
        
 

Pre fixed menu 
 

first course (choose one) 
tomato trio salad 

 heirlooms, yellow, and fried green tomato, fresh mozzarella, coupole goat cheese, balsamic reduction 
or 

cream of crab soup 
tabiko caviar 

or 
veal cheek wellington 

caramelized shallots, porcini mushrooms, sage cream sauce and port reduction 
 

second course (choose one) 
bronze sea scallops 

green peas, grilled shitake mushrooms, crispy pancetta, truffle oil  
or 

tandoori style hanger steak* grilled 
seedless cucumber & feta salad, mint sauce 

or 
free range chicken* pan roasted 

summer vegetable risotto 
 

dessert course (choose one) 
“sauciety” bread pudding 

caramelized apple, figs, vanilla bean 
or 

crème brulee 
grilled pineapple, ginger root 

or 
fruit and berry skewers 

white, and dark chocolate dipping sauces, grilled pound cake 
 

$39 per person 
excludes tax, and service charge for parties 8 and over 

 
please contact us at 301.567.3999 to make your reservation   


