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February 1* to 29", 2016
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OUR CLASSIC WINTER ITALIAN PEASANT SOUP
spicy fennel sausage | potato, white bean, & creamed tomato broth

winter cabbage | croutons | parmesan

KALE, APPLE, & BLUE CHEESE SALAD
crispy & pureed kale | heirloom carrot | dragon’s breath blue | roast squash

peppered pumpkin seeds | apple miso vinaigrette (V)

ANNAPOLIS VALLEY FETA “ANTIPASTI”
panko crusted fried valley feta | grilled root vegetable salsa | spicy hummus
| marinated spanish olives | tomato salad | hand-pressed olive oil (V)

THE FISH DISH
local fishmonger select | buttered yukon gem potato puree | sautéed kale

roast rainbow beets | tidal bay beurre blanc

GRILLED AAA STRIPLOIN ($10 surcharge)
3-cheese & caramelized onion potato pave | mixed mushroom & greens

sauté | buttermilk onion rings | winter vegetables | savoy sunday gravy

BACON-WRAPPED SMOKED PORK TENDERLOIN
grainy mustard spaetzle | alsatian cabbage | winter vegetables
cranberry apple sauce | dijon jus

THE VEGETABLE DISH
fried oyster mushroom ravioli with walnut sauce | grilled haloumi | warm
roast squash, greens, & lentil salad | smoked pepper & balsamic coulis (V)
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$39.99 per person



