 


Week Of November 16, 2011

One

Scrapple
Frisee, Mushrooms, Almond Maple Vinaigrette 8

‘Macaroni And Cheese’
Lobster, Elbow Macaroni, Sharp Cheddar, Country Ham 15

‘Schnitz Und Knepp’
Rabbit, Gnocchi, Country Ham, Apple Cider 9



Two

Samuel Martin’s Bibb Lettuce
Bacon, Ranch 8

Samuel Martin’s Salad Mix
Balsamic Vinaigrette 7

Garden Cauliflower Soup
Garden Herbs 6



Three

Salmon
Root Vegetables, Lentils, Warm Bacon Vinaigrette 24

Scallops
Kale, Dried Cherry, Ham Hock, Ham Broth 23

Venison
Root Vegetables, Butternut Squash Puree, Bacon 25

Mary Dingle’s Pheasant
Garden Cabbage, Parsnip Puree, Local Mushrooms 22

Beef Tenderloin
Garden Fingerling Potato And Beans, Veal Jus 29



A 20% Service Charge Will Be Added To Parties Of 6 Or More.

Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish Or Eggs May Increase Your Risk Of Foodborne Illness.
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