
A P P E T I Z E R S

V i r g i n i a  B l a c k b e r r y  P o i n t  O y s t e r s  ( 6 )   2 6

Prosecco Strawberry  Mignonette ,  Lemon

M a i n e  S e a  S c a l l o p s   2 8

Fava Bean Crema,  Cri spy Parma Prosc iutto ,  Agrumato Oi l

   S e s a m e  C r u s t e d  A h i  Tu n a  Ta t a k i   3 1

Bel l  Peppers ,  Red Onion Escabeche,  IGP Balsamic  Reduct ion,  Sesame Seed Tui l le
 

A p u l i a  B u r r a t a   2 5

Green Pea  Emuls ion,  Pickled Heir loom Cherry  Tomato,  Pea  Shoots ,  Mint  Infused EVOO

B a b y  G e m  S a l a d   1 9

Fennel ,  Orange,  Sunf lower  Seeds ,  Loca l  Goat  Cheese ,  Watermelon Radish

White  Bal samic

C a c i o  e  P e p e  A r a n c i n o   2 2
Fava Beans ,  Romano Pecor ino Black Pepper  Sauce ,  Bas i l  Oi l

P r o s c i u t t o  S a n  D a n i e l e  D . O . P  2 4  M o n t h  A g e d    3 1

 Housemade Piedmont Gris s in i -Tomino Cheese ,  Taggiasche Ol ives ,

Carc iof ini ,  Tomato Marmalade

E N T R É E S

P a n - S e a r e d  W h o l e  H o l l a n d  D o v e r  S o l e   9 8

Haricot  Ver ts ,  Potato Fondant ,  Sauternes  Grapefrui t  Reduct ion

(Shareable  for  2)

 B l a c k  I n k  R i s o t t o  5 5

Maine Lobster,  Lemon Zest ,  Sca l l ion

W h i t e  M i s o  G l a z e d  A l a s k a n  B l a c k  C o d   5 6

Wild Rice ,  Edamame,  Baby Bok Choy,  Blood Orange

Homemade Amalf i  Coast  “n’Dunder i”  Gnocchi    3 4

 Eggplant ,  Heir loom Cherry  Tomatos ,  Ricotta  Sa lata  Foam, Bas i l  

1 6 o z  R o y a l  D u t c h  M i l k - F e d  Ve a l  C h o p    8 7

Sweet  Potato Thyme Timbale ,  Asparagus ,  Marsa la  Wine Emuls ion

R o a s t e d  G r a s s - F e d  L a m b  L o i n   5 8 

 Saf f ron Fennel ,  Zucchini  Mint  Cake,  Baby Ar t ichoke,  Au Jus

T h e  J e f f e r s o n  2 4  H o u r s  B r a i s e d  B e e f  S h o r t  R i b s  D o m e  4 9

 Phyl lo  Dough Crust ,  Ear th N’Eats  Spr ing Vegetables ,  Mirepoix

R o s e d a  F a r m  B l a c k  A n g u s  F i l e t  M i g n o n   7 2

Asparagus ,  Potato Par i s ienne,  Fava  Beans ,  Amarone Wine Reduct ion

Execut ive  Chef  Fabio Sa lvatore

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
*For Your Convenience a Suggested 20% Gratuity Will Be Added to All Parties of 6 or More.


