A
\ DAILY SPECIALS

|
N LES SUNDAY SUPPER  24.95
MONDAY Meatloaf 24
TUESDAY Crab Cakes 26
FRIED MANZANILLA OLIVES 6 WEDNESDAY Rotisserie Roasted Leg of Lamb 24
pimenton aioli THURSDAY Rotisserie Roasted Prime Rib 29

CHILLED DANDELION SOUP 6

DEVILED EGGS 7
crispy chicken skin, pickled vegetables

MAINS

SUMMER GOAT CHEESE SPREAD 8

serrano-tomato vinaigrette, country bread DORADE ROYALE 27

CHAMOMILE HUMMUS 8 grilled whole fish, broccolini

root vegetable, plantain chips
ROTISSERIE CHICKEN 23

STARTERS spring root vegetables, brussel sprout leaves,

baby mustard greens, au jus
SCALLOP CEVICHE 12

watermelon, scallion, aged rice vinegar,
habanero

STEAK FRITES* 28

hanger steak, bourbon bordelaise, frites
SUPER FOOD BOWL 13

baby kale, rainbow quinoa, queso fresco, ROASTED PORK CHOP 27

carrots, chili-lime-cashew vinaigrette red wine caramel, parsnip puree,

grilled endive salad
HEIRLOOM TOMATO SALAD 12

ricotta, dandelions, balsamic reduction,

_ CIOPPINO 27
pecorino gremolata tomato-fennel sauce, shrimp, mussels,
CHARRED SPANISH OCTOPUS 13 salmon, blue crab

kalamata tapenade, spicy pepper cream,

. CASARECCE PASTA 17
pickled purple potatoes, fresh greens

seasonal farm vegetables, squash blossoms,

TUNA TARTARE 12 lemon pistou, pecorino gremolata
guacamole, ponzu, pulverized pistachios

MAJESTIC BURGER* 16

LAMB MEATBALLS 9 .
aged beef, roasted tomato jam, bacon, provolone

pine nuts, currants, yogurt, mint

SIDES 5

LOADED BAKED CARROT créme fraiche, almonds COMING SOON
FRITES coriander-cumin salt AUGUST- ATLAS BEER DINNER
FRIED GREEN TOMATOES gribiche SEPTEMBER- TRAPICHE WINE DINNER

OCTOBER- CATOCTIN CREEK SPIRIT

CRISPY BRUSSEL SPROUTS bacon vinaigrette
DINNER

GRILLED ENDIVE SALAD summer greens

*Served raw or undercooked or may be ordered undercooked. The

GRILLED OKRA pecorino, cherry peppers

Virginia Department of Health warns you that raw or undercooked meat,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne

ROASTED CAULIFLOWER pecorino gremolata

illness



