
Local Harvest 
Tuscarora Organic Cooperative; Northern Neck Fruits and Vegetables, Va;  

Sunny Ridge Farm, Pa. 

 

Roasted Sweet Onion Mountaineer fonduta and balsamic vinegar   9. 

Field Greens Salad semolina croutons, summer herbs and sherry vinaigrette  8. 

Tomato Salad Assorted Virginia tomatoes, summer herbs 

 and podere pornanino extra virgin olive oil          9. 

Farro and Roasted Vegetables baby beets, summer squash and scallions  8. 

 

From the Creamery 
Caveman Blue (Rogue Creamery, Central Point, OR) toasted assorted nuts,  

Great Falls honey and raisin bread          8. 

St. Pat (Cowgirl Creamery, Point Reyes Station, CA) apricot preserves 

 and white toasts             9. 

 

Flour and Water 
 Anson Mills, Columbia, South Carolina 

 

Carbonara house cured guanciale, farm eggs, Serena cheese and black pepper   11. 

Summer Vegetable Lasagna roasted candy onions, young chard, 

 chanterelle mushrooms and ricotta salata        14. 

 

EcoFriendly Foods Pig Head to Trotter 
“everything but the squeal” 

Moneta, VA 

 

Country Ham (Aged 36 months, by Bev Egg) Steve’s sweet cantaloupe   10. 

House made Sausage a salad of baby fennel, basil and tomato vinaigrette  12. 

Selection of Country Terrines half sour pickles, red scallions,  

spicy brown mustard and grilled semolina croutons       11. 

Fresh Ham Rancho Gordo baked beans, collard greens and roasted peaches  19. 

Grilled Loin slow roasted sweet onions, house smoked bacon,  

Bing cherry compote and pork jus         19. 

 

“Where the Wild Things Are” 
Burgundy snails morel mushrooms, house made puff pastry and young garlic   12.  

 

 

 
Wednesday, July 21, 2010 

 

 



Bobo Farms Chicken 
Lancaster, PA 

 

Fried Liver Toigo Orchard stone fruit compote, grain mustard and balsamic   10. 

Chicken Noodle Soup tortelloni, summer squash and black pepper    11. 

Roasted Breast roasted summer squash, crispy squash blossoms and Tasso Ham  18. 

 

Today’s Catch 
Wianno Oyster Gratin (Cape Cod, MA) baby zucchini and its blossom,  

Serena cheese, candy onions and basil         12. 

Soft Shell Crab (Crisfield, MD) sweet corn, sun gold tomatoes, smoked paprika  

and tarragon             12.  

Pufferfish (Norfolk, VA) Roasted chanterelle mushrooms, beet puree, brown butter,  

lemon, and parsley            12. 

Salmon Belly Rillettes (Stikine River, AK) Abruzzi rye crisps, radishes  

and crème fraîche            10.  

Yellowfin Tuna (Oregon Inlet, NC) surryano ham, baby pattypan squash, zucchini,  

sun gold tomatoes, smoked paprika, and basil        15. 

Day Boat scallops (Barnegat Light, NJ) baby sweet corn, cherry tomatoes, 

 summer truffles, garlic and basil         19.     

Cobia (Jacksonville, FL) tender artichoke, fresh black eyed peas,  

Easter egg radishes and salsa verde         19.  

Rockfish (Rock Hall, MD) summer beans, red thumb fingerling potatoes 

 and herb pesto            19. 

King Salmon (Stikine River, AK) house made fregula, roasted olives, tomato confit 

 and marjoram             20. 

 

Local Virginia Beef 
 Cooperative of Family Farms throughout Virginia 

 

Carpaccio hard boiled quail egg, garlic chips, fried capers and pequín chili oil    12.  

Hanger Steak chanterelle mushrooms, young chard and bordelaise    20. 

 

Shenandoah Valley Lamb 
 Shenandoah Valley, Virginia 

 

Leg eggplant puree, roasted summer squash and salsa verde     20. 

Shoulder diva cucumbers, heirloom tomatoes, red scallions 

 and red wine vinaigrette           18. 

 

Chef Daniel Giusti 
Washington, D.C. by way of New Jersey 

 

  
for everyone’s comfort, please refrain from using electronic devices in the dining room. 
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