Hlzan

APPETIZERS T H A S H BY ENTREES

INN & RESTAURANT

ASPARAGUS SOUP
CrEME FralcHE, EXTRA VIRGIN OLIVE O1L, FENNEL POLLEN
13

ARUGULA AND WATERCRESS SALAD
RasPBERRIES, ROQUEFORT, SPICED PECANS, SWEET ONION BALSAMIC
12

ASHBY GARDEN SALAD
GARDEN GREENS, RADISH, STRAWBERRIES, LEMON POPPYSEED VINAGRETTE
10

RoASTED CARROT SALAD
ArucuLA, CANDIED WALNUTS, RaAISINS, CURRIED YOGURT DRESSING
12

ROASTED SPRING ASPARAGUS
Ecac, Prosciutrto, TRUFFLE VINIAGRETTE, PARMESAN SNOW
14

“FinnaNn HADDIE”
TRADITIONAL SCOTTISH SOUP WITH A VIRGINIAN TWiST
SMOKED Trout, OYSTERS, LEEKS, PIMENTO, CREAM, EVERYTHING CRACKER
13

CraB CAKE APPETIZER
PickLED GREEN BEAN RELISH, MUSTARD CREME FRAICHE
18

‘WiLb MUSHROOM STRUDEL
TRUFFLE A1OLI, HERB SALAD
14

*FiLEr MIGNON
PomME PUREE, FrIED ONION, AsPARAGUS, DEMI-GLACE 807
44

*NEW YORK STRIP LOIN
GraTIN DAuPHINOIS, R1SSOLE CAULIFLOWER, DEMI-GLACE 1407
42

*SMOKED Ronan Duck BreasT AND CONFIT OF LEG
CELERY ROOT PUREE, BRAISED PEARL ONIONS,
Parsnips, BLack BERRY AGro DoLcE 80z
43

JumBo Lump CraB CAKES
PomME PUREE, FENNEL AND HERB SALAD,
Picki.ED GREEN BEAN RELISH, MUSTARD CREME FRAICHE 8 07
42

ATLANTIC RED SNAPPER
HEearTs oF PaLm, Bok CHoy, MusHroOM CONSUME, SESAME OIL
34

RisoTTo

Fava Beans, Peas, RoastED RED PepPER, PARMESAN TuILLE, Ramp PESTO

25

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOOD-BOURNE ILLNESS.
A crarurry or 20% WiLL BE ADDED TO PARTIES OF 8 OR MORE




