
SMALL PLATES

Iceberg Plank Salad
heirloom tomatoes, grapes, romaine, toasted almonds,

bleu cheese, crispy onions, green goddess dressing

Crispy Squash Blossom With Goat Cheese and Salsa Verde
roast cultivated mushrooms, herbs and romesco

Little Gem Caesar Salad
marinated white anchovies, toasted fresh bread crumbs,

garlic chips, grapes

Asparagus Salad
arugula, bacon vinaigrette, poached egg

Athenaeum Lobster Bisque

Gulf 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 Crab Cakes
grain mustard cream sauce, succotash of bacon,

edamame and corn, garlic frites

Ora King Salmon
potato pave’, baby squash, roasted tomato, pea sprouts, 

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

Braised Wagyu Beef Cheeks
parsnip potato purée, baby squash, roast tomato, cippolini

Bone-In Filet Mignon
rainbow carrot, gorgonzola spinach, horseradish potato purée

Cote de 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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