaeta Olives, Young
Bucatini (Jbriachi with Cretian | _amb Ragu Farsley, slow-cooked T omatoes, and (rostini

$10.00 SOUPS ancl Saiads $10.00
Blbb | _ettuces with Peets, New Orleans Gumbo with Alaskan Crab,

(Chicharones, Feppadew Feppers, Andouille Sausage, and Gul?fjl’wrimp
and a Creamg [Feta Dressing $10.00
$11.00 Koastecl Beets, Fomegranate, Walnuts, Frisee,
Mixed (ireen Salad with Sherrg \/inaigrette Babg Arugula, and a Mustard Seed Dressing
$6.95 $9.00
Cl‘lickpea and Lemon Soup with Yogl‘]urt
$8.00

Main Courscs
King Salmon fillet with Siciliarx-style (Green Peans and Pesto

$27.00
Braised Leg omcgoung Rabbit with Sauce Fiquant, Figeon Feas, and Rice
$21.00
Alaskan Weathervane 6ca”ops with [Faricot Verts, Red Peets, and a Di”~6rape?ruit Beurre B!anc
$27.00
Fennsglvania-raisec{ Veal | iver with Yukon (Gold Potato (Gratin, Sugar SnaP Feas,
and a (Green Feppercorn (Cream $16.00
New [“rontier Bison Brisket with SPaetzle, (arrots, Brussels SProuts, FPearl Onions, C remini Mushrooms,
and a Stroganoff Sauce $27.00
Duck Confit with APPIC and Barberrg Risotto with a MaP!e Gastrique and seared [Toie (Gras
Fass the Flatc: Dinnerfor T wo $80 $25.00

Jumbo LumP Crab Cakes with T artare Sauce and Recl Onion Escabechc

Fennsylvania~raised (Goat, slow roasted, with Whole Mediterranean Bronzino
stewed [~ ggplant, Spinach- Pasmati Rice Filaf,  with roasted Potatoes and sautéed Pok Choy,
grilled [lat Bread, and T zatziki | _aconian Olive Qil, and Maldon Sea Salt
Kioja, ljanza 03 $45 (norm. $70) Albarino, Nessa 08 $+0

Mango Cla}coutis with Frozen Créme f:raiche and Cookies



