
   
 
 
 

  For the Table 

House Made Sourdough Bread  
Whipped Butter  7 

 
Trio of Artisan Cheese  

Selection of artisan cheeses and accompaniments from near and far 16 
 

  Starters 12 
Potato Soup 

Smoked Potato Veloute + White Cheddar Bacon Crumble + Scallion + Scallion Pistou 

 

Little Gem Caesar Salad 
Creamy Caesar Dressing + White Anchovies + Grated Parmesan Cheese + Sourdough Crumble + Cured Egg Yolk 

 

  Smaller Plates 15 
Butter Basted Scallops 

Shaved Brussels Sprouts + Crispy Brussels Sprouts  + Bacon + Brown Butter Cream 

 

Duck Pastrami 
Mustard + Dill + Honey + Pickled Onion + Pickled Beet + Sourdough Crisp  

 

  Bigger Plates 30 

Koji Cured Strip Steak 
Bordelaise Sauce + Broccoli + Beef Chicherone + Potato  

 

Pan Roasted Game Hen 
Mushroom Forestiere Sauce + Missouri Rice + Wilted Winter Greens    

   

Rockbridge Rainbow Trout 
Trout Roe Beurre Blanc + Horseradish Panade + Sous Vide Cabbage + Carrots  

 

  Sweet 12 
Chocolate and Caramel 

French Chocolate Mousse + Dolce De Leche + Chocolate Cookies + Butterscotch Crumble  

 

Baked Alaska 
Toasted Meringue + Pecan + Maple 

 
Consuming raw or uncooked meats, seafood, cheese and eggs may increase the risk of foodborne illness.   

Not all ingredients are listed on the menu.  
Please let us know if you have any specific allergies. 

New Year’s Eve 2020 
Prefix Options:  

3 Course 45 - 1 Starter or Small + 1 Big + 1 Sweet  


