
Appetizers

Asparagus Soup
Crème Fraiche, Extra Virgin Olive Oil, 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
Arugula, Candied Walnuts, Raisins, Curried Yogurt Dressing

12

Roasted Spring Asparagus  
Egg, Prosciutto, Truffle Viniagrette, Parmesan Snow  

14

“Finnan 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 Crème Fraiche 

18

Wild Mushroom Strudel
Truffle Aioli, Herb Salad 

14
 

Entrees

*Filet Mignon
Pomme Puree, Fried Onion, Asparagus, Demi-Glace 8oz

44

*New York Strip Loin
Gratin Dauphinois, Rissole Cauliflower, Demi-Glace 14oz

42

*Smoked Rohan Duck Breast and Confit of Leg
Celery Root Puree, Braised Pearl Onions, 

Parsnips, Black Berry Agro Dolce  8oz
43

Jumbo Lump Crab Cakes
Pomme Puree, Fennel and Herb Salad,

Pickled Green Bean Relish, Mustard Crème Fraiche 8 oz
42

Atlantic Red Snapper
Hearts 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 gratuity of 20% will be added to parties of 8 or more

 


