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sorghum glazed cod face, potato chips  12
lobster, chilies, garlic, shallot  28
middleneck clams, country ham, olive oil  14
pork shanks, smoked grits, baked apple  32
beef marrow bones, garlic, golden raisin  12
beef shin, carrots and red wine  54

Pizza
preserved tomatoes, mozzarella, basil  12
bacon, charred onion, fresh cheese  14
cannellini bean, arugula, lardo, olive  14
potato focaccia, meatloaf, rosemary  15
salumeria, preserved tomatoes, buratta  16

roseda beef cap of rib eye  15
snake river farms beef top cap sirloin  15
border springs farm lamb rack chops  18
roseda beef hanging tender  18
veal heart, chimichurri  18
roseda beef eye of rib eye 21
eco friendly foods pork loin chop 25
leg of lamb, root vegetable puree, sea beans  29 
36 day aged bone in new york strip  45
snake river farms wagyu beef tenderloin  65

oven roasted sunchokes, watercress, lemon 9
rotisserie savoy cabbage, smoked carrot 10
black cod, bbq hazelnuts, sorghum  14
pork cheeks, celeriac, moustarda 14
rockfish, carolina gold rice porridge, lobster 18
venison saddle, juniper, orange, crisp oysters  19
chicken, lemon, garlic, rosemary 21
veal sweetbreads, winter truffle, celeriac  24
whole rabbit, hunter style 33

starch and grains
hernandez sweet potato puree 5
everything mashed potatoes 6
rotisserie potatoes, bacon, caramelized onion 5
fried potatoes, parsley and lemon 6
smoked anson mills grits  5

VEgEtaBLE and LEgUME
brussel sprouts, chestnuts and pancetta  5
cauliflower, golden raisin, zhatar  6
creamed swiss chard, pumpernickle crumb  6
oyster and shitake mushroom 8
smoked anson mills polenta  10
wood roasted carrots and turnips 5

rotisserie lamb neck, socca, yogurt  34
oven roasted matsutake mushrooms 12
cured shuna bay salmon, pine, caper 10
kampachi collar, soffrito, charred lemon 14

* Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk of  
food borne illness. Before placing your order please  
inform your server if anyone in your party has a  
food allergy.

shELLfish
oysters ½ dozen or dozen  18/34
rapponhannock, olde salt middlenecks  14/28
shrimp ½ dozen  16
one pound maine, lobster  26
stone crab  26
taylor bay scallops ½ dozen  18
all in  120
½ platter  60

crUdos and caViar
striped bass, ceviche 9
yellow fin tuna, soy, lime, jasmine rice  10
kampachi, pine nuts, lemon, coriander 11
smoked trout roe, potato-shallot tots  18
california osetra sour cream & onion  
corn cakes, by the ½ ounce MKT

skillet corn bread, bacon marmalade  3
cheddar chive biscuits, pepper jelly  3
flatbread, chickpea, roasted garlic  3
ciabatta, smoked cream cheese, gooseberries  4
country bread, goats milk butter  4
focaccia, tomato-ham jam  4
bakers basket and spreads  10

dry cUrEd MEats
coppa  12
fennel garlic salami  12
bressola  12
lomo  12
duck prosciutto  12
tasting of dry cure meats  24

haMs
virginia country ham, olives, crostini  12
tennessee smoked country ham  12
surryano viginia ham  12
newsomes kentucky country ham  12
tasting of all hams  24

tErrinEs and PatEs
potted foie gras  21
rabbit, pine nuts, swiss chard  13
country pork in pastry 13
scrapple  9
liver pudding  12
headcheese, sunchoke relish  11
garlic sausage, pistachio 10
tasting of hams, dry cured meats, and terrines  48

little gem lettuce, hobbs bacon, blue cheese 8
roasted beets, buratta, pistachios 8
kale caesar, whitmore farm egg 9
fennel, arugula, parmesan 7

milk stout radiatorre, beef cheek, lacinto kale  10
pumpernickel cassarecci, lambs tongue, gruyère  12
buckwheat gnocchetti, bacon, farm egg  11
chestnut ravioli, porcini, surryano ham 10
kimchi linguini, uni, bay scallops, nasturtium  14
buttermilk rigati, broccoli rabe, fennel sausage  11
macaroni and cheese  10
ricotta ravioli, braised meat ragu  9
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the name says it all 11
vodka, soda

east sea 11
gin, st germain, kombu broth, hellfire bitters

unfinished mishap 11
cachaca, mango, lime, kummel

urban conformist 11
Vodka,Tea,Lemon,Oak

los rudos 11
mezcal, lillet, grapefruit, aji, egg white

wonder of neglect 11
gin, pineapple shrub, vermouth, oak  

playground meltdown 11
rum, spices, coffee liqueur, butter 

vegan sacrifice 11
scotch, ginger, cayenne, beef ice  

mexican warhead 11
mezcal, roasted apple, strawberry,  
vinegar, apricot  

makeshift harmony 11
rum, st germain, lemon, angostura 

inept carnie 11
scotch, pumpkin shrub, spice, averna  

antique dose 11
rye, strega, barolo chinato :  

beyond the pale 11
irish whiskey, aperol, st germain, lemon,  
egg white 

waking up to cannonfire 11
mezcal, avocado, grapefruit, hellfire, bitters 

mother-in-law 11
bourbon, maraschino, bitters, curacao 

i’ll have a chocolate martini 11
cynar, almond, brandy, lime 

formerly southern 35
vodka, tea, citrus, whey 

revoked celebrity 35
gin, apricot, lemon, verbena 

serpentine overtone 35
tequila, cranberry, hibiscus, lime,  
black pepper

ginger beer, tonic, grapefruit, mango,  3 
pineapple, cranberry
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2011 Elio Perrone 8
Moscato d”Asti, Piedmont

2008 Argyle, Brut Rosé 13
Dundee Hills, Oregon 

N.V Louis Roederer, Brut Premier 17
Champagne

Whites

2011 Barboursville, Pinot Grigio 10
Virginia

2011Provenance, Sauvignon Blanc  11
Napa

2011 Laroche, Petit Chablis 12
Burgundy

2009 Verget, Pouilly Fuisse 14
Burgundy

2011 Rombauer, Chardonnay,  16
Carneros

Reds

2010 Chacra, Pinot Noir,  14
Barda, Patagonia

2010 Masi, Malbec, 10
Paso Doble, Mendoza

2009 Ciacci 16
Rosso di Montalcino, Tuscany

2011 Montes, Cabernet Sauvignon,  12
Alpha, Colchagua

2009  Sterling, Platinum, Cabernet Blend 18
Napa

fullsteam working man’s lunch, nc 6

flying dog backyard ale, md 5

duck rabbit milk stout, nc 6

he’brew genesis ale, ny 5

dc brau corruption, dc  6

victory prima pils, pa   5

stillwater rotating selection, md 10

brooklyn sorachi, ny  7

sixpoint rye, ny  6

chartreuse, fr 11
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bananas and brioche 7
pecans, chocolate stout ice cream

valrhona chocolate and peanut butter 8
bitter chocolate sorbet

caramel roasted pineapple  7
pink peppercorn, rosemary ice cream

chocolate ganache tart 7
seckle pear, clove, white chocolate,  
sheep yogurt sorbet

rice pudding 10 
caramelized quince, brazil nuts, chocolate,  
spiced marshmallow

warm apple crisp 7
brown butter pecan ice cream

cherry glenn farm goat cheese tart 8
black mission fig, meyer lemon,  
kumquat marmelade

salted caramel 3

cinnamon basil 3

honey ricotta 3

granny smith apple 3

blood orange 3

pear 3

selection of 3 8

with coffee 10
coffee, buttered rum, spices 

liquid monastery 10
chartreuse, hot chocolate  

zodiac inertia 10
hum, egg, stout, nutmeg

blazed abbott 10
rum, chartreuse, orange, fire 

coffee 3

tea 3

espresso 4

cappuccino 4
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TRUFFLES

malted sesame 2

lavender honey 2

salted almond brown butter 2

pistachio yuzu 2

BON BONS

raspberry thyme 2

espresso 2

salted caramel 2

HAND DIPPED

earl grey 3

ginger lemongrass 3

almond butter and jelly 3

cONFEcTIONS

cassis 2

carrot ginger 2

grapefruit campari 2

lollipops 2

caramels 2

marshmallow 2

barks 3

biscotti 2
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