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= FIRST COURSES

EmPIRE BABY MESCLUN SALAD
Red Oake feaf. Belgian endive, frisée lettuce, baby romaine, radicchio, arngula, Dijon mustard vinaigretre $11.95

STEAMED PRINCE EDWARD IsLAND MUSSELS

potato & leck fondue, ginger braised Swiss chard, sautéed pork belly, oven-dried tomato & saffron cream $13.95

BRraisep “FRee RANGE” VEAL CHEEK NAPOLEON

crispy phyllo dough, wilted spinach, fontina cheese, ratatouille, baby arugnla. rutabaga puree, ginger & molasses sance $14.95

HawailaN TuNA TARTARE

Jried quail egg, pickied beet carpaccio, mango, roasted root vegetables, baby romaine, celery root slaw, say & vert jus vinaigrette $16.95

ROASTED STUFFED ARKANSAS RABBIT LEG

creamy stone ground grits & smoked tomatoes, prosciutto, Bok chay, suvet potato puree, Bose pear compote, ginger & raisin reduction $13.95
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Crisry KEy WEST SHRIMP & GRILLED PINEAPPLE PIEROGI

black bean hummus, spicy cucumber & corn relish, roasted butternut squash, Belgian endive, ginger & cranberry vinaigrette $14.95

Crispy BUTTERMILK FRIED GEORGIA QUAIL
bluck eyed peas & tassa ham salad, clementines, collard greens, grilled Oregon state mushrooms, baby romaine, mango créme fraiche $13.95

SAUTEED MAINE LOBSTER CAKE

pulled lobsier meat, roasted busternut squash, braised lentils, canliflower puree, lemongrass & lobster jus $17.95

Sour Du Jour
s1o.9vs

ENTREES

GRILLED AUSTRALIAN LaMB RACK

pan roasted fingerling potatoes & thyme, root vegetable puree, wild mushroom & spinach sinffing, baby carrots. natural jus $32.95

SAUTEED PaciFic BLUEFIN TuNa

roasted butternut squash puree, ginger braised Swiss chard, soft polenta & Key West shrimp, » ifle, ginger & molasses jus $27.95

RoASTED STUFFED BERKSHIRE FARM PORK RiB CHOP
naple sausage & acorn squash stuffing, collard greens, black eyed pea ragout, bominy grits, dried cherry port jus $26.95

GRILLED CHESAPEAKE STRIPED Bass

cannetlini bean ragout, pork belly, braised Savoy cabbage leaves, santéed zucchini, fumet & saffron emulsion $25.95

GRILLED NEW ZEALAND VENISON Rack
roasted butternut siquash compote, braised Swiss chard, creamy celery root & haricot vert, baby arugula, juniper berry & shallot sance $34.95

PAN-ROASTED PORTLAND MAINE SEA ScaLLoPS

creamy Darvest grains, crispy herl pf;_rﬂc. santéed sp.i’u.urd;. white ASPATAGNS, SHOW peas, m..rs.l'rdpobfmm o RETHED CRem $27.95

Five SPICE SOUTH CAROLINA SQUAB BREAST

Asian fried rice. smoked ham hocks & scallions, ginger roasted sweet potatoes, tatsoi, snow peas, black cnrvant veduction $28.95

CuUrrY DUSTED GRILLED CERTIFIED ANGUS BEEF RIBEYE

haricot vert & zucchini cassevole, sautéed Yukon gold potatoes, cauliffower puree, spicy romaine, roasted apple & shallot butter  $35.95

Jumso Lump CRABCAKE & NORWEGIAN SALMON

creamy asparagns risotto, braised Napa cabbage, roasted root vegetables, flaky puff pastry. Newcastle brown ale reduction $26.95

GriLLED Hickory SMOKED CERTIFIED ANGUS BEEF FILLET

creamy lecks & potatoes, asparagus fondue, carrol ginger puree, baby arugnla & roasted beess, maltaise sauce $38.95

Vegetarian selections available by request. Menw curvent as of 3-01-2008, subject to change.






