
 
 
February 2019 
—————————————————————————————	
FIRST 	COURSE 	
	
Chilled East Beach Blonde Surf and Turf Oysters* (RI) 18 
beef carpaccio, horseradish crème fraiche, crisp shallot 
 
Mixed Greens 12 
pickled local mushrooms, parmesan, sunflower seeds, cipollini, garlic sourdough 
crouton, mushroom “caesar” vinaigrette 
 
Sunchoke Soup 12 
hen of the woods mushrooms, kumquats, shallot, herbs, foie gras croutons 
 
Yellowfin Tuna Tartare* 16 
marinated tofu, bok choy, cucumber, jalapeno, shiitake mushroom, blood orange 
miso broth 
 
Roasted Marrow Bone 14 
house made chunky peanut butter, Scholl’s apples, apple jelly, roasted peanuts, sea 
salt, sourdough toast 
 
Quick Cured Farm Raised Organic Salmon 14 
potato blini, roasted beets, cipollini, oyster mushroom, dill, salmon caviar, beet 
vinaigrette 
 
Crisp Soft Poached Duck Egg 16 
cauliflower, local mushrooms, bacon, brioche toast, cauliflower puree 
 
Maryland Crab Salad 16 
avocado, pickled shallot, gaufrettes, Liberty Gardens greens, red leek vinaigrette 
 
Seared Foie Gras 20 
meyer lemon, brioche toast, arugula, crème fraiche, pistachio brittle, meyer lemon 
gastrique 
 
—————————————————————————————	
SECOND	COURSE	
	
Roasted Pennsylvania Petite Beef Ribeye* 38 
local mushroom tart, Robuchon potatoes, cremini mushrooms, shallots, spinach, 
crisp onion, blue cheese, bordelaise 
 
Cast Iron Seared Dayboat Halibut 36 
lobster yaki, tempura royal trumpet mushrooms, crisp tofu, green beans, celery 
root, shiitake mushrooms, sesame lobster miso broth 
 
Cast Iron Seared Organic Farm Raised Salmon* 32 
sage spaetzle, parsnips, hen of the woods mushrooms, kumquats, bacon, arugula, 
almond, parsnip puree 
 
Cast Iron Seared Day Boat Sea Scallops 34 
hand rolled gnocchi, Maryland crab, cauliflower, oyster mushrooms, brussel 
sprouts, chive, truffled cauliflower puree, lobster butter 
 
House Smoked Pennsylvania Pork Chop* 32 
potato and truffle pierogi, cabbage, fingerling potato, local mushrooms, 
caramelized onion, pork jus 
 
Curried Skate Wing 32 
confit potato, hen of the woods mushrooms, braised beef short rib tortellini, 
curried cauliflower, spinach, vindaloo sauce, onion puree 
 
Crisp Dr. Joe’s Duck Leg 28 
oat croquettes, blood orange, farro, arugula, cipollini, salsify, pistachio, shiitake 
mushrooms, blood orange gastrique, duck jus 
	
	
*Please be advised that eating raw or undercooked foods may increase your 
likelihood of contracting a foodborne illness 


