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First Course

Criled Coalamari
smoked paprika, preserved lemon, arugula, grilled tomato

Boby Beet Salad
mixed baby beets, citrus, mache, Constant Bliss goat cheese, aged balsamic
vinegar

Turmas T ortare
citrus, chili, wonton triangles

Secomd Course

dJumbo Lump Crabcaoakes
hearts of palm, celery and herb salad, cherry tomato, yuzu

Free Romnge Lamb Chops
heirloom tomatoes, frisee, piquillo pepper vinaigrette

Meyver OO Netural Black Anmngus NIY Strip
heirloom carrots, whipped Yukon potato

Chefs Risotto
asparagus, oyster mushrooms, shaved truffle poached hen’s egg

T hird Course

Chocolsaste Mousse
white and bitter chocolate custard, raspberries

Lemorn Semifreddo
lemon curd, strawberry carpaccio

Hudsom Cast lrom Skillet Brouwnmie
chocolate sauce, candied pecans, vanilla bean ice cream

$65 Per Person Excluding 10% DC Tax and 22% Gratuity



