SPRING ot Se dthhenaen

SMALL PLATES

IceEBERG PLANK SALAD
heirloom tomatoes, grapes, romaine, toasted almonds,
bleu cheese, crispy onions, green goddess dressing

Crisry SQuasH Brossom WiTH GOAT CHEESE AND SALSA VERDE
roast cultivated mushrooms, herbs and romesco

LirtLE GEM CAESAR SALAD
marinated white anchovies, toasted fresh bread crumbs,

garlic chips, grapes

ASPARAGUS SALAD

arugula, bacon vinaigrette, poached egg

ATHENAEUM LOBSTER BIsQUE

GuULF SHRIMP COCKTAIL
Andalusian style gazpacho, tomato cucumber relish,

smoked paprika crisp

CHICKEN LIvER MOUSSE
grilled bread, cherry preserves, smoked sea salt

STINGING NETTLE FETTUCINI
pine nuts, black pepper Parmesan sauce, nduja, marinated anchovy
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ENTREES

PorTOBELLO MUSHROOM WELLINGTON
spinach, phyllo pastry, roast marble potatoes, haricots verts

CHESAPEAKE STYLE CrRAB CAKES
grain mustard cream sauce, succotash of bacon,
edamame and corn, garlic frites

Ora King Sarmon
otato pave’, baby squash, roasted tomato, pea sprouts,
P p Y sq
preserved lemon vinaigrette

PaN RoasTED FREE RANGE CHICKEN
ramps, snap peas, morels, Meyer lemon sauce

PeTITE RACK OF LAMB
sunchoke, smoked eggplant cream, green yogurt, lentils Mejadra

Braisep Wacyu Beer CHEEKS

parsnip potato purée, baby squash, roast tomato, cippolini

BonEe-IN FILET M1GNON
rainbow carrot, gorgonzola spinach, horseradish potato purée

Cote pE BOEUF FOR Two
cast iron seared bone-in ribeye steak with potato leek gratin,
mushrooms, asparagus, Provencale tomato, Bordelaise and Bearnaise
carved tableside
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