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— CELEBRATING OUR COUNTRY’S 250" BIRTHDAY * ——
Monday, July 27th @ 6:30 pm

$105/person + tax + gratuity
(limited seclz‘mg with some communal tables)

RSVP: 703-922-1730
To Start:

Cherry & Arugula Salad

cherries, blue cheese, arugula, baby spinach, mixed greens, red onton, candied walnut, lemon vinaigrette

* Threadcount by Quilt Rosé, CA

Sausage Croquette
chorizo, mustard greens, pickled red cabbage, roasted carrot puree

W Liberty School Reserve, Cabernet Sauvignon, Paso Robles, CA

¥ —— OVain (ltr f e ———
« X Seared Scallops* : Grilled Sirloin* (1"

fried polenta, roasted carrots, potato cake, haricot verts, N

asparagus puree, micro greens, @//7/ wild mushrooms, red wine demi-glace x x
& american caviar : Westholf Pioneers, Red Blend, \
Mason, Sanvignon Blanc, Napa, CA E Sonoma County, CA

G T

= Fresh Strawberty Mousse Cake
whipped cream, basil, strawberry puree
Domaine Chandon, Blanc Demi-Sec, CA

»*

Before placing your order, please inform your server if a person in your party has a food allergy.
We take the responsibility of safely serving our guests with food allergies and dietary restrictions very seriously, and we’re proud of our extensive protocols. Ask us about them!

*This menu item may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, especially if you have certain medical conditions. 3921594



