August 15,2010
Mczzcthakia: T raditional (Greek SPreacls $7.00 Sampling of [~ xtra \/irgin Olive Oils  $5.00

etizers
Frosciutto di Farma with APP Crispg Fork Be”g with Corm Salad,
Steve’s Sweet Dream Melon Green Tomato Marmalacle, and Jalapeﬁo OII

$10.00 $10.00
Ragout of Wild Mushrooms Seared [Hudson Valley [oie (Gras
with Artisanal Polenta, and T uscan | iver Sauce with a Ba]samic and B]ackberrg Reduction
$9.00 $15.00
Whole Wheat FaPercle”e with Veal Kidneﬂ, Sammg’s Sc:aPPle with Sunngsiclc Duck Egg, Potato
Trumpet Rogale Mushrooms, (_ream, and Pasil and Dixiechetta Croquette and | abasco Putter
$10.00 $9.00
Jumbo LumP Margland (Crab with Avocado, FPork Cheek and Flantain Croquettes
Spicy Remoulade and [Hackleback Caviar with Chipotle Mayonnaise
$15.00 $8.00

) SOUPS and Salads
B]ack E_Hecl Fea and Bacon fjoup

$8.00 Anadalusian Gazpacho with Cucumbers,
Heirdoom | omatoes, Red Onions, FPine Nuts, Cherry T omatoes, and Croutons
Fipe Dreams [Tromage, Micro Pasil and |_emon $9.00
$11.00 Pennsylvania Bibb | ettuce
Mixed (ireen Salad with Sherrg \/inaigrette with FePPaCJew FCPPers, Celerg, Beets,
$6.95 Bacon, and a Creamﬂ [Feta Dressing
$11.00

Main Courses

King Salmon fillet with local Summer Ratatouille and Pesto

$26.00
Ecofzrienc“g Foods Pork Chop with sautéed Brocco]i Rabe and a Peach Gastrique
$27.00
Atlantic Bluegish fillet, sPice rubbed, with Sauce Fiquant, Okra, Hush Fuppies, fried (Green | omatoes,
and Remoulade $20.00
Rabbit | oins wraPPec{ in Bacon, oven roasted, with creamy Collard Greens, Yukon (Gold Mashed Potatoes,
and a FineaPPle Glaze $22.00
E_co]:riendb Foods Chicken Leg Confit with Yukon (Gold Fotatoes, slow-cooked (Green Cabbage
and Pacon with a Dﬂon Mustard Sauce $20.00
Alaskan Halibut fillet, crusted with Lemong Breaclcrumbs, over a Risotto of Eng]ish Peas,
Chantere”e Mushrooms, and T ruffle Oll $29.00
New [rontier Bison Sirloin, sPice rubbed, served with a salad of local Com, T omatoes, Poblanos
T rumpet Royale Mushroom, grilled Scallions, and a Poblano-T omatillo Sauce $26.00

Fass the Flatc: Dinnerfor T wo $80
Artisanal Polenta with Mushroom Ragout, Tuscan | iver Sauce, Prosciutto and SErimP

Whole Mediterranean Bronzino
with [Haricot Verts, roasted Yukon (Gold Potatoes, Aioli, | aconian Olive Ox] and Sea Sa]t

FPeach Clafoutis with (reme [Traiche and Shortbread (Cookies



